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LIST OF SESSIONAL PAPERS.

Presented to the House duuino the Session.

Title. Rkmahk.s.

Account.s, Arbitration on Unsettled 50
Accounts, Public 1

Aii[ricultural Oolletj^e, Report 14
Agricultural and Experimental Union, Report 15
Agricnltni-al Societies, Report ' 26
Archives, Report 34
Asylums, Report 41

Bee-Keepers' Association, Report 20
Births, Marriages and Deaths, Report 7

Blind Institute, Report . . .
.' 12

Bridges on Spanish and Sauble Rivers t)9

Children, !^^eglected, Report 35
Civil Servants, dismissals, resignations, etc 73

Colonization Roads, ^lanitouliu 68

Commissions, Royal, 1905 to 1907 70

Commissions, Royal, 1902 to 1904 71

Dairymen's Associations, Report ' 21

Deaf and Dumb Institute, Report 12

Division Courts, Report 37

Division Court Clerks, resignations, etc
\

60

Drainage Referees, Cases before 59

Education, Report
;

12

Education, Regulations of Department 53

Education, Permanent Certificates 75

Elections, Return from Records 46

Electric Power Commission, Report 48

Entomological Society, Report 19

Estimates, 1908 " 2

Factories, Report 29

Fair Associations, to which expert judges sent o6

Farmers' Institutes, Report ' 25

Feeble-minded, Report 62

Fire, Losses by 72

Fisheries and Game, Report t^-

Fruit Growers' Associations, Report .... 16

Fruit Experiment Stations, Report .... 17

Game and Fisheries, Report '^2

Gaols, Prisons, and Reformatories, Report 42

[3]

Privted.

Printed.

Not 2^ri)itr.d.

Printed.

Not 'printed.

Printed.

Not printed.

Printed.

Not printed.

Printed.

Printed.

Not printed.

Printed.

Printed.
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Title.

Health, Report
Highway Improvemeut, Report

Hill Ai thur, Timber cut by
Horticultural Societies, Report

Hospitals for Insane, Report

Hospitals and Refuges, Report

Hydro-Electric Commission, Report

Hydro-Electric Commission, Applications to, by Munici-

pal Corporations

Indian Treaty No. 9, correspondence

.

Industries, Report
Insane, Report upon Treatment of . .

Insurance, Report

31

67
27
41

43
48

01

77
28
52
10

Judges, Surrogate, Payments to 55

Labour, Report
!

30
Lands, Forests and Mines, Report 3

Legal Offices, Report
j

38
Library, Report

j

47
Liquor License Acts, Report 44
Live Stock Associations, Report 22
Loan Corporations, Statements 11

Manitoulin, Colonization Roads in

Mines, Report

Ontario Province, Handbook of.

Ontario Railway and Municipal Board, Report.

Poultry Institute, Report
Practical Science, School of, Payments to

Prison, Labor, Report
Pri.sons and Reformatories, Report
Provincial Municipal Auditor, Report
Public Accounts, 1!)07

Public Institutions, tenders for supply of flour . . .

Public Libraries and Literary Institutions, Report
Public Works, Report ,

Queen Victoria Niagara Falls Park, Report.

Railway and Municipal Board, Report.
Registrar General, Report
Registry (Jffices, Report

Secretary and Ri-gi.strar, Report 40
Spanish and Sauble River-s, Bridges over

|
69

68
4

76

9

23

78
49
42
45
1

57

12

6

9

7

39
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Printed.

Not printed.

Printed.

Not printed.

Printed.

Not printed.

Printed.

Not printed.

Prin ted.

Not printed.

Printed.

Printed f01'
distribution onlij.

Prill ted.
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bursements .'

Tennskaniing and N. O. Railway, work done on, by
McRae, McNeil and Chandler

Temiskaming and N. O. Railway, clearing right-of-way

through Temagami Forest Reserve, Kstimates prior to

Temiskaming and N. 0. Railway, Timber located and
put up for sale

Timber cut in Freeman by Arthur Hill

Toronto University, Report
Toronto University and School of Practical Science,

payments to

Vegetable Growers' Association, Report
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Women's Institutes, Report. . . .

Women's Institutes, Hand Book
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LIST OF SESSIONAL PAPERS.

Arranged in Numiericcd Order with their Titles at full length ; the dates

when Ordered and luhen presented to the Legislature ; the navie of the

Member who moved the same, and whether Ordered to be Printed or

not.

No. 1. .

No. 2.

No. 3.

No.

No.

No. 6. .

CONTENTS OF VOL. I.

Public Accounts of the Province for the year 1907. Presented to

the Legislature, 2nd March, 1908. Printed.

Estimates for the service of the Province until the Estimates of the

year are finally passed. Presented to the Legislature, 6th
February, 1908. Not printed. Estimates for the year 1908.

Presented to the Leofislature

Estimates (Supplementary;, for

the Legislature, 6th April, 1908.

6th March, 1908. Printed.

the year 1908, Presented to

Printed.

Report of the Minister of Lands, Forests and Mines of the Province
for the year 1907. Presented to the Legislature 1st April, 1908.

Printed.

Report of the Bureau of Mines for the year 1907. Presented to the

Legislature, 1st April, 1908. Printed.

CONTENTS OF VOL. II.

Report of the Commissioners for the Queen Victoria Niagara Falls

Park, for the year 1907. Presented to the Legislature, 21st
February, 1908.

Report of the Minister of Public Works for the year 1907.
to the Legislature, 9th March, 1908. Printed.

Presented

No. 7. . ' Report of the Registrar General relating to the Registration of Births,
Marriages and Deaths for the year 1906. Presented to the
Legislature, 9th March, 1908. Printed.

No. 8. .
j

Report of the Temiskaraing and Northern Ontario Railway Commis-
sion for the year 1907. Presented to the Legislature, 21st
February, 1908. Printed.

No. !'. Report of the Ontario Railway and Municipal Board for the year
-1907. Presented to the Legislature, 2Lst February, 1908.
Printed.

[61



LIST OF SESSIONAL PAPEKS

CONTENTS OF VOL. III.

Report of tlie Inspector of Insurance and Re<,Mstnir of Friendly
Societies for the year 1!»07. Presented to the Legislature 0th
March, 1908. Printed.

Loan Corporations, Statements, being Financial Statements made by
Building Societies, Loan and other Companies, for tlie year 1907
Presented to the Legislature, 0th March, 1908. Printed.

CONTENTS OF VOL. IV.

Report of the Minister of Education, for the year 1907, witli the
Statistics of 1906. Presented to the Legislature, 2nd April,

1908. Printed.

CONTENTS OF VOL. V.

Auditors' Report to the Board of Governors University of Toronto,
on Capital and Income Accounts, for the year ending 30th
June, 1907. Presented to the Legislature, 21st February, 1908.

PHnted.

Report of the Ontario Agricultural College and Experimental Farm,
for the year 1907. Presented to the Legislature, 20th March,
1908. Printed.

Report of the Ontario Agricultural and Experimental Union of the

Province, for the year 1907. Presented to the Legislature, 20th

March, 1908. Printed.

Report of the Fruit Growers' Associations of the Province, for the

year 1907. Presented to the Legislature, 2nd April, 1908.

Printed.

17. . Report of the Fruit Experimental Stations of the Province, for the

year 1907. Presented to the Legislature, 2nd April, 1908.

Printed.

Report of the Vegetable Growers' Association for the year 1907.

Presented to the Legislature, 31st March, 1908. Printed.

19. . Report of the Entomological Society, for the year 1907. Presented

to the Legislature, 3rd March, 1908. Printed.

CONTENTS OF VOL. Vl.

Report of the Bee-Keepers' Association of the Province, for the year

1907. Presented to the Legislature 2nd April, 1008. Printed.

No. 21. . !
Report of the Dairymen s Associations of the Province, for the year

1 1907. Presented to the Legislature, 2nd April, 1908. Printed.



LIST OF SESSIONAL PAPERS

No. 22. .
' Report of the Live Stock Associations of the Province, for the year

1907. Presented to the Legislature, 2nd April, 1908. Printed.

So. 23. .' Report of the Poultry Institute -of the Province, for the year 1907.

Presented to the Legislature, 2nd April, 1908. Printed.

No. 24. . Report of Women's Institutes of the Province, for the year 1907.

i
Presented to the Legislature, 23rd March, 1908. Printed.

No. 25. . Rejiort of the Farmers' Institutes of the Province, for the year 1907.

Presented to the Legislature, 23rd March, 1908. Printed.

CONTENTS OF VOL. VII.

No. 26. . Report of Agricultural Societies of the Province (Fairs and Exhibi-

tions), for the year 1907. Presented to the Legislature, 23rd

March, 1908. Printed.

No. 27. . Reports of the Horticultural Societies of the Province, for the year

1907. Presented to the Legislature, 2nd April, 1908. Printed.

No, 28. . Report of the Bureau of Industries of the Province, for the year

1907. Presented to the Legislature, 2nd April, 1908. Printed.

No. 29. . Report of the Inspectors of Factories for the year 1907. Presented

to the Legislature, 2nd April, 1908. Printed.

No. 30. . Report of the Bureau of Labour for the year 1907. Presented to

the Legislature, 20th March, 1908. Printed.

No. 31. . Report on Highway Improvement for the year 1907. Presented to

the Legislature, 21st February, 1908. Printed.

CONTENTS OF VOL. VIII.

Report of the Ontario Game and Fisheries Commission, for the year
1907. Presented to the Legislature, 18th March, 1908. Printed.

Report on the Women's Institutes of the Province for the year 1907.
Presented to the Legislature, 23rd March, 1908. Printed for
Bistribidion only.

Report upon the Archives of the Province, for the year 1907. Pre-
sented to the Legislature, 2nd April, 1908. Printed.

Report of Work relating to Neglected and Dependent Children of

Ontario, for the year 1 907. Presented to the Legislature, 16th
Marcli, 1908. Printed.

Report of the Provincial Board of Health, for the year 1907. Pre-
sented to the Legislature, 9th March, 1908. Printed.

Report of the Inspector of Division Courts, for tlie year 1907.
Presented to the Legislature, 20th March, 1908. Printed.

No.



LIST OF SESSIONAL PAPERS

No. as.. Report of the Inspector of Le^'al Otliocs, for the year 1907. I're-

.'-ented to the Lejrislature, 12Lh Miuch, 1908. Printed.

No. 39.

No. 40.

No. 47.

No. 48.

Report of the Inspector of Rej^istiy Ollice.s, for the year 11)07.

Presented to the Lejrishature, 'Ind April, 1908. Printed.

Report of the Secretary and Registrar of the Province, for the year
1907. Presented to the Le«,n.slature, 2nd April, 1908. Printed.

i CONTENTS OF VOL. IX.

No. 41. . Report upon the Hospitals for the In.sane, Idiotic and Epileptic, of the
Piovince, for the year endinir 30th September, 1907. Presented
to the Legislature, 31st March, 1908. Printed.

No. 42.

No. 43. .

No. 44.

No 45.

No. 46.

Report upon the Prisons and Reformatories of the Province, for tin-

year ending 30th September, 1907. Presented to the Legisla-

ture, 31st March, 1908. Printed.

Repvjrt upon the Hospital*!, Refuges and Charities of the Province,

for the year ending 30th September, 1907. Presented to the

Legislature, 21st February, 1908. Printed.

Report upon the Operation of Liquor License Acts, for the j'ear 1907.

Presented to the Legislature, 21st February, 1908. Printed.

Report of the Provincial Municipal Auditor, for the j'ear 1907.

Presented to the Legislature, 21.st February, 1908. Printed.

Supplementary Return from the Records of the several Elections in

the Electoral Divisions ot West York, Dutferin and Brockville,

since the General Elections on January 25th, 1905, shewing :

(1) The number of Votes Polled for eacli Candidate in the

Electoral District in which there was a contest
; (2) The major-

ity whereby each successful Candidate was returned
; (3) The

total number of votes polled in each District; (4) The number
of votes remaining unpolled

; (5) The number of names on the

Voters' Lists in each DistriQt. Presented to the Legislature, 6th

February, 1908 Printed.

Report upon the state of the Library.

6th February, 1908. Not i^rinUd.

Presented to the Legislature,

Report of the Hydro-Electric Power Commission of the Province, on

the Cost of Power for the year 1907. Presented to the Legisla-

ture, 20th March, 1908. Printed.

No. 49. .
;

Report upon Prison Labour. Presented to the Legislature, 5th Febru-

ary, J 908. Printed.

No. 50. . The Arbitration on the Unsettled Accounts, between the Dominion of

Canada and the Provinces of Ontario and Quebec, Presented to

the Legislature, 2l3t February, 1908. Printed.
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No. 51. .
I Statement of Receipts and Disbursements of the Temiskaming and

1
Northern Ontario E-aihvay, on account of construction, for the

j

year 1907. Presented to the Legislature, 21st February, 1908.

Printed.

No. 52. . Report of the Commission on the Methods employed in the caring for

and treating the Insane. Presented to the Legislature, 20th

March, 1908. Printed.

No. 53.

No. 54.

No. 55.

No. 5G.

No. 57.

No. 68..

Copies of Orders-in-Council and Regulations of the Department of

Education. Presented to the Legislature, 11th February, 1908.

H'ot 'printed.

Rules and Regulations under the Succession Duties Act, being 7 Edw.
VIL, cap. 10. Presented to the Legislature, 19th February, 1908.

Printed for distribution only.

Copies of Orders in Council fixing fees payable to Surrogate Judges of

County of Middlesex ; amounts payable to Judges McTavish and
Gunn out of the Surrogate Court fees. County of Carleton, and
authorizing payment of surplus Surrogate fees, County of Grey,

to His Honour, Judge Widdifield. Presented to the Legislature,

21st February, 1908. Not printed.

Return to an Order of the House of the Twenty-first day of Feb-
ruary instant ; for a Return, shewing list of Fair Associations to

which expert Judges were sent by the Department of Agriculture

during the past two years ; the names of the Judges with copies

of reports made to the Department from each local exhibition

board. Presented to the Legislature, 25th February, 1908. Mr.
May. Not printed.

Return to an Order of the House of the twenty-eighth day of February,
for a Return, shewing— 1. The Government call for tenders for the

supply of flour required at the difierent Institutions of the

Province for the year 1908. 2. How many tenders were received,

3. The names and addresses of the persons or firms tendering and
the price 'per barrel of each tender delivered at the various

Institutions. 4. Td whom the tender was awarded. 5. The
estimated quantity required at each Institution. Presented to

the Legislature, 28th February, li^OS. Mr. McGoig. Not printed.

Return to an Order of the House of the twenty-fourth day of

February, 1908, for a Return, shewing— 1 What are the
estimated quantities of each class of work done to January 31st,

1908, on the Government Railway by McRae, McNeil & Chandler
under their contract with the Temiskaming and N. 0. Railway
Connnission. 2. What sums, with date of payment, have been
paid to McRae, McNeil & Co., or their assigns, for such work.
3. Has the Government taken the work out of the hands of the
contractors. 4. What security, if any, has the Government for

tlie due performance of the contract by the said firm. Presented
to the Legislature, 2nd March, 1908'. Mr. Sr)iith (Smdt Ste.

Marie.) Not printed.
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No. 60.

No. 59. . Return to an Order of the IIou.sc of tlie second ilay of March, I'JOS,

for a Return, sliewinfi;— 1. How many ca.ses have been tried l>y

both Drainapje Referees since their appointment. 2. Wiiat
expense was there in connection thcrewitli over anrl ahove tlie

Referee's Salary. Presented to the Legi.shiture, 9th March, 1908.
}>]r. McMillan. Not printed.

Return to an Order of the House of the .seventh day of February,
1907, for a Return, shewinf,^- 1. Tlie number of l)ivi.sion Courts
in the Province. 2. How many Divi.sion Court Clerks have
resie^ied between the 7th February, 1905, and 1st February,
1907. 3. How many Division Court Clerks have l)een removed
from office between the said dates. The names of .such persons
and the cause t)f removal. 4. How many Divi.sion Court Dailiffs

have resigned between the 7th day of February, 1905, and the
1st day of February, 1907. 5. How many Division Court
Bailiffs have been removed from office between said dates. The
names of such persons and the cause of removal. Presented to

the Legislature, 9th March, 1908. Mr. Miinro. Not j^finted.

No. 61 . Return to an Order of the House of the ninth day of March, 1908,

for a Return shewing— 1. What. Municipal Corporations applied

to the Hydro-Electric Power Commission, under 6 Edw. VII.,

Chap. 15, Sect. 6, for the transmission of electric power or energy,

with the respective dates of such apj»lications. 2. Did the Com-
mission give to each of the said corporations a statement of the

terms and conditions upon which such electric power or energy

would be transmitted and supplied by the Commi.ssion, together

with a form of contract to be entered into between each of the

said corporations and the Commission. 3. Did the Commission
furnish to each of the said corporations any estimate of the cost

of constructintr, erectinjj, installinjj, and maintaining of buildings,

works, plant, machinery, poles, wires, etc., necessary for trans-

mitting and supplying to each said corporation the amount of

power applied for. 4. If so, give names of corporations and
amount of each respective estimate. 5. Names of municipalities

in each of which a By-law was submitted under Section 7 of said

Act. 6. Names of municipalities where such By-law received

the assent of the electors. 7. Has any contract been finally

entered into between the Commission and any such municipal

corporation for the supply of electric power or energy by the

Commission to such municipality. 8. (a) The n«mes of municipal

corporations, if any, that made application to the Commi.ssion

under 7 Edw. VH.,Chap. 19, Section 12, with the respective dates

of such application.s. (6) The maximum price per H. 1'. at point

of delivery to Commission, quoted l)y Commission to each of

said municipalities. 9. Between what Munici|»al Councils, if any,

and the Commission was any provisional contract entered into as

provided for by said Section 12, prior to the submitting of the

By-law to the Electors by any such Municipal Council. 10 Has

any such contract been finally executed under the provisions of

Section 13 of said last mentioned Act. 11. Was any estimate

given by the Commission to the several municipal corporations

in accordance with the requirements of said Section 12, shewing
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(a) The total cost of constructing and mai.itaining a transmission

line or lines, (h) The proportion or amount of said total cost to

be charged to and paid for by each municipality. 12 If so, the

names of such municipalities and the amounts of such total cost

to be charged to each of the said municipalities. 13. Were such

estimates and provisional contracts published with the By-law, in

accordance with the provisions of said section 12. Presented to

the Legislature, 9th March, 1908. Mr. MacKay. Not 'printed.

No. 62.

No. 6.S.

Report upon the Feeble-minded in Ontario, with Census,

to the Legislature, 2nd April, 1908. Printed.

Presented

Return to an Order of the House of the third day of March, 1908, for

a Return, of copies of all correspondence relating to the removal
of what is known as the Wisa Wasa dam in Chisholm township
in the District of Nipissing: Presented to the Legislature, 10th

March, 1908. Mr, Smith (Sault Ste. Marie). Not printed.

No. !i4 . btatement of distribution of Statutes, Revised and Sessional, for the

year 1907. Presented to the Legislature, 10th March, 1908. Not
printed.

No. 65. .
1

Return to an Order of the House of the twenty-fourth day of

February, 1908, for a Return, shewing—1. Any estimate made,
prior to the doing of the work, of the cost of clearing along the

sides of the right of way of the Temiskaming and N. 0. Railway,
through the Temagami Forest Reserve. 2. If so, by whom was
such estimate made and what the amount thereof. 3. What has
been the actual cost of this work to date. 4. What is the
estimate, if any, of the annual cost of maintaining the clearing in

such a way as to make it useful in preventing the spread of tire.

Presented to the Legislature, 10th March, 1908. Mr. Smith
I {Sault Ste. Marie.) Not printed.

No. 66. .
I

Return to an Order of the House of the fifth day of March 1908, for a

j

Return, shewing what timber located on the right of way of the
i Temiskaming and N. O. Railway has been put up for sale

I

during the last two years, by tender or otherwise, by the Temis-
kaming and N. O. Railway Commission. Also, what prices have
been obtained and the time and manner of payment ; the names
of the purchasers and copies of the tenders sent in by them, and
also copies of all tenders received in the case of each berth sold.

Presented to the Legislature, 17th March, 1908. Mr. May.
Not printed.

No. 67. Return to an Order of the House of the twenty-sixth day of February,
,1908, for a Return, shewing the quantities of timber cut under
license in the Township of Freeman by Arthur Hill, or any
assignee, or assignees, of the license formerly held by the said
Hill in the said Township; shewing in each year the person, or
persons, who scaled logs on behalf of the Government on said
limit, and in each year the quantity scaled by each of the said
Uovernment scalers, if more than one employed. Also, the names
of the persons and quantities of logs in each year scaled by the
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Xo.

Culler or Cullors of the said Arthur Hill, or any as«*i£jnec of the
said license of the said Hill, also, shevvinp^ the assignee, or
assignees, of the said Hill. Presented to the Legislature ITth
March, 1908. Mr. Duf. Not printpd.

68. . I
Return to an Order of the House of the thirteenth day of March,

1908. for a Return, shewing the amount expende«l on Colonization
Roads in the District of Manitoulin, during the years iy02, 1903,
1904, 1905, 190(5 and 1907, respectively. Presented to the
Legislature, l8th March. 1908. Mr. kimith (Saidt Ste. Marie.)
Not printed.

Xo. 69. . Return to an Order of the House of the tliirteenth day of March,
1908, for a Return, shewing the number of Bridges built, by the
present Governuient, on the Spanish and Sauble Rivers, shewing
where the Bridges cross the rivers an<l the ajipropriation lujule

for each. Presented to the Legislature, 18th March, 190K. \fr

Smith (Sault Ste. Marie). Not printed.

1

X'^n. 70. .
!
Return to an Address to His Honour the Lieutenant-Governor, of the

i

twenty-first day of February, 1908, praying that he will cause to

I

be laid before this House, a Return, shewing the several Com-
;

missions, both special or permanent, issued by the present
I Government ; the object or purpose of each Commi.ssion ; the

I

cost to the Province of each, up to the end of the year 1907, to-

gether with the names, in each case, of the several Commis-
sioners. Presented to the Legislature, 28rd Match, 1908. Mr.
Ma^/. Not printed

Xo. 7L .
I
Return to an Address to His Honour the Lieutenant-Governor, of the

j

twenty-fourth day of February, 1908, praying that he will cause

i to be laid before this House, a Return, shewing the several Com-
missions of all descriptions issued during the year.s 1 902, 1H03 and

I 1904, the purpose of each Commission, the cost to the Province,

together with the names of the several Commissioners in each

case. Presented to the Legislature, 23rd March, 1908. Mr.

Preston (Lanark.) Not printed.

Xo. 72. . I Return to an Order of tlie House of the 21st day of February, 1908,

for a Return, shewing : 1. The amount of losses cau.sed by tire,

j

in the Province, during the years 1900 to 1907, both inclusive

—

I as reported to the Department of Insurance. 2. The amount of

such losses reported to have been caused by incendiarism. 3.

The amount of such losses caused l)y lightning. Presented to the

Legislature, Z^th Maich, 1908. Mr. Munro. Not printed.

Xo. 7H . A Return to an Order of the House of the twenty-sixth day of

February, 1908, for a Return, shewing— 1. How many civil ser-

vants have been dismi.ssed since advent of present Government.

2. How many have resigned. 3. How many vacancies created

by any other cause. 4. How many appointments to the Civil

Service have been made during said period. 5. What was the

number of civil servants in the employ of the Government on
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December
seiited to

Ijrinted.

31st, 1904. 6. What is the present number. Pre-

the Legislature, 2nd April, 1908. Mr. Ross. Not

No. 74.

No. 75.

No. 76.

No. 77.

No. 78.

A Return to an Address to His Honour the Lieutenant-Governor, of

the fifth day of March, 1908, praying that he will cause to be

laid before this House, a Return, of copies of all correspondence

with the Government, or any member thereof, relating to the re-

moval of Thomas Woodyatt from the office of Police Magistrate

of the City of Brantford, also, copy of Report of Commissioner

appointed to investigate certain charges preferred against said

Woodyatt, and statement of aggregate cost of said Commission.

Presented to the Legislature, 2nd April, 1908. Mr. Preston

{Brant.) Not -printed.

Return to an Order of the House of the eighteenth day of March,

1908, for a Return shewing : 1. How many persons have received

permanent professional certificates under authority of either

Sections 2, 3, or 4, of Chapter 52 of the Statutes of Ontario,

passed in 1907. 2. Their names. 3. Under which Section they
have qualified, and 4. How many persons have notified the Min-
ister of Education, in writing, of their intention to comply with
the provisions of either Section 6, or Section 7, of Chapter 52 of

the Statutes of Ontario, passed in 1907. 5. What were the

names and addresses of those who applied under each Section.

Presented to the Legislature, 2nd April, 1908. Mr. McElroy.
Not printed

Handbook of the Province. Presented to the Legislature, 2nd April,

1 908. Printed for distribution only.

Return to an Address to His Honour the Lieutenant-Governor, of the
ninth day of March, 1906, praying that he will cause to be laid

before this House, a Return of copies of all papers and correspon-

dence regarding the settlement of the Indian Claim of Northern
Ontario, known as Treaty No. 9, together with a copy of the
Treaty as finally agreed upon. Presented to the Legislature,

6th April, 1906. Mr. Ross. Printed.

Return to an Order of the House of the twenty-first day of February,
1908, for a Return, shewing a classified statement of annual pay-
ments of all kinds made by the Province to the University of

Toronto and the School of Practical Science, for salaries, erection
of buildings, maintenance, or for any other purpose whatever, for

and during the period of the past six years. Presented to the
Legislature, 10th April, 1908. Mr. Hislo2). Printed.
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Honour the Report of The Ontario Bee-Keepers' Association for 1907.
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Ontario Bee-keepers' Association.

The annual meeting of the Ontario Bee-keepers' Association was held
in the County Council Chamber, Toronto, on Wednesday, Thursday, and
Friday, November 13th, 1-ith, and 15th, 1907.

OPENING ADDRESS.

By F. J. Miller, Ealing.

As the most of you are aware, Mr. Smith, our President, who has been
absent from the Province for some time, has found it impossible to Ixj present
and preside at this meeting, and as First Vice-President it is my duty to

preside in his absence.

The past year has been filled with many worrying conditions for the bee-

keeper. The winter and spring caused the greatest loss of bees known
for many years ; in some cases whole yards were wiped out. This was followed
by a very light crop giving an aggregate of not more than one-third of the

amount of honey produced two years ago. This has been the means of caus-

ing a sharp advance in the price, and thus the silver lining appears in the

darkest hour. It now remains for bee-keepers to give a little more attention

and thought to the food value of honey, so that we may at least for some
time to come, reap a fair reward for our labor in supplying the most whole-
some and nutritious sweet known to man.

But so many bee-keepers seem willing to place their standard of value

too low, are so very self-sacrificing, always willing to accept the suggestion

of a low price, and in great haste hurriedly start to sell for fear of being
unable to dispose of their immense crop, of possibly, five hundred to two
thousand pounds. As bee-keepers we must endeavor to lift such ones to a

better understanding of their business. We have one of the grandest of pur-

suits, and it only requires that we study our line of work hard enough, and
stick to it, and we will have success. Place your ideals high, and do not be

satisfied short of success. If you do not take pleasure in yo\ir work
and manage it on business lines, you are not apt to study it closely enough
to do more than make a failure of it. Wake up ! Become enthused ! Raise

your ideals to a higher standard. Hard study, with a strong determination

in pleasurable work, brings success, and either make a success or get out of

the business, and leave room for those who will. Possibly you may fi.nd your

level in another calling more congenial to your make-up, and there find

pleasure in your labor thus being benefited bj the change.

I am pleased to say that the past year, working in conjunction with the

Department of Agriculture, owing to the changes made a year ago, have

been very gratifying and substantial, and from what I know I feel assured

the Minister of Agriculture stands ready to continue this supply of ways and

means to further our interests in bee-keeping, if we, as on Association will

but work and open the way for its best use.

The new Inspectors have done good work in their various districts,

several have been kept very busy coping with the disease of which we have

been so constantly informed from year to year was so nearly eradicated,

details of which will be laid before you.
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In conclusion, I ask for vour kind co-operation in successfully carrying

out the programme and all business pertaining to this our annual convention.

Mr. Wm. Couse, Streetsville : I had not seen Mr. Miller's address

before coming here, but I can say that the Association's work is being put

on a better basis than ever before. A year ago I had some ideas as to how
the work of the Association might be improved. I think perhaps we can

truthfully say the work is in good hands and has been. We are in closer

touch, as has just been mentioned, with the Department of Agriculture.

They understand our position much better than they ever did. We are

getting much more from them than we ever did before, and I think we will

get more still. (Hear, hear). We have nothing to hide in connection with

the work of the Association. Everything is put so that everybody may know
what is being done. Our President has referred to the Minister of Agri-

culture. I can assure you that anything I have ever seen or heard him say

has been to the effect that he was anxious to have our work done better.

And he certainly is in sympathy with us. I think we ought to appreciate

his efforts, and I believe we do. Personally I do.

When you speak of bee-keeping, which has been referred to this year
as not being particularly profitable, still the crop has been, in some places

very fair, and in some places very poor. It is a funny thing that a few years

ago we all had an idea we ought to export honey. It is a fact this year that

there is honey being brought in. Now, I have come to the conclusion that for

some years we need not fear for a- honey market. Our own people have
learned to consume all the honey we can produce. I don't believe there is

a better or cheaper article on the market to-day than honey. I believe our
industry- is in the best position it has ever been. Speaking from the experi-

ence, I have had in connection with honey, our honey is of a better quality

to-day than ever. We have learned we must have good honey, and we are
anxious to learn. All our preaching has been to produce a good article,

and we are doing it. If you went to another land where they were in the
habit of getting honey from another source you might find people who might
not like ours so well, but, Canadian people like Canadian honey better than
any other. I think the chances are very favorable for the bee-keeping indus-
try, and it certainly is a profitable business if it is carried on in the proper
way. It is profitable in more ways than one. It is perhaps egotistic to bring
it up here just now, but it is not only the bee-keepers who are being benefitted

;

it is the whole public, and in more senses than one. There is the fact that
they receive a good article for table use, and there is also the fact that we
help in all the fruit growing and seed growing industries amongst the
farmers. This last few years I have been buying clover seed right in a
neighborhood where there are two or three bee-keepers, and it is marvellous
the amount of seed that is coming from a few acres. It is a source of great
wealth, I suppose if Mr, Sibbald were to get up and say anything at all

with reference to the relation of honey to clover seed, he could say a lot.

In his district it is marvellous the wealth that is coming out of it, and
it is largely, no doubt, owing to the bee-keepers.

The Secretary, Mr. P. AV, Hodgetts, read the minutes of the last

annual meeting, which, on motion of Mr. Brown, seconded by Mr. Holter-
mann, were adopted as read.
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In our c'oiumeicial history tliore uic evicleiui-s of economical inistakeH
constantly coniinj;- before our observation. To provide for at least a partial
remedy for the evils and disadvantages that exist and other conditions that
are arising^ in our own pursuit, it is necessary that we, as bee-keeper?, take
such steps as will put our business on an up-to-date commercial })a.sis. Other
industries are becoming- more and more co-operative.

Co-operative buying and selling may eventually crowd the middleman
to his proper position, and the greatest good to the greatest number should
and may yet prevail. The difference between the unjust buying price and
the unjust selling price is the tax that producers of wealth are paying to

those who become millionaires without rendering just services. The pro-

ducts of the earth and that of industry are being produced for the enricli-

ment of the few at the expense of the community.
In our own industry we have disagreeable features to overcome. We have

the wily buyer who knows the market conditions. The producers of honey
being so scattered over the Province cannot form an idea of the market
values without information being given through reliable sources. "Without
reliable information, and the need of ready cash for his product he is induced
to sell at the buyer's mercy. The honey buyer, buying honey in bulk, putp

it in retail packages according to his own ideas. He may adulterate or

improperly liquefy or otherwise deteriorate its quality in proportion to the

knowledge he has of the business. In evidence of thi.'; it has been uiy privi-

lege to take a trip through our North-west country about two months ago,

and from my own observation I am of the opinion that the honey sent to

that part of our country should be handled by the bee-keepers themselves,

or their representative. I found the product of 1906 well distributed through-

{«ut the west yet unsold, and it was difficult to find any that had granulated.

I tasted samples that I considered not pure honey. Some labels were worded

in a manner that would deceive the public. The honey that had the names

of Manitoba bee-keepers on their labels was a credit to themselves and their

Province.

The bee-keepers who have retailed or caused their honey to be retailed

in an up-to-date and proper manner have been a credit to the industry and

have demonstrated to the world that our honey is unexcelled. It is there-

fore our opportunity now to assume control of our product that its reputa-

tion may stand unimpaired, that we further develop that market. Increase

our output as we may. we can find a profitable market there if we do it in

a proper manner reserving enough, of course, for home consumption.

An Association or Exchange, formed of bee-keepers and managed on

lines similar to the Fruit Growers' or other Associations, that can place itself

in a position to supply the trade in the North-west from the surplus that we

may have is most desirable. We can then have uniformity of packages and

prices, and better prices on the whole, and in many instances a le«s price

to the consumer, and at the same time keeping the reputation of our honey

where it helongs. and that is at the top.

For the home market. T would recommend the bee-keeper to keep as

far as possible his home market supplied in retail packages, the surplus to

be handled by the Association. Any district having a shortage would always

have a source of supply should there be one attainable. By our united

efforts we may form an Association with very little expense to ourselves that
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will well repay us, encourage bee-keeping as an industry, supply the needsoi our growing country, and increase its wealth and prosperky^Mr. Beown, Chard: I am very glad to hear the remarks of the lastspeaker, as well as those of the one previous to him. Thev are both coming down to what I have advocated for years, that is, a ho'me market firS'last and every time^ Secure a good market at home and cultivat^it and vo"wi
1 have htte difficulty in disposing of your surplus hone^ ThS ylarthere IS very little difficulty in disposing of surplus honey.

^
Jilr. JLVAXS, Islington: It appears to me that we Canadian^; do ..nt

we'prodt:' 'w:tt a^l%W-^* '°T.^^ ^''^^' ^^-^ ofTetmmoyiwe produce. V\e are all the time on the look-out for a market in the States

sum STn SL^Ca'^ad:' T ^^^^^t^^^* ^^ -^ getting to be enormous ctsumers in this Canada of ours. We are a people who, in proportion to tbppopulation, biiy and consume more than any other people on ?he face of he

inlhl
^^^^^'-^^^^^^.b^y lieavily and live well. I think we have never had

n th 'DomiSor" Sr^f^T '^v''^
'"*"^^' ^"^ ^^^^ ^^^^ than we want

T ir^P- i:°°'''''°^-
^^e of *te things we want in Canada is the ''All Red

^he other "I'thfnTif wr"'*"^'
''
't

^"^—^^it-s from one parf to

we will nevP. Ipi^ f 1 1 T ^/ °"' ^^^"y *° ^^°«^ ^^o actually want it

TfW -r 1^ r 1° ^°°^ ^* ^ ^°^^^^^ ^a^ke*- Another thing about honey
18 that It will keep for years; consequently, if there is a larc^e surplus in oneyear we can always safely let it stand over, for the chances are twT/^ T
oCmTLT fZ:il'''^t:'r.l'-A'''^ tVe^^aVc^l5w?ng'o;T
hlvin" Lail Jackals TL'v"^'^

the habit among my neighbors of never
T«p orT^T P^^a^f^s- I liave a neighbor not more than half a mile from
r^ i V '^"T* '"".^ P^"^^^^ ^^'^^^ *^a^ fi^e poinds. I never have an^

a^d thTit would bp bpH Y W^^n ^^"^'
^

^^^^ f°^ *^^°^ to «o^^^ alone,

tricts at leasTto til .1 f T/^' ^?^^*7 Associations, or the smaller dis^

trol We can ct',tS T^''''
"'' '"

f ""^r"' «°''*™1 ="^d yet do not cob-

tro the „uaTi?v of ri r
"P^^^.^^ »* ""r honey, but we cannot always con-

So tha ? amttronSy "a f u-oT of'^Jv'
P'°>J>-. P»«enlarly in poor seasons.

her however twTl,„ I. ! ' '^"""Psrative work. We must remem-
thai thir"; not entrJ^able ?:''': *° fIV" "^ ^-P-^*-" way will find

There are bad debt! li'^-
cut out the expense of the middleman.

bo-rha, to sLd a 'we^f rt;!''''°'.'^-f T^ ^'-^^^ ''^'"^ '•"= co-operative

that tlL who'toperate ml' Zt 7^''^'' ^^ T?* "''''<' "P o"-- "i'xJ^

font tb,. V,ill ;* /i.
"P?"^"'* """t "xs people of responsibility who will have to

trlt he\'as",i;:n^T''
*° '°°'-

'
"''"'' ''' '^''^y''" " ^ t^^^ ''^^1'* 'ine



r.K»7 BEE-KEEPERS' ASSOCIATION.

Mr. Byek, Markham: I believe, with the hist speaker, that cu-Dperu-
tion is a spleudid thing, but it will not come amongst liee-keepers until we
have ditl'erent seasons from the last two years. As long as wo can get the
prices which we can at the present time it will be hard to get bee-keepers to
enter into any co-operative association. I believe we cannrtt cultivate the
markets too much. Three or four years ago we were (juite glad to think of
an opening for exporting money, but we have been up against heavy winter
losses, and there is not one-quarter the bees in the Province to-day that there
were a few years ago. I am firmly convinced in my own mind if the num-
ber of bees in the Province next year is as numerous as they were seven or
eight years ago, and we got two or three big crops, we would be glad to look
for an export trade for our honey. We are independent now when the ])rices of
honey are good ; and those that have a fair crop say we need never look for
any place to ship our honey. I am sadly mistaken if we do not look towards
exporting some of our honey before many years. The home market can be
cultivated, and in the North-west there is room for a lot of honey. At the
present time the trade is in a very loose way there. Do not let us turn our
eyes with a scornful look towards the English or any other market.

Mr. Holmes, Athens : Even though there be not any honey to be exported,
I think it is quite within the right of this Association, and I think the idea

should be seriously considered, too, of formulating some plan by which a

co-operative scheme maj^ be followed in the good years that are to come.
I am in sympathy with the thoughts thrown out in the paper. And while
working up our home market to its fullest extent, I like the thought dropped
by my friend Mr. Evans, about having a fairly good sized package, so that

when a customer comes after some honey he will take some home with him.
Mr. CouSE : We might compare fruits with honey. I have been some-

thing over twenty odd years at Streetsville. When I first went there, there

was very little fruit grown in what is termed the garden of Ontario between

here and Hamilton; and now it is practically one large fruit farm. I know
of one man who had 18,000 boxes of strawberries. I suppose twenty-five

years ago you could hardly find that number all through there. Where do

those berries go? Honey is just as good as berries, and better, because it

will keep. There is a market for fruit and that market has been developed.

I think there is just as much room for developing the honey market, and

more, because honey is a thing that will not spoil, and you can ship it all

over.

Mr. HoLTERMANN : In various parts of the States they have what are

called field days where demonstrations in handling bees and so on are given,

and I have been told by bee-keepers there that as a result of drawing atten-

tion to bees and honey that way the demand for honey has increased very

much.
Mr. Deadma.v : I think the remarks that have been made are tn the

point. I would like to ask Mr. Chrysler a question. He says that the

honey in glasses or bottles of the 1906 production was still liquid. Do I under-

stand him that it should not be that way? Is that any indication that -t

is adulterated ?

Mr. Chrysler: I made the statement that it was not granulated. It

would look strange to Ontario bee-keepers fo see all the honey in our stores

keep liquid for over a year. I should not say whether it was adulterated

or not. I believe some whi^h T dfd see in that state was adulterated, if I

am a judge of honey.

Mr. Miller: T am sure the paper has brought out a very general dis-

cussion which I think will be profitable, and Mr. Chrysler should feel well
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repaid for his study along these lines. Honey will keep and bear shipping,

and the North-west will open up a market for an unlimited supplj- if we
can place a choice article there; and I think it behooves bee-keepers to see

that that is done, and not to wait until a season of plenty comes, and then

push into that market. I think we should be prepared to send a little every

year, and thus keep our market open. Our honey is selling here at a

shilling, and there is no difficulty in getting that, and possibly a little more
from our North-west customers. It has been done this year. In our local

Association we have endeavored to make a little shipment this year, and we
have received more than we were getting at home. If a certain percentage

of our honey could be sent out of the country our home demand would be
better, because people would find it more scarce. The fact of the matter is,

bee-keepers are placing too low an estimate on their product. The public

will not advance towards our own ideals; they will buy the cheap syrups.

If honey remains cheap they do not think but what it may be adulterated

the same as the syrups they are purchasing. But, if bee-keepers will place

a choice article on the market and ask a fair price, this shipping out will

give a stimulus, and the small bee-keeper will be compelled to ask a fair

price. If his neighbor sells for a couple of cents more than he does, it will

sharpen him up better than anything I know of. Bee-keepers in our neigh-
borhood sold cheap, and they regretted it this year. Another year, they
said, they would not be in such haste to dispose of their crop,

Mr. LowET : This year my market was all at home, and I had no honey
to spare. I have heard complaints about adulterated honey from the west.

I hope every bee-keeper will keep in mind the question of adulteration.

Mr. Robinson : I am in sympathy with the idea of cultivating the home
market. Four years ago I had a little honey to spare, and I went to the

store-keepers and some of them refused to touch the honey at all ; others said

they would handle it for thirty per cent. Having a little leisure I

thought I would go out in the neighborhood and see what I could do. I

got rid of probably 2,500 pounds. Since then I have adopted that plan.

This year my crop was short, but I disposed of over 2,000 pounds in about
two days and a half. In one corner of our little town I could put my label

on cans of honey and dispose of 4,000 pounds, but I have come to the con-
clusion that not a pound of honey shall go through my hands but what i?:

first-class. That is a point we should insist upon. Let us produce the very
be^t article we can.

Mr. Heise : The absence of granulation in honey is not always an indi-

cation of its adulteration. I can show you a sample that has been taken
off the hives five years ago in ray home to-day without a particle of granula-
tion in it.

Mr. MrEvoY : "Wasn't that dead ripe honey?
Mr. Heise : I am not prepared to answer the question, but it is just

a- it came out of the hive. The first winter it was exposed to the lowest
temperature we had. in an open honey-house. After that it has been, pos-
sibly, in a temperature not nearU' so low.

Mr. DifKEXSox : I would say that the supply and demand should
reumlate this question. It is not very long ago that we were looking to

foreign countries for a market for our honey. Things have changed. Then
we hear it said that there is not more than a quarter of the bees in the country
to-dav that there was some years ago. That would account quite a bit for
the shortatro of honey. Tou certainly can command a better price when
there is not vprv much honey produced. I hope the time will come around
wlicn tlierc will bf :i great many more bee- and a great deal more honev.
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W'v want t(t cullivato the taste for honey as a food, it is a siilendid food
it is a grand breakfast food; no sweet is healtliier. It will not take loiiif l<'i

(.iir colonies to be numerous again if we have a good year or two.
Mr. PIoLTEHMAXX: I would move thai .Mr. Chrysler, who has brought

this subject before the Association at dillereiit time^. and tlie Cxeeulive of
the Ontario Bee-keepers" Association, be a commit te(> to take this matter
in hand, and formulate something which they think would be workable, and
that the result be sent by the Secretary to the local and county associations
so that they could have it before them at their spring meeting*.

Mr. Bkowx : It is very difficult to lay down a hard and fast rule. The
same rule which applies to grain will apply to honey. Tn the years that we
will have a plentiful crop we will have to sell at a smaller price than in the
year when we have a reduced crop.

Mr. CuRYSLEK : I don't quite agree with what Mr. Brown has said. The
honey industry is quite dift'erent from the grain industry. Bee-keepers arc

scattered from one end of the Province to the other, and we don't know what
our neighbor is getting for honey or anything else; we are isolated. Some
of us know that there is a difVerence of fiftj' per cent, in the prices realized

hy bee-keepers this year, and probably more. We, as bee-keepers, want to

unionize and standardize our goods and label them with uniform labels, and
pluce it so that a consumer in any part of our country can send to one spot

and get it. I am not complaining myself. I believe I can get pretty near
what my honey is worth. But there are others who cannot. I think we
should all be willing to help the others in that respect. Anything that helps

the industry helps the country, and when it helps the country it makes a

wealthy country. We want a wealthy country; we are proud of it.

Mr. Brown : Mr. Chrysler remarks that bee-keeping is an isolated

branch of agriculture. I say no: it cannot be considered as such. We have

an Association, and there are fifty other different Associations connected

with agriculture, and if the other Associations can obtain good prices we can

surely do the same. I think reports could be made at least every month and

circulated through the Canadian Bee Journal. There should be competent

correspondents in each part of the Province to report the conditions during

the season, to show the prospects for the crop, so as to put every bee-keeper

on tlie same footing.

Mr. Stoekr : As an example of the development of the market. I spent

a good part of the summer in the old country, and T was around amongst

the fruit growers, and in one place within a radius of three miles of a town

of 8.000 people there were 12.000 acres of raspberries, where T don't suppose

th'>re was half an acre when I was there years before. T asked my friend

there how they did with their marketing. He said: "We used to have a

lot of trouble, biit we have now got into the co-operative principle. Every-

one is in the Society: we all bear a part of the expense, and we all g(>t the

same profit. All we have to do is to deliver our fruit in proper condition

at the railway station, and we are through with it. and at the end of the year

we get our accounts settled up."

Mr. Ev.4xs : T think we already have an Exchange Committee who arc

sunpo-^ed to be doing this work, and if they are not doing enough you can

give them a few more instructions. Probably ^fr. Sibbald could give n-

some information.

Mr. HoLTERM.\xx: M- motion has nothing to do with that line of work.

It is not to fix prices or collect .statistics. The idea i< to ^end to the County

Associations a nlan which seems feasible to them upon which they could

co-operate in sellin<r their prorluct.
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Mr. Byer : If the motion is carried, it appears to me the work of the
Committee would be in vain. As long as there are high prices, I do not
think the bee-keepers will be interested. I don't think we are ripe for it
under present conditions.

Mr. Xewton
: I think this is the proper time. I don't seen any use in

not building the barn until we have the crop ready to go in.

Mr. HoDGETTS
: It may be as Mr. Byer has said, that vou are not quite

ready for this work. The fruit growers were practically forced into it. It
started m the western part of the Province, where the apple growers were
either destroying their orchards altogether or sending their crop to the evap-
orator. The orchards were scattered; the men were not in touch with each
other; they didn t know anything about prices. Now in Mr. Chrysler's own
home a number of men got together, and decided to see what they could do
Instead of each man selling his own crop, they tried to get the products of
their orchards hauled to some central point and disposed of. In fact they
were the pioneers in this co-operative work, there and at Burlington and St
Catharines. To show how strong this Chatham Association has become, about
three weeks go, I went there to call on the manager, and found that the Fri-
day previous their evaporator which thev run in connection with the Asso-
ciation was destroyed by fire. This would have been quite a blow to any
ordinary man or firm, but the Association was enual to the emergency, and
when I arrived there that evaporator was half re-built. The loss was heavy,
but the member? came together and determined to re-build. They went to
work and doubled the size of it. At St. Catharines they have become so
strong that they have quite a large membership, and are ordering their pack-
ages all the way from British Columbia. They find they can get a better box
package irom there than they can here. The same^ way with spraying
materials; their copper sulphate and sulphur they purchase by the carload.

D.rt If'tbp
p!!'"'-^'''''* '' '? marketing their fruit. The buyers in the westernpart of the Province were few m number. If there was a good crop they wouldnever go near the small orchards. If there was a poor crop they would lome-

W' t"", "P *^\^'^^* ""^ P"^ '^' -^- ^-d sometimes they would n^t>ow, these farmers have got together. They take their fruit off the trees"loose-pack them m barrels, haul to some central point where they ar^re-packed-all of the products of all the orchards of the members-by one
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wlil direThim 't

"'"
'''TJ'^^ t^^

Old Country for apples, t\e Secretar^

wrIteHo ^d th,- T ^f^^^'^^./.^'^o-i-tions, and those Associations are

rill • A
*^^^>'^-.^ you ^'ill be surprised at the uniformity of pricesThere IS no Association in the oro-anization that does not knX what other
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^^^ ^^P* ^^-^^^ - toudwhere:previously tbey didn t know anything about it until a Government renorttold them what prices had been accented in certain sections
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.industry is so different from the fruitgrowing industry, that this co-operative work cannot be extended in the same
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way, but I certainly do not think it would do any harm to have u searching

onquirj' made, to see whether anythinj? can be done for this industry.

Mr. Miller put the motion, which was seconded bv Mr. Robinson, and,

on a vote havinp been taken, it was declared carried.

QUESTION DRAWER.

Honey Prices.

Q.—How would it do to depend upon the judgment of the Honey Crop

Committee for prices?

Mr. LowEY : I am very much pleased with the work of the Honey Crop

Committee, although I think they are a little late in getting out their state-

ments. I think it has helped a good many.

Mr. Storer : I think the Honey Crop Committee did a good work. I

think if it was put out for the white clover honey first, and a later advice for

the dark honey, it would be a very great advantage.

Mr. Newton : I have a request that has come from the Oxford Bee-

keepers Association, and, as a delegate, I think this might be the best place

to bring the matter up, so with your permission I will read the resolutions

there passed :

Moved by J. B. Hall, and seconded by William Beuglass :
"That the thanks of the

members of the Oxford Bee-keeoers' Association be tendered to the members of the

Honey Crop Committee for the good work they have given the bee-keepers of our coun-

try in the past; but we would request that the report be given a little earlier in the

season if possible ; and also that we as a Society would like to have a copy of the same

placed in the hands of the secretaries of the local societies for all the members.

Mr. Timbers : What good is that report if secured on guess work? I

think we must wait till the crop is pretty well harvested.

Mr. HoLTERMANN : There is a difficulty there that is hard to overcome.

It is just the last part of the crop that counts so much. Take Oxford and

Essex and throui?h there, the basswood flow is over before it begins in the

east. When we touch this question we want to consider all these things. In

the future it is even necessarv to consider what the Quebec honey crop is like.

You have to contend with that; there is quite a little bit of that honey ship-

ped in here ; and if they had had a good crop this year we would have had

more to contend with.

Mr CoiJSE : You can't get this crop report out very much earlier. Even

now the reports come in with an estimate of what it may be. A good many

people have not their honey off when the report comes. Last summer Mr.

Craig sent out circulars asking questions as to the crop all over the 1 ro-

vince, and asking the directors as to their idea, and those reports were very

useful and gave a fair idea of what was going on: and, of course, any Uee

Journal is glad to do the same thing. If the officers in the difterent di.stricts

can report each month you can have a fair idea. It is recilly wonderful how

accurate these reports are. The idea in asking for it a little earlier is that

some men want to sell a little bit earlier.

Mr Newton: I don't think it is that. There was always someone that

' was ready to buy, and they approached some of the bee-keepers, and those

men do not know whether to sell or whether they are getting enough It is

not really that they want to sell, but they want an idea what they should get.
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The thought I had -vvas to bring the form to the other bee-keepers through the

country. There is no other way of their receiving it.

Mr. CorsE : Through the Bee Journal. I don't believe you can get

this report before the crop is in.

Mr. Xewtox : There are hundreds of people that don't take the Bei

Journal. The report that went through the newspapers was a great help

through the country. When you went to a business man he was ready for the

question, and he knew you were going to ask more for your honey.

Mr. HoLTEKMAXK : Let the names of the members of the local Societies

be sent to the Secretary of this Association, and he can send the report to all

the members.
Mr. HoDciETTS : This year, early in the season, the Department sent out

circulars obtaining the names of all bee-keepers in the Province. I think we
got in about 1,200. We then sent another circular to these names asking

them certain questions in reference to their apiaries. I think we got about
• lOO answers in return, before the committee met, when I had gone over with

Mr. Couse the matter of this circular. I sent that circular not only to all

members of the Bee-Keepers Association but to all those in this list of 300

names that were not members, and I told them at the time if they would
answer the questions in the crop report card I would send them the report

;

and Me did so.

Mr. Couse : The day that report was made out it was given to the press

of the country, and it was all through the Province the next morning.

Mr. Chrysler : I think there is a remedy for not getting the report out

earlier. Those who wish to sell early, those who wish to buy early, and
those who wish to go by the prices arranged by the Crop Committee, can sell

subject to those prices when they get them, if they intend to go by them at

all, and the Honey Crop Committee is representative of the Bee-Keepers.

Mr. HoLTERMANN : You Won't get very many people to buy on those

terms. If the price has been high the previous fall I try to contract for my
crop as early as possible the next season, because I want to take advantage of

the high prices and ideas of the previous season. If they have been low I am
not in a hurry.

Mr. Byer : I think we are quite safe in leaving it to the discretion of the

Committee : I think they will send them out as soon as they can. I wish to

endorse what has been said about the good work done by the committee.
Mr. Robinson : Could not this report be sent out according to locality?

In the basswood season in my section there was very little honey, and it was
on towards the latter part of July before you would see a bee touching it. In
the more southern part of the Province they have it a great deal earlier. If

this report could be sent according to locality I think that would remedy the

matter to some extent.

The Chairman : I have had it in mind to ask the committee to try to

arrange for these reports earlier. As far as otir Ontario members are con-

cerned those reports are early enough, but it is not they who affect the market:
they have to suffer by thost who sacrifice. The minor man will sell before

we are ready, nnd when you go to the storekeeper, and ask him a certain price

he will say, "You are away up ;" and you can't raise that price until the other

fellow has sold out. In the West, if we could get those reports the last few
(hiys fif July, it would make an infinite difference to us. I spoke to one or two
of our local members who had sold, and I said, "Didn't you get the report?"
They said, "Well, it came, but I had sold." That set the price.

This committee is doing grand work, and I think the local Associations as

well as the Ontario members should stand by them and be prepared to hold up
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the prices tlioy quote. The lopoit that was given in the newspapers did u
great deal of good. The merchants were all prepared for an advanre in price,
hut when they could buy it for less, they wouldu't give the price. It is not
necessary to wait till the honey is off the hive to give an estimate.

Mr. liYER : Wo were waiting for more to come.
Mr. HoLTEKMANN: The only thing to he done i.> to recommend that the

hee-keepers wait for that report before they sell.

1{e-Qukknin(j Coi.oniks.

Q.—What do you regard as the very best time in which to re-queen your
colonies?

Mr. Byer : If you have any buckwheat, during the buckwheat flow.
Mr. McEvoY : As early in the season as you can.

Mr. Timbers : As soon as you talce the Mhite honey off, if your queen is

a failure, re-queen then, and during the buckwheat honey flow your (pieen
has a chance to build the colony up good and strong for winter quarters.

Mr. Chrysler : It is rather difficult to rear good queens after the honey
flow is over.

Mr. McEvoY : You are right. I don't like these little runts of queens,
Mr. Holtermann : There are different opinions about annual re-queen-

ing or at what time to do that. I must confess that I have not been re-queen-
ing annually. I found it a very great expense and trouble. I have always
felt in doubt as to whether I was pursuing the right policy or not, and that

is, whenever I noticed a queen showing signs of failing, to replace her. In
the Bee-Keepers' Review an article appeared by R. L. Taj lor, who went
pretty thoroughly into that matter. He showed that it costs so much to find

these queens, and then you had to destroy them. It cost so much to rear or

replace these queens by purchase; and after you get through, you then have,

as a rule, quite a percentage of queens which are inferior. After I read that

article I felt pretty well satisfied that, everything considered, the policy with

which I had previously not been altogether satisfied, was after all the better

policy for me. My answer to that question would be to re-queen whenever
you see signs of failure. One valuable feature of the fall flow is that the bees

are much more apt to supersede then than at any other time of the year.

Mr. McEvoY : I like to re-queen early in the season, at the honey flow,

when they build their cells and raise their larvae. About ninety per cent, of

the queens should be wiped out for better ones. I have had as many as seven-

teen queens at home caged at a time in the swarming time before I would put

back any of them. After they would come out they were clipped and caged

and I gave them a little honey so that they could feed themselves. If I

found a queen was not suitable I would kill that queen and tear all the cells

out. I would raise queens from another colony, where the brood seemed to

be all capped, as it were, in one day—not a skip. Among these that skip, you

will get some good queens, but as a rule they are a poor class. I would kill

these, be they young or old, tliat are doing irregular work. You will find

colonies that are good feeders of larva*: other again are miserable feeders, and

I would kill their queens. T am in favor of re-queening more. I read that

article by Mr. Taylor. He is a good comb honey producer. There is more

superseding with comb honey than extracted. Instead of running for nine

or ten frames of brood, run for twenty or twenty-two. A queen can only lay

so many thousand eggs in her lifetime. That queen won't do the work the-

third summer because you have pretty well used her up. Another thing,

queens do not cost anything as a rule. If you buy a young queen and intro-
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(luce lier in the summer, that queen goes into the fall with young bees, comes
out in the spring better, builds up faster, and gives you more honey, so that

she does not in reality cost you anything. I am an out-and-out advocate of

young queens. I don't want to leave it to the bees to regulate the thing.

That is a case of the bees managing the man instead of the man managing the

bees. We are not paying close enough attention in breeding. If I buy
queens I like to buy them from a good queen breeder, who will raise them
from colonies that give the most honey. I think bee-keepers should raise

more queens than they do. It is easy to do away with a queen if she is in

fault and introduce another one. For a preference among bees give me, after

all, the Italians.

Mr. Aem STRONG : I think the proper time is any time that you find she

is failing, no matter what time in the season it is.

Mr. Die KENSON : I would recommend bee-keepers to re-queen every two
years. I wouldn't wait till she commenced to play out. I try to have nuclei

with laying queens, and to raise queens during the honey flow. I keep track

of the age of my queens, and I certainly raise queens from my best stocks.

Mr. Timbers : I would test that queen in the nucleus for a while before

I would kill one queen in a colony to give a new one to it. If she don't turn

out satisfactory when she commences to lay, I nip her head off.

Mr. Dickenson : When I was intrdoucing my queen, I would certainly

have some idea whether she was a good queen or not.

Mr. Byee : Tour plan is to kill all the queens at two years, good, bad,
or indifferent?

Mr. Dickenson : I don't think I put it that strongly. If you have a

special queen that you know is superior to anything you ever had in the
yard there is no harm in keeping that queen for four years.

Mr. Timbers : If you see a queen, when she first starts to lay, dodge one
egg here and there, cut her head off.

Mr. McEvoY : How do you raise your queens?
Mr. Timbers : I cut out the best cells and I have little cages of my own

make, and when I see a good cell I slip it in. It is charged with candy,
and when she hatches she is there when I want her. As soon as I use one
out of a nucleus I put another in.

Mr. LowEY : I want a queen to be hatched out as early as possible. I

would rather have a fifteen than a seventeen day queen, and I want her lay-

ing as soon as possible, and if she lays as many eggs at four -year old as she
did at one I won't take her head off.

Mr. Timbers : I have introduced virgin queens, and I didn't find it

made a penny's worth of difference whether it was ten days old or one day.
Mr. Holmes : The consensus of opinion seems to be to re-queen as often

as you notice a queen going on the fail—at no special time during the summer.

Points of a Good Cell.

Q.—What are the points of a good cell, or how will we know when it is

good ?

Mr. McEvoY : A large cell with an immense quantity of royal jelly.

Mr. Timbers: How are you going to see the royal jelly?
Mr. McEvoY : You take a pen-knife and cut into one cell and you will

find th;it it is nearly one-third full of royal jelly; cut into another and you
will find there is just barely enough to last that queen through. Now, that is

going to be a little runt. You will find I am right.
Mr. Byer : In nine cases out of ten I find that the cells from which the

queen hatched, will have royal jelly in.
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Heeshisher Wax Extractors.

Q-—Did the Ontario Govornment buv HersliislitT Wax I'iXtrartorfj, and
if 80, what became of them? Why is there no report as to their use?

Mr. McKvoY : After a lonp delay I ^ni one into the e(tuntry, and th«'n

I left it, and it stayed quite a while l)efore it came to me. It was broken and
I went to the expense lately of fixing it up. I have it at home.

Mr. Evans : I understand the Ontario Government bought one of these,

and it was to be loaned around to the members to test it to get a report,
to see if it was better than what we have got to-day. Has anybody tested it?

Mr. McEvoy: Yes, I tested it, and other parties tested it. I don't
like to throw cold water on the machine. It will take more wax out of the
slumgum than any other; but will it pay—that is the question? It is a

good machine, but, after all, I will take the Gemmell press; I think that fills

the bill all right.

Mr. Byer : What about the quality of the wax from the Hershisher
press?

Mr. McEvoy : When you are extracting the last dregs you don't get as

fine a quality, and you have got to use sulphuric acid. I have tried them all,

and I have never found anything that equals the Gemmell press.

Mr. Evans : I don't see the object of the Ontario Government buying
one of those presses if we are not going to know the precise results. I

expected there would be some report on the slumgum left, over the Gemmell
press.

Mr. McEvoy : Fourteen pounds on the hundred, but you have got to work
for that.

Mr. Holterman : What kind of slumgum ?

Mr. McEvoy: What is put through the other press.

Mr. CousE : How long would it take you to get that fourteen pounds?
A day?

Mr. McEvoy : No, but you have got to use the acid.

Mr. Gemmell : I am very glad this matter has been brought up. I have
never claimed that the press I have used has taken all the wax out of the

slumgum. Some years ago I was quite satisfied that the old steam process

was not getting it all, and I rigged up this press, and I took some of the

slumgum from those steam presses and I found it paid me. Mr. Newton will

tell you that at one time I got twenty pounds of slumgum from him that had
gone through the Jones steam uress and out of that I got seven pounds and

three ounces of wax. I want to say that Mr. Hershisher has been very fair

and honest. Over in Chicago, in speaking of wax presses, he gave me due

credit for what I had done, and I thank him for it ; but he said he was getting

up a better press. Unless a man has a large number of colonies and intends

to use a press extensively I don't think it would pay him to pay eighteen or

twenty dollars for a press when he can get the other one for about four

dollars. However, either press, unless it is used properly, will not accomplish

the end in view. I can take one hundred pounds of slumgum out with my
own press, and I will guarantee you will not get fourteen pounds of wax out

of that after I use the press the way I do it myself.

Mr. HoLTERMANN : I would like to ask whether the object of getting that

wax press was to test its value, or for the purpose of sending around amongst

those who had wax to render? I understood it was the latter.

Mr. McEvoy: I thought in getting it I was getting something better.

Mr. Newton: How many have tried it, and how long has it been in

the country?

2—B K
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Mr. McEvOT : Mr. Taylor and myself liave tried it. A year ago last

August it arrived in the country, but it didn't get into use until last

winter.

Mr. HoLTERMANN : I liave tried the Root, the Hatch-Gemmell, and

the Hershi.<;her, and as Mr. Gemmell says, it is a matter of how you use the

press. You can do good and bad work or bad and worse with different presses.

The advantage I see about the Hershisher wax press is that you can work it

in cold weather. You are working everything under hot water, and it won't

cool on you the same as with other presses.

Mr. Evans : I can't see why the Government are going to buy a wax
press at all unless we are going to get some information. I am thoroughly

satisfied with the Gemmell press. I made 400 pounds of wax this summer.
I believe there is a great deal in the process of making the wax. I don't

agree with my friend Byer in his article in the Canadian Bee Journal about

only boiling the slumgum a few minutes. I think you want to boil it

thoroughly. I have a Gemmell press and I think all the wax that will come
nut of that after we get through will not be worth having.

. Mr. Byer : I didn't write in regard to slumgum, but in regard to wax
in the first process.

Mr. McEvoY : No wax should ever be boiled; just bring it to that point.

Mr. HoLTERMANN : I quite agree with Mr. Byer. In rendering wax
don't boil it one minute longer after it is thoroughly melted. As soon as

the wax is melted there is no object in going on; in fact it is a positive

detriment.

Mr. Evans : Mr. Sibbald has a press, and I would like if he would give
a description of it.

Mr. Sibbald : My press is a Gemmell press made over. Anybody who
has a Gemmell press could incorporate my ideas and make one that would
be r|uite an improvement on it. I think from what I have read of the
Hershisher press that it will be handier than his, and would get every bit

as much wax out of his and would take very much less boiling. There is

one feature about the Hershisher press. He puts the combs in, pounding
them into a hard cake, and puts that on to the stove to boil, and the
objection these genetlemen have to boiling wax would obtain there, because
the outside would boil before the inside would ever get melted.

Mr. HoLTERMANN : It is not necessary to treat it that way.
Mr. Byer: Will slumgum lose the wax that is in it?

Mr. McEvoy: Yes, it will lose; it will spoil.

Mr. Xewton : I hardly agree with Mr. McEvoy. I sent some to Mr.
Gemmell which had been lying outside, and he got the result which he
guve you.

Mr. Chrysler : My experience with wax is, it will not decay, but the
burr or cocoons that settle around it will decay in such a manner that you
cannot get it back.

Mr. McEvoy: I didn't mean the wax; I meant the slumgum.

Packages for Retailing Honey.

n. }yJi;>t sized package will I put honey up in to retail?
Mr. Timbers : Whatever size the customer wants I should say.
Mr. Ev>NS : Nothing less than a ten pound package.
Mr. Chrysler : From experience I have found we need it all the way

froni_ half pounrls up. A grocer needs an assortment to meet the requirements
of his trade. I find the grocer as a general thing does not push the larger
package as he should.

2a B.K.
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Mr. Evans : I certainly would not ht> hotlicn-d with lialf pound pack-
jLges. If the storekeejier wants to sell those packa<>:es \ say to him. "Yon can
buy the glass cheaper than I can; buy the hone> wholesale and fill them
yourself."

AJJDRESS OF WELCOME.

By T. D. Evans, Islington.

I am very happy to be able to welcome you on behalf of the great County
< uuncil of York. You are holding your sessions in our Council Chamber,
and I know you will bring no discredit upon it. The caretaker said last

year, after your meeting, it was the cleanest meeting ever held in this

Chamber. I think it is quite a compliment, but it is exactly what I would
expect from the bee-keepers. They are more than ordinarily an intelligent

lot of people; tbeir subjects and particular avocations necessarily imply that
they are superior intellectually and morally to other people. I hope you
will meet here in this hall for many years to come. I may not be able to

welcome you as a County Councillor next year because I have decided to

ifive up my official duties, as I have been here for a long time, and it is

about time I was out, but I will be here with jou anyway. There is no gather-
ing I enjoy so much as the gathering of the bee-keepers. I have formed
friendships among the bee-keepers that I consider among the best in my life.

In looking around the hall I begin to think I am getting old. I am sorry

my friend McKnight is not here to-day, because I think we were among the

first members of this Association. I remember being a member when Mr.
D. A. Jones was in full swing, when we had Mr. Corneil, Mr. Pettit, and a

number of others whose names I have almost forgotten, and we used to enjoy
sitting at their feet and learning words of wisdom. I am glad those who are

here following them are their equals, if not their superiors, and in future

I have no doubt this organization will succeed.

I am glad to know that this Association has been of great benefit to the

bee-keepers of Ontario. I do not think they half appreciate what this organi-

zation has done. When T was President, we sent out circulars to 7,000

bee-keepers asking them all to join, and I was very much disappointed when
I found we had only about 120 members. We had the Foul Brood Act passed

years ago, and the Pure Honey Bill, and the Act to Prevent Spraying Trees

when in bloom; and, last of all. we have had the Foul Brood Act amended,

so that now we have half a dozen men trying to kill foul brood instead of

one. I am satisfied that is goinq- to be a great improvement. I would be

verv^ glad to see that number doubled, and a whole host of inspectors in every

county.

Bee-keepers, after all, are somewhat like municipal men : They some-

times sting each other, and sometimes sting the other fellow, but they are

generally after the honey: they have among their members workers; they

also have drones. Unfortunately while the bees kill off the drones in the

fall, sometimes the municipal drones are not killed off in the fall : they stand

over till next year. I do not know exactly what we have in place of a queen :

but they do say sometimes that the council is no better than an old woman.

(Laushter.)
Xow, as far as the bee-keepers themselves are concerned, I am very i^'lad

to welcome you, and hope you will enjoy yourselves and have a good lime,

and that we will all meet frequently in the yeais to come and renew the
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friendships we have formed. This organization will become a great success

and benefit to all the bee-keepers around, and the apiarists of the county

of York will be alwaj-s glad to welcome you in this old historic hall.

(Applause.)

Mr. Miller made an appropriate reply on behalf of the Association.

A MODERATE USE OF THE EXTRACTOR IN KEEPING THE BROOD
FRAMES FREE OF HONEY.

By E. W. Alexander, Delanson, N.Y.

Taking it for granted that your methods for securing a surplus of honey
from your bees are similar to ours, I wish to call attention to the importance
of a moderate use of the extractor in late spring and early summer in order

to prepare the hive for a large well-filled brood nest. After our bees com-
mence to gather nectar in the spring, old capped honey in the hive is a

serious prevention to allowing the queen to spread her brood to the full

capacity of the hive. We find it much to our advantage to feed a little

warm, thin honey or sugar syrup daily at this season, and extract nearly

all the capped honey from the hive during the month of May. This gives

the queen a chance to fill it with brood, and as a result of this extracting

we have strong full colonies, ready for the first of the clover harvest.

This is especially important in producing comb honey. We all know
that if the bees have two or three inches of capped honey between their brood
and supers they are rather slow in filling them, whereas, if the combs are

full of brood from top to bottom and end to end, our chances are much
better in securing a fine surplus.

The neglect of using the extractor, as I here suggest, has cost many
honey producers one-half of their expected surplus. This is a bad loss

through neglect, but it doesn't stop there. As the season advances, the
brood nest continues to grow still smaller; consequently the working force

is reduced in size, and they go into winter quarters with mostly old bees and
then spring dwindling, and a general disappointment is the final result of

allowing a cramped brood nest the previous summer.
Invariably the colonies that give us our large surplus are those that

have a large, well filled brood nest during the entire season. Granting this

to be a fact, it certainly will pay us well to see that the queen of the colony
is not restricted for room in any way previous to our surplus harvest.

Another thing of special importance is to produce good honey of fine

appearance. This will always sell readily at a fair price, and your customers
will be anxious to engage your surplus long before it is ready for market.
This matter of quality and appearance is of far more importance than many
realize. We have always taken special pains to look after this part of our
business, and as a result, we are now receiving orders for honey from nearly
one-half of the States of the Union, and we frequently have more orders
than we can fill. From what T have seen in the agricultural products of

our cousins across the border, I am led to believe you have one of the finest,

ff-rtile sections of the world. Your stock, hay, butter, cheese, honey, oats
and v.heat are second to none. And may your honey ever be a twin sister

to the best we in the States can produce.

I hope, you are taking the best bee literature that is published, both
in Canada and the States. This is one thing you cannot afford to be deprived
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01. It IS througli those valual.le jouniaLs that we aeciuire a knowledge of
the late.st unproved methods that enal)le us to produce many times as much
hom^y as formerly and receive u much hetter price. They are the fountain-
heads from which emanate a thousand streams of useful knowledge. It was
with pleasure that i read in one of our agricultural papers a short time ago
of your crop of over 100,()UO,000 bushels of wheat, and some 2()(),(J()().0()()

bushels of other grain. Such results show perseverance and industry, to an
extent that you become an honor to America. When you have large min-
ing and manufacturing towns spring up in your rural districts, giving
employment to thousands of your sons and daughters, as you .some dav will
have, also making a fine home market for your produce, then with longing
wishful eyes the sons of Europe will watch your comforts and progress.

To those who have taken up bee-keeping and the production of honey
as a business, I extend my best wishes. I am well aware that you, in com-
mon with us, have many discouraging obstacles to overcome, but all lines
of business have these, and ours is no exception. At such times we must
put our shoulder to the load a little harder, economize a little more, and
success will crown our efforts in the end.

It is usually a good' plan to watch the methods of the successful bee-
keeper, then incorporate his ideas with your experience, and the result will

frequently be all that can be desired. I think that many honey producers
make a big mistake in giving their colonies too much super room at one time.
Their bees are never crowded as they should be, in order to secure the best

results, and instead of having a number of well filled sections in the fall,

and a small number of those partly filled, they frequently have a large

number that are unsaleable at the end of the season, and comparatively a

small number that are nicely filled for market. These results show at once

that there is something wrong in the method that is practiced. 1 think it

will pay us all well to look close to this part of our business, and strive to

make the most we can from every colony whether we have few or many.
It would be better for many of us if we cared less for the numl)er of colonies

we had and more to the net profits of each. It requires capital, experience

and considerable labor to successfully care for several hundred colonies so

that each will give us a nice surplus, and without a certain amount of sur-

plus there is but little inducement to follow the business.

But we arc fast overcoming the difficulties of the past. Every season

brings forward improved methods, so we can reasonably expect better results

in the future than we have had in the past.

I wish to thank each and all for the kindness that has ever prevailed

among us, as honey producers, in freely giving to others the results of our

experience, thereby extending a helping hand to our less fortunate brother.

May this noble principle be a leading part of our business is my sincere hope.

Mr. Miller : I am sure we are all pleased with the paper from this

large producer, and T hope it may bring up di.scussion which may be profit-

able to the meeting.

Mr. McEvoy: I think it is one of the best papers ever read in this

Association. The matter of keeping the brood chamber free is very

important. It won't do to extract all, but I think Mr. Alexander has more

reference to the outside. The bees can uncap the other. The larvae at that

period means everything. The paper, take it all in all, is business from

start to finish.

Mr. HoLTF.RMAX.v : Do you mean you would prefer to uncap rather than

extract?
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Air. McEvoy: Wliat Mr. Alexander says is perfectly correct. I have
done that for thirty years— extracted the outside combs of sealed honev •

but in a brood nest you will sometimes find in the centre comb two or three
inches of capped honey and brood, and if you extract that for the sake of
^retting off the rim of honey at the top you will remove the larv» \fter
shaving the capping off, wipe it off. Any honey that is between the super
and the brood is a damage, because the bees don't pass over that readily
and after it is removed the queen will go up and fill that with egg< cln4
above and alwa\s on the top bar. The closer you can keep the brood to the
super, the more honey. That will work just as well with the extracted -is
with th^ comb honey. He is speaking again of giving too much space ^n
the sections there. You come out with a lot unfinished

Mr RoBixsoN
:
What would you do with the honey that vou would

ixtractr

Mr. McEvoy: I would thin that, and feed it every other evening Iwould work to consume the most of it. Ton can get more used up than vou
have any idea of. From that time on there is not enough coming in There
IS a lot of larvae that requires feeding. This last spring I never saw in mv
experience as much starved brood. The old bees died, and there wa'^n'tenough nectar brought in after that, and there was starved brood in everv
hive 1 opened up^ But that system will prevent one single starved larva-
Last spring Mr. House, of New YorK State, was going to feed a quarter of
a pound every evening; that is too little. It takes three-quarters of a pound
daily during the slackness.

Mr. I^AixG: How much water would you add to the honey ^

Mr. McLvoy: I don't know, but I would put some in if it wa<= too
thick.

Mr. Evans
: I have two strong objections to that system. In the fir-t

place, you would waste a lot of young brood. In the second place, I wouldn't
feed an ounce of honey under any circumstances. I do not think anybody
1^ absolutely sure they haven't a taint of foul brood in the apiary ' '

Mr McEvoy: I cannot .quite agree with Mr. Evans on that point. Ido no think Mr. Alexander would extract from combs containing brood
1 think he had more reference to the solid combs of honey. The plan I men-tioned would get over extracting the larvae. I can uncap mine and fee.l
all 1 like. I have not got a particle of taint in the yard, and have not hadfor thirty years or more.

Mr. H01.TEHM..XN: As Mr. Evans has said. I think at the present timewe should be^very carefu about not advocating too much the feeding back

fij
•'

AV'l^^t'''^ •* ^' *^" "-^^^ ^^^"? ^° do; but it is all right tofeed syrup. I think the majority of brood chambers in Ontario are too bareof hone^y. T would not have any more in than what would be sure to carrythem through a considerable spell of cold weather. I do not think tenpound in the brood chamber is too much.
Mr. Holmes

: Wheji a person is in trouble and desires legal advice I

admiHerl iLTlr""' '"
'V^

"''* " ^"^^'"- ^'"^^ ^ >^elieve it could be
adniitted that^ this man whose paper has been read to-night is a good

thi n^inVrfT^f '''rr-.t^^'^ "T ^"^ "^^^^^^ret that he has advocate^! in

wl^r Y 71'^' ""'^^ '^'^ ^^'-'^ ^^'' ^^"°d '^^«* be not over-clogged with

?n brief T]"r>, ^' "' 1" '''' '^ extractor? May we not get out of it.

Pn^r f / ^\^-^^^^ "•': to see that the queen be not crowded by the pre-

fh?nk 1 """T^i
^'""?'

'? i^'
.^^""^^ ''''^- I +^i^^^' ^^^ ^<^-ice is good Ithink we may follow it safely, inasmuch as we recognize Mr. Alexander a.a successful man and an authority on bee-keeping.'^ Before dropphg t le
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(lisfussioii, 1 think it wuvild be wi-ll also to iiolc willi pleasure anollni llim^'

he says, when he speaks ol the country with sueli wonderful re^ouiee,-. and

sucli wonilerful production, tlie hundred million huslnds, and the C'obalta

and all these things; and he speaks of all J-airope looking with longing wist-

ful eyes towards Canada. It is a very frank admission from Mr. Ah'-Xaiider.

1 think it is very pleasing, and we should regard it as such.

Mr. McEvOY : I would rather have some honey renioved than to lea\<-

a lirood nest clogged with old honey.

Mr. Dickenson: There is one important point in connection with the

paper, and that is the feeding back. He pays particular attention to that.

In my experience I consider that is a very inii)ortant thing. I stimulate

in a very bad spell of weather whan the bees can't get out to work. It in

no excuse for a man to neglect his bees. That is the time we should .stimulate.

If there is honey coming in, it is not necessary to follow that, but look out

for the day following. If you start to stimulate you have got to use a great

deal of judgment and keep'it up. I am very much j.leased with the pajier ;

it is a good one.
, , u an i

Mr. LowEY : He speaks of early spring up to the clover tlow. 4 hi- hive

that is very heavy and full of honey coming out of the <'ellar, set down and

left alone up to the clover bloom is always the best and produces the most

section or other honey. How many have had that experience, without any

other disturbance, stimulating or other feeding?

Mr Storer- That is my experience. With about forty pounds of

honey in the hive I can set them out safely. Some of the members have said

thev would not. on anv account, have more than twenty in the fall, an.l

another twentv in the spring, but sometimes you can t feed m the spring

Mr. Dickenson: I think you can feed anythm- without any detriment

to the colony.

Mr. Holtermann: Beginning when.'

Mr. Dickenson: When they need it.

Mr L4ING: Suppose they do not need anything at all.

Mr'. Dickenson: I would not open up the hive until it i-^ time to uncap.

Let the colony alone.

Mr Sibbald: I thought that was a very good paper, and Mr. Mchvoy

followed it along and showed the principle pretty well that I think leads to

uccess in getting vour colony ready to super that is getting it full of

brood Hght to the top bar. That principle, I ^brnkwil bring success.

The bee.s will go into the super and work there. But Mr. Alexander s ....n-

ditions are a little different from ours. He keeps, I understand, about .(.I

, . . i^^o-i-n-^T. Ynii would naturallv suppo.se that thev would i. .t

colonies m one location. lou wouiu nauuciii> ii^
^

get as much spring stimulating of honey as ours would :
but xNe keep 100

colon es or so in one locality, and we have lots of spring b ossoms coming on

from earlv spring until the' fruit bloom, and our colonies do not need stimu-

lating to "the same extent as his colonies would.

This vear I had an opportunity of visiting some yar.ls where spring

stimulation was practised and where spring letting
^
-^

^^^V^^^;*^;^^;;^^,^
in everv rase I found that the colonies were in better shape that were ht

alone and that had plenty of honey in fhe fall flow.

^-J^l^th^^^
I visited thev practised spring stimulating, and they ^'[^^ ^ ^^^^ *'^\^;,;;;

don't know whether the bees had got lost m coming ^^^^^en they shmib

not. to get some of that honey out of the trotigh; but. at all events I didn t

see anvVhing to induce me to practice spring f"J^^f^j^" J .nd I h ve
practised it onlv when my colonies have been ^hort of honey, an.l 1

have

always thought that was a most unfortunate thing for me.
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The extracting of brood combs is something that I don't like to do in

the spring, and some here have objected to that. I overcome that to suit

myself by crowding the bulged combs together. The tops of the combs are

crowded together in the spring until they will touch, and the bees must

cut up through that and make a space, thus they will empty those cells and

the queen will lay in them. You can manage, in that way, to get your honey

pretty well out of the top of the combs. You make your honey into brood,

that is the idea.

In the fall of the year, when I feed up I usually take out one comb and

spread the combs a little apart, and when they are fed up they bulge them
little, and in the spring they will stand crowding together. That helps

them a lot, and it does not disturb them to any extent.

Mr. McEvoT : I want to draw attention to a little thing Mr. Sibbald

spoke of. He said bees that were fed this spring went back. As I under-

stood him these were fed out-doors. That is a mistake, because

they had to go out in unsuitable weather. But if you feed them in the hive

it is all right. Do not mistake this point; Mr. Alexander speaks of the

month of May. Feeding in the hive in the month of May, even if it be an
unfavorable spring, will not result in much loss.

Mr. Dickenson : I do not think Mr. Sibbald should hand out to the

bee-keepers of Ontario that it is not wise to stimulate, without telling us the

methods he adopts, I do not think it is stimulating at all to put some syrup
in a trough and expect the bees to go out in the cold weather and get it.

I consider that is harmful. My personal method of stimulating is by the

Mason feeder which works on the pepper box principle. If you do that,

and you have your colony properly protected on top of the brood nest, it is

a simple matter to have a small perforation in the blanket. Turn that up
and tuck the cushions around nicely, and I will guarantee the stock is bet-

ter for that kind of treatment.

Mr. Byee, : You would not practice stimulating except after fruit

bloom, as I understand it?

Mr. Dickenson : Unless there is danger of starvation. Then you must
start in early. I would not make any hard and fast rule. I think stimu-
lating is the best thing bee-keepers can do in the kind of springs we have
had lately.

Mr. HoLTERMANN : I believe that Mr. McEvoy and Mr. Dickenson are
correct; but it is a matter of doing it in a correct way, and there is a very
great danger in doing it in an improper way. As far as I am concerned,
running out-apiaries, I cannot follow up stimulative feeding.

Mr. Dickenson : 1 say that the man who is keeping an out-apiary is

in another class to that of bee-keepers keeping a home apiary, and he must
speak from that standpoint.

Mr. Hgltehmann : I am an advocate of spring feeding done in the right
way.

Mr. Laing : If you only had one yard would you practise spring feed-
ing or not?

Mr. Sibbald : No; I would not feed a colony.

I want to answer Mr. Dickenson and explain about the yards I noticed,
They were fed outside in a trough. When my bees have been short of stores,
I have poured syrup into the combs and put it into the hive; but I have
always regretted having to feed them. It is not stimulative feeding at all;
it IS feeding to prevent starvation, saving the lives of the bees. That is the
only feeding I want in the spring.
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Mr. HoLTERMANN : The point is, let the man who looks after thern see

that they have stores enough.
Mr. Dickenson : I think the results ought to speak for themselves. 1

got 100 pounds to the colony. If you can get 100 pounds in a poor year
like this, you can get 200 pounds in a good year.

Mr. McEvoY : You can get one third more honey by attending to the
stimulative feeding.

Mr. Byer : I think there is a misunderstanding about the time with
reference to stimulative feeling. Mr. McEvoy has told me scores of times
he would not practice stimulative feeding until alter fruit bloom, while
Mr. Alexander advocates it soon after the bees are set out of the cellar.

Mr. Holmes : Would it not be as well to be exceedingly careful as to

what we try to read out of Mr. Alexander's utterances? We have heard
the advice; be careful, guard against having too much honey in the hive;
and Mr. Byer quotes from where Mr. Alexander says to feed them early.

QUESTION DRAWER.

Feeding Bees.

Q.—In our locality the honey crop was a total failure. We had to feed

sugar to winter the bees. Would it have been profitable for next year to

have fed enough sugar to have made them swarm and kept the queen laying
all summer?

Mr. SiBBALD : I do not think it would pay. I think the cost of that

swarm would be pretty high. The condition spoken of is an abnormal one.

We generally get enough to stimulate brood rearing and carry the hive

through the summer and fall even though we do not get surplus. May we
not infer from the two sayings that Mr. Alexander wishes that one of the

Alexander feeders, perhaps, be attached to every hive, and when unfavor-

able days come, and the bees are closed in, them give them a little bit

of feed all round? I believe it would be a safe thing for every man to try.

Cellaring Bees.

Q.—What is the best time to put bees in the cellar?

Mr. Laing : I asked Mr. Smith that question by mail, and he replied

about the 20th November, providing cold weather was setting in.

Mr. Holmes : I consider in my locality, eight years out of ten, the first

week in November. My bees are in the cellar now.
Mr. Dickenson : I would say the first or second week in November. I

like to see them get a fly in November and then put them in.

Mr. Holmes : The main thought in connection with that first week in

November is to get those bees out of the way of the first heavy frost, and

not let them get a frost that would dampen the hive throughout.

Mr. Evans : Does it make any difference if that cellar air was so dry

that they would dry out in two or three days after they are put in the cellar?

Mr. Dickenson : There would be no detriment in having a little snow,

but frost is not desirable when you are putting them in, because when you

are closing the entrances they are not so nice to handle.

Mr. Storer : I put my bees in from the 12th to the 20th November.

Mr. Holtermann: I am like Mr. Holmes; I am getting to be more and

more an advocate of early putting in. I learned my lesson from Mr. Mor-
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rison of Kingston, who pointed out to me that outside bees suffered during

cold nights; they became more or less distended and, as a rule were never

as good for wintering.

Mr. Holmes : Replying to Mr. Evan's question, I would not venture

to answer as to how much damage would really take place, but I would say

that the man who loves his bees and goes out on a morning when the tempera-

ture is quite low, and hears the cry of his bees that are cold, must be

moved by it a little ; and he says to himself, "I will try to get you in before

the heavy frost catches you next year."

Mr. HoLTERMANN : It is not alone the bees that suffer, but in these cold

aights the bees contract so that the stores deteriorate more or less. I found

by putting them in later that there were more dead bees drawn out of the

hives immediately after they were put in, than there were for a month
after that in the cellar.

Buckwheat Honey and Dead Bkood.

Q.—Have any of the bee-keepers who have wintered their bees on buck
wheat honey found a good deal of dead brood in the early part of the sea-

son?
Mr. LowEY : I usually winter my bees on buckwheat, and I would ask

for no better feed. I have very seldom found dead brood from any cause,

but never from that. Sometimes we may mistake other honey or honey-dew
for buckwheat honey. If the honey will stick it is all right. If it will

drop off watery it is not pure buckwheat, and it may not be safe for winter-

ing bees or wholesome for brood. My bees are in the cellar. They are

all right. I think the bees should be dry and kept dry either underground
or above ground. A person must judge of their own locality. As soon as

you think the chances are not good for another fly you should put them in

as soon as possible after the iirst of November.

Mr. McEvoY : The class of honey has nothing whatever to do with dead
brood. That dead brood that was found in there was simply starved brood.

Mr. SwiTZER : Do you thin your buckwheat when you feed it back?
Mr. LowEY : I dou't feed it back; the bees gather it.

Mr. SwiTZER : I have had a good deal of dead brood this summer, and
I thought may be it was from feeding back buckwheat and boiling it

—

whether that destroyed the virtue of the honey or not?
Mr. HoLTERMANN : It docs. Dr. Phillips gave an address at Harris-

burg upon that question, and he said if the temperature was raised above 160
degrees it so affected the honey that it no longer had the properties of
honey. I do not think it is well to feed back buckwheat honey.

Mr. Holmes : I would venture to winter a stock of bees just as .soon
oil </f)fpf1 biifkwlieat honey as any other kind.

Taking Pollen out oe Comb.

Q.—Does it pay to take pollen out of comb, and if so, what is the best
way to do it?

Mr. McEvoy: Take a sharp honev knife, and heat by placing hot
water in a can, with a lamp underneath it, and shavo the cells"to the base : it

is wired romb, and is still foundation, and it will pay to do it.

_
Mr. Armstuono : The way I get rid of the pollen in the surplus comb,

IS this, I .save all thf.se combs that the pollen is in. till the spring and I hive
my swarms on them.
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Mr. TiMBEKS : I go over niiue fvi'iy .sjtniiK; I- tiikt- my knif»- and .stick

it in the back of the cells of pollen, and I turn the knife flatwi.sc and I can
turn them out every time. I never put old pollen on.

Mr. Ev.\xs : I practice the same way as Mr. MiKvoy, only I don't u>e
wired combs.

Mr. Armstkong : Mine is pollen put in this year, the latter i)art of the
season. There was plenty of pollen coming in but very little honey, and
they stored it in the upper combs. I have (jueen excluders on all my hive^.
If I went to work to shave off the combs in a great many yards I have seen
I would have a mouth or two's work.

Mr. McEvoY : I scraped the wax oft' the .=jides and uprights last year,

and I had 195 pounds of wax. All the combs that have pollen go by them-
selves; all the white combs go by themselves, and all the dark combs go by
themselves. I shave everyone of these that have pollen in, that way and it

is possible because every comb is wired, and there you have the sheet founda-
tion. It is jirofitable to do it.

Mr. RoiaxsoN : I have followed the method i)ractised by Mr. Wilson,
of Thamesville. I found in my experience in my locality that my bees had
({uite a tendency to carry pollen up into the extracting combs; and sometimes
when I was cleaning my combs, as I do every winter, I would find quite a

patch in one of my extracting combs that was fairlv well filled with pollen.

I made a box about the size of three of my hives, and put rest irons along
each side at bottom instead of top, the same as are found on a beehive.

When I first put my combs in, I turned them around and shoved them down
until I got the box filled, and then I poured in water. I left the combs there

for three days, I then took them out. and took out about half of the pollen

quite easily with a little spray pump that I use. That was not quite satisfac-

tory. At one time, being away from home longer than I expected, I left

some of the combs in the box three days longer, and when I came to take

them out I cleaned all the pollen out in the same way, all but a little bit in

the bottimi, and it expanded with the water. I put mv combs in the extrac-

tor, threw out the water and then put the combs up in a dry place, and in

a few days I could take that comb, and nearly all these little bits would fall

on the floor. Last spring I made two boxes and left the combs in about

twelve days, and when taking them out arranged it so that I could have them
on a slant, and I could then wash them out in a few minutes. I aftern-ards

took as nice honey out of those dark combs as out of a new comb.

Honey Dew.

Q.—How can you tell honey-dew from honey?
Mr. Evans : If you attemp to heat it it will nearly all turn to froth.

Bees St.\rving Brood.

Q.—Do some bees starve iheir brood with honev in the hive?

Mr. McEvOY : Yes.

Feeding Between Bi.oom and Clover.

Q.—Is it advisable to feed between fruit bloom and clover, when the

super is partly filled with fruit bloom honey?

Mr. MrEvoY: Yes. They won't carry that down fast enough to keep

pace with the larvae.



28 REPORT OF THE No. 20

Killing Foul Beood Geems.

Q.—Are foul brood germs killed if the wax moth destroys the combs?

Mr. McEvoY : I should say they were.

Mr. LowEY : Will the moths consume the honey if there is any there ?

Mr. McEvoY : No.

FOUL BROOD.

By Miss M. Teeveeeow, Meadowvale.

I received a letter from our Secretary, Mr. Hodgetts, asking me to write

a paper for this convention, to which I replied that, as I had contributed to

the programme last year, I thought a new name would be a greater attraction

this year; and as there were so many members of this Association who, by
their larger experience, were better qualified to write, I would rather he

would appeal to them. A second letter from Mr. Hodgetts set aside my
objections, and hoped that I would reconsider my decision, which I inter-

preted to mean that he would not take "No" for an answer, and being natur-

ally disposed to obey the behests of my superior officers, I concluded though
someone had blundered it was mine but to write—or to try.

I have not chosen the subject of "Foul Brood" because I am an authority

upon it, for I have had no practical experience with the disease ; but because

it is a subject in which I am very much interested, and one that I believe

every bee-keeper should be interested in, and acquainted with, if not practic-

ally, then theoretically, with such a sound preventive theory, that its execu-

1;ion shall keep his colonies impervious to disease.

It would be impossible for me to write a treatise on "Foul Brood" that

would be interesting or instructive to experienced bee-keepers, but if the

statement of what I. am doing to keep my colonies free from disease, shall

lead to a discussion in criticism of my plan, a discussion which will be full

of good points for the use of those, who, like myself, have very little experi-

ence in the matter, I shall not have written in vain.

I believe I received my first lesson on "Foul Brood" when I had only

five colonies, and only new hives to work with. When. the bees vswarmed, I

used full sheets of foundation as each one was filled with honey, till I had
tiered up enough supers to give me the largest surplus per colony I have ever

had. I said to a bee-keeper who visited my yard at that time, and who was
acquainted with its condition, "I hope I have no foul brood in my hives."

T always had a dread of this disease. He replied, "There is no danger of

that, they were good healthy colonies when you got them, and you have been
treating them for foul brood ever since by giving them so much new founda-
tion and new hives. I hardly appreciated the lesson at its true value at the

lime, but it has recurred to me many times since, and has almost reconciled

mo to the use of the, still objectionable, wax press, that makes a frequent
change into clean new quarters practicable, and assists very materially in

avoiding disease.

In the spring of 1905, my queens were clipped bv two experienced bee-

keepers, one of whom gave me a hint in regard to the effect of strong colonies

on foul brood, although he only said, as he contemplated the strong force of

bees in the hives, "It is a sign that there is no disease in them, when you see

colonies as strong as these." The other, finding a hive with a large propor-

tion of drone combs in it, asked for worker combs to replace them. When I
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brought him combs from an old brood chamber, he said, us hv |)ut them into
the hive, "I would not do this in many apiaries for fear of foul brood, but I

believe it is safe here." From the first one I learned the importance of keep-
colonios strong; from the hitter that tliere was a risk in using old combs.

At every bee-keepers' convention that I have attended, there has always
been a great deal said about the danger of feeding honey back to bees. It has
led me to adopt the plan of feeding only pure white sugar syrup.

I have been keeping bees for eight years, and in that time my apiary has
been examined four times by foul brood experts, although the inspector has
only visited it once in an official capacity. My experience has given me four
rules for the avoidance of foul brood. They are : To keep the hives clean by
renewal of foundation; to feed only pure white sugar syrup; to keep the col-

onies strong; and open to inspection. Easy rules some will say; but some-
times one is very loath to destroy a well formed comb when blackness and old

age are its only apparent faults, and there is quite a temptation to see what
a weak colony will do through the summer rather than reduce the size of the

apiary, and who would not hesitate a little at the thought of feeding all pure
sugar with a stock of low priced honey on hand, that might be used if there

were no danj?er of contagion. While a visit from the Foul Brood Inspector

would inspire much antagonism with some bee-keepers, as is evidenced

towards inspectors generally.

Ontario can boast of its Medical Health Officers, its Isolation Hospitals,

and forms of quarantine, instituted for the protection of human life against

contagious diseases, also inspectors of horses and cattle, that have been

appointed to control the spread of disease amongst these animals, and six foul

brood inspectors, whose ambition it is to stamp out foul brood in Ontario.

But opposed to these officers and institutions, are forces more powerful than

they, acting unitedly in their respective spheres.

The banana vendor will store green fruit in his dormitory, where con-

tagious diseases are rife, and when they are ripe sell them to his customers
at 5c. or 10c. per dozen and furnish him microbes free. And the man who
highly appreciates the benefits of an isolation hospital that affords treatment
and shelter to his neighbor when he is attacked by a contagious disease, is

often willing to sacrifice the lives of all his neighbor's family rather than go
to an isolation hospital himself, and forms of quarantine have to be main-
tained sometimes by a cordon of police.

The inspector of horses has to contend with the man who will drive a

diseased horse into a public shed and tie him where a friendly horse on either

side may rub noses with him, and contagion may be increased two-fold there-

by. And the Foul Brood Inspector has had his own experience with oppos-

ing forces, too, in the bee-keeper who was too sensitive to own to the existence

of disease in his apiary and tried to cure it on the quiet; the timid ones who
knew of existing disease in neighboring apiaries but were afraid to inform;

the owners of said apiaries who were ready to become the mortal enemy of

both informant and inspector, if these questionable colonies were interfered

with ; and the many who once kept a colony or two, or four or five perhaps,

and when thev died of he knew not what, left them on their stands, a menace
to all the apiaries within miles of them.

But a better day is coming. The reports of our Foul Brood Inspectors for

this year show that thev have received letters from 660 bee-keepers in this

Province, askinor that their apiaries micrht be inspected, and of that number,

it was found when they were inspected that 390 of them were not diseased.

While it is gratifying to know that such a large proportion of the apiaries

inspected were free from disease, it must be just as gratifying to the inspec-



30 REPORT OF THE No. 20

tors and to the Government that appointed them to know that there are nearly

TOO bee-keepers in Ontario, who have no longer any antipathy to, or careless

indifference towards, but a decided appreciation of the benefits of free inspec-

tion. And we have reason to hope from this year's Foul Brood reports that if

the bee-kee])ers continue to take advantage of their privilege of inspection,

and maintain a course in their yards that shall tend to healthful conditions

there, it will not be long before Foul Brood shall cease to exist in Ontario.

The Chairman : We have all enjoyed this paper very much, and it is

now open for discussion. I hope it will bring out much food for thought from
the various members.

Mr. EvAXS : This is one of the finest papers on foul brood I ever heard.

I think it is a good idea to use as much foundation as possible, and keep
replacing old combs with foundation. I do not know how much wax other

bee-keepers get out their combs, but I have been keeping count and experi-

menting, and with my Gemmell press I get from 2| to 3 pounds from eight

Langstroth frames. Consequently you can extract your wax and replace it

with foundation at a profit .v

Mr. McEvoY : I do not like to let Mr. Evans get one inch ahead of me.
This ladv has set a pattern for the whole of us. She goes in for thorough
cleaning and new combs. It is all right.

FOUL BROOD INSPECTION.

Report or Inspector M. B. Holmes.

The individual occupying any responsible position must count on the day
when an account will be wanted of the stewardship, of the faithful discharge
of duties incumbent, of the safe guarding of interests involved, etc. Happy
indeed that steward who contemplates the approach of that day of reckoning
calmly, renders the account gladly, and hears the "Well done."

Answering the call of the Ontario Government in the spring time of this
year of grace, I became Inspector of Apiaries under the Foul Brood Act of
Ihe Province of Ontario. In the counties to which I paid official visits dur-
ing the season it devolved upon me in addition to my duty regarding foul
brood, to endeavor by all means within my power to bring some ray of com-
fort or hope to the many who had suffered from winter losses or the excessive
heavy spring dwindling. The winter losses in some instances had struck very
sadly. Where the proceeds of the apiary had in past years played such an
important part in the annual payment on the farm this season finds that
sf>nrce of revenue cut off.

May we not reasonably hope, however, that the trying experiences of this
nature will result in giving us better bee-keepers? Some one has put it

:

"Tho good are better made by ill.

As odors crushed are sweetor still.'

and did not Rudyard Kipling say in the course of one of his addresses, while
on his Canadian tour: "I doubt whether unremitting prosperity is good for
the individual." Surely, this year of trials, losses, and reverses among bee-
keepers must result in bringing out the best that is in the noble army of
apiarists throughout this fair land.

I have allowed no f>pi)ortunitv to pass where a word in reference to better
fjueens, closer attention to the requirements of the apiary, etc. might serve
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ill.- piuposo of clu'oriiij? :uul iMuouraprinK' tliosc who woro (l^^I)oIHl.•Ilt. I con-
siilcrcd this a part of my duty, and sliall continue riijht uh)n|,'' in this point-
ing out that in hcp-ki-cpin^. a<: in otlicr oroupations. trifles are not to lie

divspised.

The nerve of a tooth, not so larpfe as the finest ncedk> will, under oertaiii

conditions, put a stronp- man out of business for the time heinj.^. A defect,

tritlinjf of course, in a hive corner, or the make up of a hive, may spoil the
I)rospeot of a surplus from the colony. A fault, triflinp of course, in the
queen hee, may cause that colony however nicely hived and cared for other-
wise, to be a miserable failure. A shortage, triflinf^ of course, in winter
stores in the hive will cause the loss of the colony from sheer starvation when
thirty pounds of syrup at a cost of ninety cents would have insured it in that

particular at least.

Afjain, referring: to the losses and reverses of 1007, and the depression
lesultinpf therefrom, I would like to ask: Does the agriculturist whose live

stock or buildings have been destroyed by lightning or other cause sit down
and quit the business? Not at all. He braces himself to meet the new con-

ditions: he erects new and better buildings, and looks about him to secure live

stock even better if possible than those which were lost.

Again, does the agriculturist whose broad fields in an ordinary season are

covered with the finest crops and pasturage, but in an extraordinary year like

1907, are scant, brown, and disappointing as a result of frost, drouth, and
general unfavorable climatic conditions ;—does the farmer in the midst of

^uch surroundings sit down and quit? iSTo. He rises equal to the emergency,

and buys the necessary food and provender to carry his animals which he
prizes so highly over to the next season of full and plenty. And are( the

people engaged in bee-keeping less courageous than these? Are they less

resourceful than these? On the contrary, and fearless of successful contra-

diction, I claim that those engaged in tFe production of honey are quite equal.

from any view point, to any other class or section of the community. And
having known a little of the mystery of the hive, the thorough organization

and government of each colony, the untiring industry, the perfect cleanliness

and order, the regard for squares and angles as if working to plumb line and

rule : having observed these and many other signs and mysteries in connection

with the production by those marvellous workers of that wonderful article of

food, so wonderful indeed that scripture comes to each member of the human
familv with that venerable exhortation.

—"My son, eat thou honey for it is

srood :"—having observed and known these things, they will not be daunted

by one season of reverses and crop failure, but will double their diligence to

make this fair country what it was originally intended to be. "A land flow-

ing with milk and honey."
In the discharge of my duty as Inspector of Apiaries I found some cases

nf chilled brood, then in other instances starved brood, either of which caused

the owners uneasiness and alarm. Tt was also my privilege to see where
Inspector Wm. McEvoy had cleaned up foul brood, and everything seemed

clear and flourishing. It was certainly refreshing to hear the people speak

in such hio-h terras of Mr. McEvoy and his work as Inspector.

Foul brood was found in one instance at a place where I had not been

invited or notified to visit, a very practical demonstration of the fact that

the Department of which Hon. Nelson Monteith is the head showed a clear

knowledge of the situation and its requirements in making provision for a

more thoroiigh inspection of apiaries.

The instance just referred to was onlv discovered very Inte in tlie season,

and the owner very promptly offered tn destioy c(donies in which traces of
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disease were discernible, with the understanding that I would pay another

visit of inspection very early in the spring of 1908. Other instances there

were where honey had been extracted from brood combs and dead brood was

present in consequence. This was explained, but the owners asked to be kept

in mind and visited again in the spring.

In conclusion, "The Condition of the Industry in Ontario," of which

the programme committee requested me fo speak, may be briefly summarized

as follows : In the midst of great loss there is abundant reason to take cour-

age. The thousands of colonies which I saw, and the still greater number
which I did not see in the very short season, are evidence conclusive that our

beloved industry will recover and right itself from the shock and shrinkage

of 1907, and develop, flourishing to an extent beyond even our wildest

estimate.

Before resuming my seat I would like to quote one verse of a sweet little

poem from the pen of Dr. C. C. Miller, whom we have known only to love:

"We think of the mercies unnumbered.
Vouchsafed by our Father above;
Whose watchfulness never has slumbered,
Whose banner above us is love.

As each from his field of endeavor
Has come to this brotherly feast.

May the poison of envy forever
Be vanished and good will increased.
We sing of His grace and His mercy,
Recall we His watch-care so great;
We sing of good fellowship, brotheis.
And banish the discord of hate."

Report of Inspector .J. L. Bter.

I am sure you will understand my feelings after listening to that admir-
able report of Mr. Holmes. I have not prepared a written report. I accepted
the position against my will. However, I got along very nicely. I might
say, regarding the industry, that I found things much the same as was
described by Mr. Holmes. I think seventy-five per cent, of the bees have
died in the last two or three years. It is simply an estimate.

But I believe the members of the Association and the Executive wish
to hear more on the foul brood work for which we were appointed. I visited

apiaries in the counties of Ontario, Durham, Northumberland, Peterborough,
and Victoria ; also a number of apiaries in the county of York at the request
of Mr. Sibbald. Out of some 125 apiaries visited I found foul brood 'n

nearly 40. Foul brood, as a rule, has not extended much farther east than
Ontario county, although I found some in Durham county. I also found
an outbreak of European foul brood or black brood. Regarding my diag-

noses of these different yards in which I found the disease, I did not depend
on my own judgment. There had been samples submitted to various authori-
ties, and they were inclined to think it was starved brood. But when I

visited the apiary I thought that it was the genuine European or Black
Brood, and I submitted samples to Dr. Phillips at Washington, and he
informed me it was a bad case of the genuine article. I found this disease
in the apiary of one of our foremost bee-keepers in Ontario. He had fed
his bees all spring, and out of some 115 colonies he will not put quite 50
into winter quarters this year. In a number of hives I found every unsealed
larva dend. With Foul Brood, as you know, about 75 per cent, die after

it is sealed over; but with the Black Brood, they nearly all die before it is

sealed over. Instead of having this little black head that starved brood
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Las, the larva all turns dark, and is stn-Uliy; it is more of a jclly-likr coii-

sistoney; and it has an outiro ahsenco of the plue pot smell, l)ut (he odor
is rank, something similar to decaying flesh. In \ictoria county, one of
the most extensive centres of bee-keeping in Ontario, 1 found quite a lot

of foul brood. I found an apiary of 35 colonics, and we dejrtroved every-
thing there; there were only four or five colonies free from it. and the only
cure was to destroy the whole thing.

In one case in ray district there was some foul brood in North (Ontario,
and 1 was not called till iSeptember. I consulted the Department, and they
said to use my own discretion. I went there and spent one day and came
h(uue. I believe for miles that section is diseased. I advise the person
who has charge of the inspection work in the spring to first of all visit that
section.

Report of Inspector H. G. Sibb.\ld.

The condition in the district for which I was appointed is not much
different from the districts of the two gentlemen who have reported. I foun<l

very many empty hives. In some apiaries it was like a grave yard this

sprin^r. Yoii could see 100 beehives without any bees. In one yard which
1 have in mind there were about 175 colonies in the fall, and they only had
about 50 left, and those were not much in evidence; they were very weak.
It dawned upon me very early in the season that we could not have a very

big crop of honey this year, even if the nectar yielded every day the flowers

were in bloom.
The causes of the losses perhaps would be of interest to you. In my

opinion the first cause was dysentery. I tried to make up my mind as to

why the}' had dysentery so badly last winter, and I cannot come to any
other conclusion than that they had an excess of pollen and honey-dew in

the hives. Then I found another cause was too much food. That .seems

rather strange, but in places where they had a fall flow, the buckwheat

yielded well, and people did not look at their colonies, I suppose, and they

filled up the brood nest without any supers on, and kept crowding the queen

until very little brood would be hatched. The old bees, wearing themselves

out gathering the honej^ would leave no one to take care of the home through

the winter, and they died. In every buckwheat section I visited they were

overcrowded with honey. One man I saw extracting about -35 pounds per

colony from dead colonies when I was there in June. So that there could

not have been any brood in the fall when they were gathering that honey.

Now, to overcome the trouble of pollen I would feed sugar syrup on top of

the pollen in the fall. They then live on the sugar syrup through the winter.

People ought to watch for the honey-dew; it comes in early in the morning

and usually at a time when no flowers are yielding, except it might be bass-

wood. If the bees are getting their honey from the top of leaves and on

trees it is honey-dew. Now as to foul brood, I was not able to inspect the

whole of my district. I went only to those districts where I was asked to

go, and where they were suspicious of foul brood existing. I found foul

brood in nearly every instance. I did go to three or four suspected places

where it was only starved Tirood. I visited about 80 apiaries where bees were

kept, some large" and some small, and out of the 80 I found f(ml l^mod in

44. If I had visited the whole district the percentage would probably not

have been so great. I was not able to visit any of these yards a second time.

I arranged with some local bee-keepers to see that the work was carried out,

and only in two places had I to go back. One place I visited I advised the
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man to shake all his colonies. They were all diseased; and I told him f

he would shake them all and put the brood of the stronger ones on the weaker

ones he might save all his colonies, and that would necessitate another shake

in about ten days. The first time he shook them according to the McEvoy
plan; and in every particular, in the first shake, when I went to visit him
again, they were all clean. But m the second shake they were all diseased.

I did not see the work done, but the man told me he had done both lots alike,

I think the mistake was that they were shaken between the flow of clover

and basswood when there was no honey coming in. I believe that to work

out this plan they must either have a flow when you shake them, or they

have got to be fed so as to make them build comb and consume and get rid

of the diseased honey that is in them in the first shake. I think that is

where some fail,

Mr. Bter : I wish to state I did not make a general examination, or

the percentage would not have been as high as it was with me. I simply
went where I was called, or directed to go.

Report of Inspector Jacob Alpaugh.

I am like the rest of the inspectors; I have not prepared a full report,

except that which has gone to the Government ; at least I reported every

week, and only have a few notes for this meeting. You find very many
bee-keepers through the country whose apiaries have got the disease and
they do not know it. I have found some that did not know there was such

a thing as foul brood. I have inspected apiaries in the counties of Welling-
ton, Waterloo, Perth, Huron, Bruce and Grey, eighty apiaries in all; forty-

three of them contained foul brood and thirty-seven of them were free from
the disease. I found foul brood in five different counties and sixteen differ-

ent townships, as follows : Wellington : Garafraxa and Nichol townships

;

WatCTloo: Wellesley; Perth: Ellice, South Easthope, North Easthope,
Wallace, Downie and Mornington; Huron: Grey and Morris; Bruce: Brant,
Saugeen, Bruce and Carrick; Grey: Keppel.

I inspected most of the diseased apiaries the second time, and found
they had been treated, and according to directions, if their own stories are

correct. But as to a complete cure being effected, I would not like to say
without further inspection, as I found a good many of those apiaries had been
inspected years ago and had been treated over and over again, and still the
disease existed. It is pretty hard with one or two treatments to get rid of

the disease. Mr. McEvoy will know that. His instructions have been all

right, and they have followed them as near as they could, but you know lots

of people do not do things very closely to instructions. ' I have had great
times hunting for old hives stored away with the disease in. I have found
them up in a loft or down in the cellar. I kept on enquiring, and they
would say, "No more." And I would perhaps spy one some place, and I

would find foul brood in the old combs.
In reference to the industry, I have found things pretty much as the

other inspectors. Bees have pretty badly dwindled down this spring. I
would judge anywhere from 50 to 75 per cent, in the territory I have been
in; and the colonies that were left were only about 50 per cent, as good as
they ought to be, being weak and in poor condition for the flow. However,
T think they will pick up again and be as plentiful as ever. We may not
have such a spring as we have had this year for some time again. I only
inspected wh«re I was called, or where I had any suspicions of disease, which
makes the percentage a little high.

3a B.K.
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UErORT OF IXSPECTOR JamES ARMSTRONG.

As Inspector of No. 5 district, I ho^; leave to report as follows:
I inspected 212 apiaries in the Counties of Haldimand, Norfolk, Oxford,

Brant, and the City of Brantford, and found foul brood in lO-*], making nearly
50 per cent, of the apiaries diseased. The total number of diseased
colonies were 340, making about 17 per cent, of the colonies diseased.

I burned about 55 colonies during the season, and there were about 300
colonies treated, so I had to make a great many extra calls where I found
foul brood, until it was cleaned up.

One thing I tried to impress on the minds of bee-keepers was the import-
ance of knowing foul brood at tlic first glance they took at a comb. I think
this is one of the most important things about the foul brood question, and
if we could educate the bee-keepers up to that point we could soon wipe foul

brood out of the country and keep it out.

There is another very important matter that should be looked after at

once, and that is in regard to keeping bees in box hives. It should become
law as soon as possible that no person should be allowed to keep bees in other

than in moveable frame hives, because it takes up more time and therefore

causes the expense of wiping out the disease much greater.

Everywhere I went the bee-keepers used me well, and I had no trouble

with any one. All were willing to help me in every way they possibly could

and were glad that I called on them, except in a very few cases where they

did not understand the situation.

So far as losses are concerned they were not as heavy in my section aa

the others have reported. The winter losses were not very great. Most of

the territory was in the county of Norfolk, which I covered, and it is a buck-

wheat county, and the bees as a general thing are not looked after very

closely. There are some fine bee-keepers there, but the great majority of

them are "go-as-you-please," and their hives are well stocked with honey in

tile fall, and therefore they winter very well.

Report of Inspector Wm. McE^^ot.

I have visited 82 apiaries since May and I found the disease in 20, with

62 clear of disease. One of these 20 was very bad; there were 66 colonies

out of 101 diseased; the other 19 apiaries had a few colonies here and there

of foul brood. In those 62 apiaries which were not diseased, there was

hardly a colony but had more or less starved brood. Speaking of losses. Mr.

Armstrong reports that the percentage was less in his district. That is

correct, because as he says, there is more buckwheat and they winter out-

doors and fill up. But in the parts I went through there was over 75 per

cent, of loss. Taking the Province as a whole, there is over 75 per cent.

I made over 1.000 pounds of wax from purchased comb this year.^ Stores and

starvation and pollen and bad spring had a great deal to do with it. Some of

them spoke about filling the brood chambers up with buckwheat and not

having the young bees. That was correct in many places. In other places

they stopped breeding. In all cases there were not enough young queens to

carry into the winter.

Mr. HorsE: What was the age of that brood at starvation?

Mr. McEvoT : It was from young larvse, still I should judge some of it

IT or 18 days old.
j i i rr

Mr House- I wish to take objection to the term starved brood. How

can brood starve after it is sealed? As I understand the nature of the larva,

it is fed and sealed; it has lots of food at the time the sealing takes place.
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Mr. McEvoY : That is a great disputed point all over tke country. You
will Hud iu colonies, punctured cells and you will say it is foul. No, it is

starved. It will be starved from the stage when it is a young larva, just after

it is hatched. You will find the larva where it conies to a coil; it won't
meet in the centre. You will find some about the same age, plump and fat.

You will find it dead at all ages. You will find a great deal dead at nine
days hing on its back and coiled up. You will find it again where they fed

some and capped it, and they didn't give enough food to carry it out; and
some of it will die under the capping. You will find again where some of

tbem will hatch out and cut the cap off the cell, and they haven't strength

t'uough in their little jaws to make a neat cut. You will never find that

where they are well fed. You can have it starved, capped or uncapped, but
the great proportion it before it is capped.

Mr. HoLSE : I stand upon my reputation when I say I believe you have
got a pretty good start for Black Brood in Ontario.

Mr. McEvoY : Can that be cured by removing the queen?
Mr. House : I have stopped or checked the disease for that season by

removing the queen, and the disease reappeared the next spring. It passes

through several stages. European Black Brood in the first year is not as

prominent in its destructive work as in the second or third year, when the

virus of the disease gets a stronger foothold.

Mr. McEvoY : Would you consider that European Black Brood is foul

brood ;•'

Mr. House: I consider both diseases are foul brood; but they take

a different course and need a different treatment. They are both germ
diseases, although Dr. Phillips failed to get cultures from the worst cases

I had this season. They were bad cases of European foul brood.

Mr. HoLTERMANN : Did Dr. Phillips admit by its appearance that it was
the disease and yet that he couldn't get a culture?

Mr. House : He did. I think he made four trials and failed to get a

culture. This disease is so destructive that it went through an entire apiary

in li v^-ry few weeks.

Mr. Burt : The queen lays the egg and in three days it is hatched to

larva. Keep it for five days. If it is starved brood it must be starved before
it is capped. Will they cap dead brood?

Mr. ilcEvoY: They never cap a cell of dead brood.
Mr. Burt : If it was starved wouldn't it be starved before they quit

feeding it.

Mr. McIa'oy: No; they will feed it, but not sufficient food.

Mr. House : Perhaps some of the bee-keepers of Ontario are not familiar
with the luirojiean Foul Brood. For the last four years I have had con-

siderable exjierience with that disease and I might give some idea of how
the disease aT)pears. There are many colonies that are affected with the
disease and upon drawing a comb you wouldn't notice anything wrong from
the general appearance of its capping, but if you look close to the larvai

at the age of about foiir days you will find a little yellowish brown spot about
the centre of them. The healthy larvae has a pearly white color; but the
larva is beginning to turn yellowish, and if it turns over onto its back and
straiglitens out it is getting quite sick, and sometimes it will stand
upright in the cell. It straightens out before it gets to the age it should,
through the sickness. Some die at the very stage we are talking about the
larva' dying, the head turning black first; and if you allow them to lie in that
sealed cell for a time they will turn brown and watery. There is no ropiness
to ihe watery part. Afterwards they will dry down in a dark scale in the
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lower side of tlu> cell. I iH'V(>r saw a starve*! larva li.- t wcjiI.n -Iniir lioiiis in
the cell; when it dies it is taken outside immediately. Th<'rc is nothinj^ to
hinder the bees from carryinu: out tiie larva« after it dies. I have had the
whole brood nest in -500 colonies starved to death before I was aware of it.

It was in the month of June this starvation took place, so that there was no
sealed brood or larvje in those colonies of bees. They would clean it out
immediately. But with European Foul Brood the bees hesitate to take hold
of it; and it is only the pure Italians that will not hesitate to carry it

out.

Mr. McKvoY: I can agree with you on your description of Black Brood,
but I can't agree with you on starved brood.

Mr. House: To show you how fast that disease has spread, T may sa\
that it has come from Saratoga County, in the State of New York, and to-day
it is in close proxiniitv to Buffalo, inside of two years; so that you need
not be surprised if it comes across the border. It has wiped out apiaried
of 600 colonies in Cauyga County.

Mr. McKvoY : Treat it the same as Foul Brood.
Mr. House : The very description you are talking of here is the first

thing I saw in my apiaries of Foul Brood. The inspectors cam.e and told

me it was Pickled Brood; and Dr. White at that time in Cornell said it was
nothing more or less than Pickled Brood, but that Pickled Brood has all

turned out to be European Foul Brood with me.
Mr. Timbers : What was the condition of the dead larva as it lay?

Does it look, in the bottom of the cell, before it is disturl>ed at all like drv
Foul Brood?

Mr. House : The first appearance will be that little brownish spot on
the larva. After it dies it straightens out in the bottom of the cell, and as

it flattens down and dries away it leaves a dark scale in the bottom of tEe hive-

Mr. McEvoY' : That scale they can clean out, but the scale of the

American Foul Brood they cannot.

Mr. Timbers : They won't take that out until it has dried to the brown
scale?

Mr. House : No, I believe the germs of all foul brood is contained

more in the pollen than in the honey. In a colony diseased with European

Foul Brood, you Avill find it first in the queen's cells; the working larva?'

dies about the time that they are weaned out and commenced to be fed

with this pollen and honey mixed ; and that is about the time that this larvje

gets European Foul Brood. He may not show it much until he gets eight

or nine days old. He may show it in very bad cases where the hive is

thoroughly diseased, all the way from the third day up.

Mr. Dickenson: In regard to the reports of the inspectors. I am more

than shor^ked with the report that three-quarters of the bees in this Province

have died. I would like to know what nercentage they found amongst the

members of this Association, or are the losses among men who are not con-

nected with the Association? I would like also to know whether there is

a greater percentage of loss in cellar wintering or outdoor wintering? T

never had bees come out better than they did last spring, no spotting what-

ever; and to be told that three-quarters of the Itees of this Provinc(» are

dead surprises me. We have a lot to learn in connection with the industry.

I do hope there will be some method found whereby we cnn winter bees the

same as they can horses and sheep and cattle and other animals.

Mr. LoWey : There h:'s been no inspector from my district in my county.'

I think the loss is fully higher than 75 per cent, in that part of my district,

but it is wholly confined, or nearly so, to non-members of this Association

and all through cellar wintering.
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Mr. SiBBALD : As a rule you will find tlie men who attend conventions

better posted than men who do not. That is the reason I say they ought all

to belong to this Association. I noticed in the districts where the bee^

keepers had visits from the inspector that they would take more interest in

things as a rule; and those visits have had the effect of inducing some to

come to the Convention. As far as outside or inside wintering is concerned,

I could not see much difference. I have noticed whole apiaries wintered out-

side nearly all dead, and the inside just as bad.

Mr. Dickenson : I want to know whether our Association is benefitting

its members as it should.

Mr. McEvoY : The most of the losses were through outside wintering.

A good many of those men did not take any bee journals. Some of them did,

and some belonged to the Association, but the majority of the losses was
amongst those who did not.

Mr. Bteb : I think that has been the experience of every one of the

inspectors. I want to say that I dread this European Eoul Brood fifty times

more than I do the ordinary- Foul Brood. In my experience the stains are

almost identical in appearance with the Foul Brood. About one-twentieth

of this larvse would assume quite a ropy appearance ; nothing very elastic

about it, but more of a jelly-like consistency. It was quite black, anJL na \

a very pronounced smell. Anyone who once smelled it would know it was
different from ordinarj^ Foul Brood, and something more than starved brood.

Dr. Phillips wrote me and wondered if a lot of the brood we were calling

starved brood was not really the first stages of European Black Brood. I

appreciated the interest thej' seemed to take. I was given to understand
by the Department at Washington that anything they could do for us in

Canada, they would gladly do. There is no question if you once saw genuine
Black Brood you would know it from starved brood. In regard to treatment,

I might say a friend of mine tried the Alexander treatment of having them
queenless for twenty-one days and then introducing a young queen; and he
said unhesitatingly if he had the same thing to do over again he would
use the McEvoy treatment.

Mr. Holmes : Answering the question as to whether the losses were
within the membership of this Association or without, I might say that in

the district coming under my observation, the losses, which were verj heavy,
were principally outside; they were amongst persons who were not members. I

would also say that the careless man is always in error. He perhaps will

take care of his herd because if he does not his neighbors will observe it;

whereas with the bees he takes it for granted they have sufficient stores. We
find him, when it is too late in the fall, coming to us with such questions as

this: How do you manage the sugar? Do you just put dry sugar in boxes
and feed it to them? He has forgotten what we said. This man learns by
experience although he finds it a very expensive teacher.

The Secretary : At the close of the season the results were as follows

for the year

:

Total number of visits paid to apiaries, 733.

Total number of apiaries examined, 663.

Cases where inspectors had gone back to find out if instructions were
carried out, 70.

Total number of hives examined, 14,999.
Total number of apiaries containing foul brood, 264. That is 62 per

cent of the number of apiaries examined, which is very large; but you have
to remember m most cases these inspectors were sent or written to, to go to

apiaries where it was expected foul brood existed. We were very much
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])leased to tiiul in the east, in Mr. Hohnos' division, there was very little

foul brood. In all that seclinn in the cxtronie east the apairies were

practically clean.

]klr. HoLTERMANN : I have been through portions of the Province of

Quebec and found apiaries had been wijjcd out by foul brood, on the

admission of those who owned the apiaries. iSome years previous to that

I spoke to some of the leading Quebec bee-keepers about the matter of the

Province of Quebec having no Foul Brood Act. At that time these gentle-

men said they did not believe there was any disease in the Province of Queln-c.

It was within a year or two after that when I was through there and found

the disease. This fall I had a visit from Mr. F. AV. Jones, of Bradford,

Que.,who is perhaps as much in touch with bee-keeping in that Province

as any other man is. He said to me, ''I am very anxious about the condition

of bee-keeping in the Province of Quebec. I am afraid foul brood is going to

wipe the industry out to a very great extent." I reminded him of the time

when he told me he did not think there was any necessity for a Foul Brood

Act in Quebec. I wrote to Prof. Ilobertson and told him of the situation,

and asked him whether he could not do anything to have a Foul Brood Act

passed in the Province of Quebec. He suggested that a resolution be passed

by this Association, and that it be forwarded to the Quebec Pomological

Association, which was the best organization in his estimation to take the

matter in hand ; and that we ask that Association that the Quebec Depart-

ment of Agriculture be approached and asked to pass a Foul Brood Act

for that Province, and take the necessary steps in regard to the inspection

of bees The Secretary of that Association is Mr. Reid. I certainly think

it is advisable to take 'some step and try to do something to bring pressure

to bear upon the Province of Quebec.

Mr BrRT : We have had six inspectors. Supposing a man writes to

one of them and says, "I think I have foul brood." The inspector goes there

and cleans that yard up at quite an expense to the man, and he fands out

the next summer he has got to go again, and he cleans it up again In a

case of that kind would it not be just as well if they found out the locality

where foul brood existed and inspect every yard in that locality.'; if small-

pox or diphtheria breaks out in a locality what is the first thing done

They send an intelligent health officer who finds out where that disease exists

and stops it. I think it is a good way to enquire for o^very place in that

locality and clean it up. I think for some years we ought o have twenty-

six instead of six inspectors. As near as I can find out Ontario is infested

""'^^Mr!' Brown': I entirely agree with the last speaker When the inspec-

tor comes into a section he should have authority to go to work
^^^^ ^j^^" !

up thoroughly before leaving. A man may have bees and they may die out

and it will' be two or "three years before he has any more and it is

altogether likely it was through foul brood those bees died, and the remains

may be lying around for years and years giving the disease.

Mr. Sibbald: Whenever I visited a place and found a case of the

disease I usually went all around there to find out. If the man said he

brought those colonies from a certain place and said they were diseased

when he bought them, I would go to that place.

Mr Laing- You have perfect authority to do that ha^e you not.

Mr' SiBBA^D Certainly. The Department of Agriculture advise us to

visit all apiaries where we suspect the disease might be.

Mr Grosjean- I am a little surprised at the inspectors finding so mucn

foultood I suppose there are a couple of hundred miles that have not
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been inspected this rear, and it may be filled with foul brood. I think

another year there ought to be some way in having these men meet on a line

somewhere. I find there has been no inspector in Prince Edward County.

I think Mr. Byer touched on a portion of Northumberland, but I think

from there to Mr. Holmes' district there has not been any inspection.

Mr. HoLTERMAXN : I would move that we believe and feel that the

Province of Quebec should have a proper Foul Brood Act, with the necessary

machinery for enforcing that Act, and that a copy of this resolution be for-

warded to the Quebec Department of Agriculture, to Prof. Robertson at the

Macdonald College, and Mr, Reid, Secretary of the Pomological Society

.

Mr. Laing : I second the motion. I think the position taken by Mr.
Holtermann is a very sensible one.

The President put the motion, which, on a vote having been taken,

was declared carried.

HOW TO PRODUCE AND SHOW EXHIBITION HONEY.

By a. Laing, St. Thomas.

j

A friend of mine said of a certain book that it was chiefly remarkable for

what it didn't saj% and I am afraid that my remarks on this subject are likely

to be remarkable for the same cause. However, if I say very little there will

be the more time left for the rest of you.

In the first place, I believe it would be well if all apiarists would take

for their motto this short sentence. "Quality before Quantity," and if this

is advisable for the average bee-keeper, it is an absolute necessity for any-

one who desires to produce honey that is fit for exhibition purposes. We
must keep this point constantly before us. Now of course, you all agree with
me when I say that Ave must strive to produce the best. The question is, how-
ever : "How to produce the best?" and therein lies a lot of difficulty. Well,
let us suppose we are trying for prize extracted honey. In the first place, we
want good roiising strong colonies, and in the second place we must have a lot

of nice bright clean combs, or otherwise the honey stored in them is likely to

be slightly colored. Now if we are fortunate enough to get these combs well

filled with honey and leave them until they are entirely capped over, and as

much longer as we can, we should then have some choice extracted honey,
which if kept by itself and not allowed to mix with some other in extracting
should put us in a postion where we will stand some chance for a prize.

As to the comb honey, if it be necessary to have strong colonies for extrac-

ted honey, it is even more important for comb, and I believe it is generally
conceded that the black hybrids cap their honey a little whiter than the

Italian bee. It is very essential that the sections should be filled to the very
edge, and be entirely capped, and as white as snow if possible; and if your
colony is on brand new combs it will materially aid the whiteness of the cap-
ping and in getting the sections well filled your motto should be contraction
rather than expansion of the colony.

Another important point is the time to put on your sections or combs.
This sliould be done at the opening of the white, choice, floAv, for if put on
sooner they may get a little honey from the fruit bloom or dandelion, and
thus spoil the color as well as the flavor of the honey.

Now as for the showing. I do not know that there is a great deal to be
said on the subiect, but I can assure you that there is a tremendous amount
to be done in reference to the matter. The cleaning up of your sections, and
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then ^'ettiug choice cans to put them in, selecting? the bottles and washing' and
filling, to say nothing of the time you use, is enough to make a thinking man
pause and consider whetlier he will ho anything like paid for his trouhk-. As
an illustration : I put in alwut ^10 worth of time on one entry for Toronto
Fair and got $1 prize, and this is only one case out of many.

In showing, everything of course must be put up in the neatest and most
attractive manner, or else you are knocked out from the standpoint of display,
no matter how good your honey may have been.

Another exceedingly interesting point is the fact that the artic le that you
do not expect to take any prize sometimes takes the red ticket, while the one
you are positively sure will take a red, gets a fourth, or none at all, if there
happens to be a fifth exhibitor. From the exp<>rience I have hud, I would say
that the Department of Agriculture should pay the honey exhil)it()r 1^;') ;i day
as a public educator.

Mv wife says that if you want to know how to put up an exhibit of honey,
ask those who have never exhibited, as they appear to know better than thf>9e

who have. In exhibiting we hear many interesting remarks. For instance,

two ladies came into the honey building, and one of them gave one glance
around, and remarked to her companion "Oh, look at all that honey, and not

one poimd of it pure." That, of course, was news to me. This year one lady

referred to our granulated honey as horse radish. I had on exhibition a min-
iature apiary and extracting house made of beeswax, and this was an exhibit

of great interest, and well understood and greatly appreciated by very many
people ; but even this, plain as it appeared to the great majority of the people

was yet a mystery to some, one lady explaining to her companion that it was
a graveyard made of cheese. (Laughter.)

Many wish to buy our beeswax for maple sugar. Three young ladies and
a young gentleman came up to our counter and one of the young ladies bought

a five cent cake of beeswax, and then the young man wishing to be gallant

bought four 10c. cakes of wax, and taking the bag passed it round to the girls

and they each took a cake, and then the one who had bought the 5c. cake

asked him what they were to do with it. "Why eat it" he innocently said;

and then she fairly roared, and the wax was exchanged for honey.

Mr. Spaelixg : Mr. Laing has been so exti^mely orthodox he does not

leave much room for criticism. I thought he was a little hard on his own bees-

wax when he compared it to maple sugar. I would refer him to Miss Trever-

row to learn how to make beeswax for exhibition purposes. It won't be mis-

taken for maple sugar. In speaking of taking comb honey. I supjjose it is

practically impossible to do that without swarming. Mr. Laing forgot to

tell us what he would do when his bees did swarm when he was taking his

comb honey. He was speaking about it being necessary to have the sections

nice and clean. It is also necessary to have the crates nice and clean. At

the Industrial here this year, even with the prize that is offered for the beet

we got dozens of sections, and there were some very dirty crates given to me.

How would you take off your extracted honey P I have tasted it sometimes

with quite a taste of smoke on it. In fact I have tasted my own, and it some-

times tasted a little smoky. I have tried to smoke the bees all out and take

off the super without removing the combs.

I do not think there is room for any criticism on Mr. Laing's paper.

Mr. Laing : I think that with a colony that staHed to swarm after you

had started in for comb honey, the chances are rather slim for getting very

good satisfaction out of them. As to taking off clover honey, I would expen-
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ence no difficulty whatever, because it is the time of year when the bees would
be gathering, and I would require to use but very little smoke. If it was a

time of year when they were not gathering, it is a very easy matter to use a

bee escape.

Mr. McEvoY : I think if there is a prize list in this Province that needs

a severe revising it is the Toronto Industrial. It is not right in many respects.

There is a prize offered with twenty-five points for quality and seventy-five

for the glass. That is putting the prize on the glass. That is not right. It

has been going on for a long time^not only in the United States, but in Can-
ada, offering prizes year after year for granulated honey. In the horse ring

why not offer prizes for the oldest horses? I say take that prize and put it

upon the sections and the best qualities of honey; and in all cases have it

inserted "Quality to rule " This question of display was started in 1879 by
D. A. Jones. It never should have been. Every man that exhibits for qual-

ity will display in the best possible way. A year or so ago a prize was given
in the beeswax line, and the preference was for yellow wax—a first prize on
second class wax at Toronto Fair. Wax made from cappings is the best

material. It is worth five cents more at least. I myself would give ten cents

for it for foundation,

Mr. Sparling : I think Mr. McEvoy is altogether out. The Fair people
want to make an attractive exhibit. They offer a great many prizes for qual-

ity, and it is quite right they should offer a prize for display. In the majority
of cases it is the quality that governs.

Mr. McEvoY : What do you think of 25 points for quality and 75 for

glass?

Mr. Spaeling : I think it is quite right, because the Exhibition Company
wish to make a pretty show for the public. If you put it up in a plain glass

bottle you could make no show to attract the eye, and that is largely their
object in offering prizes at all.

Mr. House : Our New York State Fair Commission places at the head
of their judging qualifications body and flavor first ; they carry the highest
points, about 75 points ; and then they take into consideration the display.
The exhibition names the number of articles you shall exhibit, no more and
no less.

Mr. Sparling : It is quite right for the Exhibition Company to make a
display, and if they make the majority of their prizes for quality the exhibi-
tor can find no fault when they give an occasional prize for display^ which you
are not required to enter if you don't wish to.

Mr. House : We have a special prize for display ; that induces us to
come better equipped with a larger exhibit.

Mr. Laing : Aside from the general display of the whole exhibit, in the
great bulk of the entries, the prizes are given entirely for quality. A num-
ber of them have 20 per cent, for display and 80 per cent, for quality. I
think you will all agree with me that is reasonable. Aside from that there is

only one single entry where a display is mentioned in preponderance over
the matter of quality, and that is the one where Mr. McEvoy mentioned the
matter of fine glass, where it says 75 points for display and 25 for quality.
The idea of that is that the Fair Management are anxious to get bee-keepers
to do the very best they can as far as beautiful display and lay-out of honey
is concerned

; and as an extra inducement they offer the 75 points in one
entry for display.
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REPORT OF EXECUTIVE, lliOT.

Yuur Executive In'g leave to sul)niit the t'ollowiuff report as to momher-
ship :

Membership. Eleven Affiliated Societies report a total membership of

143; single memberships, 130; making a total membership of 273, which is an
increase over 190G. Of this increase the larger part is accounted for by the
change in the Constitution, which requires ten members from each aftiliated

society in place of five as in past j-ears.

Foul Brood Inspectoks. Hon. Mr. Monteith, in accordance with his

promise at the last annual meeting, submitted the matter of inspectors under
the new arrangement to your board. In accordance with our suggestions, the
six inspectors who have been acting this year were duly appointed, and have,
we understand, carried out faithfully the work to which they were assigned.
From the offi,cial reports of their visits and the work done, we have hopes that

foul brood will rapidly diminish throughout the Province, resulting in a cor-

responding increase in the number of colonies and the crop of honey there-

from. The following data shows the total number of visits paid, apiaries

examined,^ and foul brood reported :

Total visits, 733; total apiaries examined, 663; total hives in apiaries.

14,992; total apiaries containing foul brood, 264.
HoxEY Snow. Your Executive, after considering the matter of the

honey exhibit at the November Show, decided to return to the previous sys-

tem of offering prizes. In accordance with this decision, a full list was pre-

pared and printed, together with the other sections in the general prize list.

It was felt that a better showing could be made with far less expense and
much less trouble than by the scheme adopted last year of an Association

exhibit.

REPORT OF HONEY CROP COMMITTEE.

By H. G. Sibbald, Claude.

Your committee met in the Secretary's office on Aug. 7th to consider the

reports of the honey crop from the various members and districts. A much
larger and fuller response to the secretary's circular was received than in

former years, showing an increased interest in this report and an appreciation

of the efforts of the Association to assist .the bee-keepers in securing better

and more uniform prices. The prices suggested by your committee were lU
to 12^ cents per pound wholesale for No. 1 light extracted; retail, 14c. to

15c.;"No. 1 comb, |2.50 to |2.75 per dozen, wholesale; No. 2 comb, $1.7'i to

?2.25 per dozen, wholesale. So far as we can understand, these prices were

generally realized and satisfactory expressions to this effect have been received

from local associations.

Mr. Sibbald: We met in Toronto here about the 7th August, and we

had over one hundred reports in then, and a great number came in afterwards

I believe. We were criticized somewhat for not having the report out earlier,

but we find that we cannot get the reports in any .sooner, and that is not our

fault. We cannot get our statement out until we get the reports in, and the

members are not very prompt in returning their reports, and they will have

to take a little of that blame themselves. As soon as the Secretary received

enough that he thought we could consider, he sent us word. We considered

.them, and we considered the reports in the American Journals, and the
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reports from Quebec, and in one way and another we had reports from Cali-

fornia and other States and places that we thought would affect our market
here. AVe also took into consideration the fruit. We had with us Mr. Hod-
getts, who is also Secretary of the Fruit Grower's Association, and he was
right in touch with the fruit crop report ; and we sent out a statement to all

the members and to any others who had sent us in a report, and we had it

published in the daily papers of Toronto.

It has been suggested to me we ought to send a number of reports to the
secretaries of the different affiliated societies, so that they could send them
on to their members. I think that is a very good idea. If we are appointed
again we will bear it in mind.

The co-operative work spoken of yesterday would be all right, and I

would not like to discourage it, although we tried that a few years ago, and
we who had to work on it got a little bit discouraged. We found a great

many obstacles in the way. We are glad to hear criticisms, and we will try

to work along for the good of all, again.

Mr. Brown (Toronto) : I think every member of this Association should
^end the names of every bee-keeper to the secretary here, whether he is con-

nected with the Association or not, so that a report of that crop may reach
him, so that he may know the position of the honey crop and the prices. That
will help to keep the price up to an even standard all over the Province.

Mr. Wyld : I think this Committee has done its work as well as could
be expected, but I think there might be some means provided for spreading
the information a little bit earlier, which perhaps would not be final, but
correct as far as their information went.

Mr. SiBBALD : There might be two reports sent out.

Mr. Wyld : There might be a report made every two weeks after the
honey was beginning to be harvested, if the information came to hand.

Mr. Chrysler : I think our present Committee could not be improved
upon. There might be some way where we could get more than one report,
but I think that Committee is placed in a position to judge what our honey
should bring better than any other individual honev producer can be placed
^^, ^^y getting in touch with every bee-keeper that it is possible. I
think the men who have had it in hand have done first rate. If those reports
cost $500 apiece they are cheap to the bee-keepers of Ontario.

Mr. McEvoY : Yes, they are cheap at |1,000.

Mr. Chrysler : Producers of honey in our Province should have the say
as to what prices should be, making due consideration for the consumer.
The consumer and producer are the two persons who should be mainly inter-
ested in this matter; and who is there in this Province better able to make
those prices than the producers or their representatives? We have chosen
representatives to take this matter up ; they have done the work thoroughly,
and I think it is one of the best features of our Association.

^fr. MrEvoY : They did well, but it would have been worth $100 to me
had that report been out two weeks sooner. Of course, we were to blame
ourselves more than the Committee.

Mr. Chrysler: Why not sell subject to the findings of the Exchange
Committee if you wish to sell early?

Mr. LowEY : I thought at first it was a little late, but since I have con-
sidered the matter I think it was as early as it couW be got out. I am more
than pleased with that Committee. I think we should appoint the same
Committee again.

I
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REPORT ON HONEY EXHIBITIONS.

By E. Grainger, Dker Park.

I am pleased to stale that the coiulitions for the exhibitors at the Cana-
dian National Exhibition are much more favorable for the ])ce-kcepora than
they wore a year ago. Many of you will remember how for years w«; have
been looking- forward to the time when we would have a suitable building; in

whirh to display our honey, and how we have been hampered throutrh not
having conveniences, beini? placed sometimes in tents and latterly in a barn
of a building, poorly ventilated and poorly lighted. You will understand
how much we appreciate the improved conditions. We now have a building
which is pretty nearly all tliat can be desired. Not only are the windows
so arranged to let in light at the sides, showing the honey to the V)est of

advantage, but the lights from the roof are so arranged that the building is

bright even in dull weather.

I attended all the meetings of the Committee, and have had the ojipor-

t unity of presenting the views of the bee-keepers in so far as I have been
able to ascertain the same, and liave always been kindly and courteously

treated by the officers and other members of the Committee. Heretofore I

do not think the bee-keepers when making requests for favors have gone about
it in just the right way. Some people, so long as they get what they want,
neglect to say "thank you." I have known of some cases where the request

has been made in such a way, and at a time when the officials were over-

burdened with work, that instead of having their request granted, they have,

been invited to go to a warmer climate. As you know the honey depart-

ment occupies only one wing of the new building, and as the other depart-

ments had no special object in keeping open later than ten o'clock, the bee-

keepers found that this would be somewhat of a hardship for them, so they

desired to have the building kept open after the usual time of closing. Many
people buying honey at the Exhibition do not care to carry it around with

them, but prefer getting it just before leaving the grounds. For this reason

there is often considerable honey sold after ten o'clock. We bee-keepei>

made our request to the chairman that the building be kept open an hour
later, we agreeing to pay the extra expense of keeping the men in charge.

Am pleased to" say our request was granted, and to show you that the Exhi-
~ bition officials as well as other people appreciate a little courtcsv. I will

read the following letter which we sent them thanking them for their kind-

ness; and their reply to same, through Mr. Briggs, Chairman of the Com-
mittee.

Dear Sir,—As representative of the bee-keepers, I nm request-ed by those exhibit-

ing at the recent exhibition to extend to vou our thanks for your kind consideration

of our requests on all occasions, and especially our ro(]uest to keep the Asiricultural

Buildings open after ten o'clock. I can assure you this was very much appreciated

by all.

The exhibitors also appreciated very much the kindness and courtesy of the Super-

intendent of the buildings, Mr. Mills.

Again thanking you, I remain.
On behalf of the bee-keepers,

E. Grainokr.

Mr. E. Grainger,
Deer Park, Toronto.

Drar .Sfr.—Your favor of the 8th inst. is rocoived rxpressinu the thanks of the

exhibitors of honey at recent exhibition for the treatment which you received, and

can assure you these expressions are not only pleasing but very much appreciated,
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and must thank you on behalf of the exhibitors for your consideration in the matter,

which was only your just dues considering the trouble and expense which you were
put to in placing an attractive exhibit throughout.

I am sure Mr. Mills will be very much pleased at your expressions of appreciation

on his behalf. I hope you may be spared to improve upon the exhibition next year,

and that we may all have the pleasure of meeting again on a similar occasion.

Yours very truly,

S. E. Brigqs.

I have noticed a growing interest in the exhibition of live bees, by the

public. It is most amusing to listen to the questions which are asked, and
the comments which are made, but it is astonishing the ignorance which is

displayed by the public, on matters pertaining to bee culture. These exhi-

bitions afford an excellent opportunity of educating the public along this

line. I believe it would pay us as bee keepers to do more in the way of

demonstrating, and am sure that the Exhibition Association would be wil-

ling to help us in this matter if they were approached in a proper manner.
I would also urge the bee-keepers who have any new ideas or any sug-

gestions to offer along the line of improvements of the prize list, etc., to write

me, so that the matter might be brought before the committee at the proper
time, and the very best possible results would be obtained from the amount
of money which we have at our disposal.

While on my feet I wish to call attention of the bee-keepers to a mat-
ter which has come to my notice recently. Mr. H. J, Dager, Dominion
Food Inspector, has requested me to call the attention of the bee-keepers

at this Convention, to the fact that a Pure Food Law has lately been passed,

known as the "Canned Goods Act," which he believes includes honey, maple
syrup, and such articles put up in glass jars. It appears that any such
article put up in glass must according to the new regiilations, be labelled,

and have the name and address of the producer, with proper name of con-

tents on every package. The penalty for not so labelling is for the first

offence, $2 for each package, and for the second offence a penalty of not
more than |24, and not less than |4 for each package? I think if this be
true we as bee-keepers should take some steps to ascertain whether or not
this applies to honey, and in what way it will affect the bee-keepers. In
any case it goes to show that it is best on all occasions to label all honey
which we put up. This law applies to retail packages only.

All of which is respectfully submitted.
Upon motion of Mr. Sibbald, seconded by Mr. Laing, the report was

adopted.

Mr. Sibbald : I think the bee-keepers ought to show their appreciation
of the new building that has been provided at the Exhibition Grounds for
the purpose of exhibiting honey; it is a fine building. I have, therefore,
pleasure in moving, seconded by Mi A SmHh that a vote of thanks from
the Ontario Bee-keepers' Association be sent to the Board of Directors of the
Exhibition of Toronto. Carried.

REPORT OF REVISING COMMITTEE.

The Chairman called for the report of the Revising Committee.
Mr. Sibbald: Mr. Pettit and I were appointed to revise the report of

last year and we appointed a day to meet here in Toronto and have that
work done. Owing to other pressing work he was unable to come and he
sent a letter stating that he would leave the work to me. I didn't want to
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stand all the brunt, so I went down to Mr. Hodgetts' office and we did the
best we could. It was one of the worst reports we evi-r had to do with.

REPORT OF AFFILIATED SOCIETIES.

Eleven societies have affiliated under the new ])y-law8 adopted hist yt^'ar.

Of these 9 have to date sent in their annual reports. The sum of ^200 was
divide-d equally among- these Associations.

Members in Ontario Association.

Brant 10

York 14

Simcoe 10

Victoria 11

Middlesex 22
Halton 15

Russell 13

Oxford 11

Haldimand 10

Total Membership.

14
28
10
16

32
17

13
14
11

116 155

On motion of Mr. Brown, seconded by Mr. Lowey, the report as read

was adopted.

FINANCIAL STATEMENT.

Beceipts.
$ c.

Cash on hand from previous
year 110 18

Members' fees 205 00

Legislative grant 450 00
Fees from affiliated Societies 55 00
Canadian Bee Journal for re-

port of Convention 12 00

832 18

Expenditure.
$ c.

Grants to affiliated Societies... 199 98
Officers' salaries 25 00
Directors' fees and expenses 100 55
Postage and stationery 24 89

Printing 25 74

Periodicals for members 123 00
Cost of reporting 60 00
Committees' expenses 34 43

Auditors 4 00

587 60
Balance on hand Nov. 14,

1907 244 58

Mr. Emigh : I wish to say that although the Government only sent us

a cheque for $450 they really gave us $500. as they paid our Secretary's

salary.

On motion Mr. Stbbald, seconded by Mr. Newton, the report was

adopted.
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AUDITOE'S REPORT.

ToROxNTO, Nov. 14, 1907.

We the undersigned, have carefully examined the books and accounts

of the Treasurer of the Ontario Bee-keepers' Association, and find the same
to be correct.

J. L. Byer,

E. Grainger,
Auditors.

On motion of Mr. Holtermann, duly seconded, the report was adopted.
Mr. CousE : I do not think we have recognized the fact that we have

got $2,300 from the Provincial Government this year for inspectors. You
all know the expense this year of trying to do away with foul brood has
been about three or four times greater than it has ever been before, through
the liberality of the Department of Agriculture. This Association, I have
not the least doubt, appreciates the efforts that have been put forth to assist

the bee-keepers of the Province. My experience in connection with this

matter has been that the Department is very anxious to help us. They have
shown it this year most liberally, and I certainly have great pleasure in

moving a vote of thanks to the Minister of Agriculture for the liberal way
in which the Department has helped us this year by appointing six inspec-

tors and supplying them with funds to do away with foul brood. Person-
ally I am more than pleased.

Mr, A. Smith: I have much pleasure in seconding that motion.
The Chairman : The Department, I am sure, has been very liberal

with us during the past year, and I think all the members present who know
of the work which has been accomplished must give expression to that feel-

ing.

The Chairman put the motion, which was carried with applause.
Mr. Holmes : There is a matter to which I think attention should be

called at this juncture. This Association has been made very comfortable
here, and have been made to feel at home, and I beg to present this resolu-

tion : Moved by myself, seconded by Mr. Dickenson, that the best thanks of

the Ontario Bee-keepers, in Convention assembled_, be tendered the York
County Council for the kindness shown in granting the use of this very com-
fortable room at this time, and to ex-warden J. D. Evans for his kindly words
of greeting which have contributed so largely to the pleasure of this Con-
vention.

The Chairman : I am sure you all concur with the mover and seconder
of this resolution. We have been amply cared for here for two years, and I

think the Association may well pass upon it.

The motion was put to the meeting and carried with applause.

Mr. Laing : I have a motion here I would like to place before the Asso-
ciation. It is: "That the members of the Ontario Bee-keepers' Association,

in Convention assembled, place themselves on record as desirous of having
demonstrations and lectures in a suitable building at the National Exhibi-
tion at Toronto, and other exhibitions, the object being to show forth the

natural history of the bee, the methods of obtaining honey, and how to judge
and care for honey, and to interest the public in the product of the bee.

The Association again asks that experiments be conducted showing what part
the bees play in the fertilization of blossoms, such as fruit, clover and buck-
wheat; and that we would endorse the action taken by the National Bee-
keepers' Association at Harrisburg, requesting that bee-keeping receive by
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the Federal, State, Dominion and Provincial authorities the same help and
encouragement other branches of agriculture are receiving; that copies of

this resolution be presented to the National Association, Toronto; the West-
ern Fair Association, London; the Central Exhibition. Ottawa; and other
leading exhibitions; also to the Hon. Sydney Fisher, (Ottawa, to the Hon.
Nelson Monteith, Toronto, and to Mr. N. E. France, (ren. Manager of the
National Bee-keepers' Association, Platteville. Wisconsin."

Mr. Grainger : I have pleasure in seconding this resolution. It seems
to be something along the line of what I suggested in my report ; and that

would be of great benefit not only to the general public, but to the bee-

keepers. If it is an advantage to have the public know all about the bee-r-

and from the way they ask questions when we are exhibiting there it is

remarkable the ignorance they display on matters pertaining to bee culture

—

if we can do something along this line, and get some help from the (iovem-
men't or some other source to pay expenses, and at the same time benefit

ourselves and the general public it seems to me it would be a grand thing.

I think if it was taken up in a right way we might accomplish something
that would be good both for the public and the Association.

Mr. House : New York State has an exhibit of that kind at our State

Fair, and has had for the past six years, and they consider it a great drawing
card to their fair. We also, as bee-keepers, consider it as such in the way
of advertising our goods and attracting the attention of the public and edu-
cating them on certain points. I believe it is a grand thing, and the more
we can get of that, the better it is for the bee-keeper.

The Chairman put the motion, which was carried.

Mr. LowET moved, seconded by Mr. Holmes, that the next annual

meeting be held in Toronto, the time, place and other arrangements to be left

in the hands of the Executive Committee. Carried.

The Chairman: We have a paper bv Mr. R. H. Smith on "A Chapter
of Mistakes," which he sent from the Northwest to be read. We will call

on Mr. Couse to read this paper in the absence of the author.

A CHAPTER OF MISTAKES.

By R. H. Smith, St. Thomas.

From the title of this paper assigned to me, viz., "A Chapter of Mis-

takes," one might be inclined to suppose that I had made a greater number
of errors than other bee-keepers. While this may be so, I cannot bring

myself to admit it. In looking back over my twenty-seven years of bee-

keeping experiences it is easy to see what mistakes I have made that might

have been avoided, and in this brief paper I would like to point out for the

benefit of those who are commencing their bee-keeping career, the mistakes

I have made or have known others to make, and that might have been avoided

with profit.

When the average person wishes to make a start in bee-keeping, one of

the first mistakes usually made is to reckon the profits or results before the

beos are secured. My first mistake was to get bees in a wonderful patent

hive that had so many traps and contrivances about it that were neither for

use nor ornament, but were more useful as hiding places for moths or places

in which to deposit propolis. My next mistake was to invent a hive, or

rather an improvement on the hives then in use. Perhaps this was not alto-

4—P K
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gether a mistake, as there was plenty of room for improvement; still, at that

time, with my limited knowledge of the subject, I consider it a mistake. A
plain simple hive accurately made and fitted with a standard size of frame

is the best hive to keep bees in, for the simple reason that bees in hives of

that description are more valuable when one wishes to dispose of them.

Another rock or mistake on which we were nearly wrecked was in sup-

posing that the more that bees were allowed to swarm the more prosperous

we were, while we found that almost the opposite was the case. We had

often heard quoted the old rhyme "A swarm of bees in May, etc." Still

in the average season in Ontario we found it better for several reasons not

to allow swarming (if swarming were allowed at all) before June 15th, and

then only to allow a limited number if honey production were the object.

A mistake commonly made is to commence bee-keeping on a large scale

v.ithout a knowledge of the business or proper equipment. It is better to

spend some time with an expert bee-keeper, or become posted in the main
principles of bee-keeping, and in that way avoid the disasters common to

the inexperienced. I think a bee-keeper is an object of pity if, on a hot day
in July he has about 100 colonies which are allowed to swarm, naturally

without clipped queens and perhaps few hives ready. He may surmount
the difficulty with hard work and get each and every swarm safely housed
probably by the end of the honey flow, and to his astonishment and disgust

a few weeks later he may find that his swarms have dwindled to a mere hand-
ful of bees in each hive and many of them in a state of starvation, when to

save them he has to double up to about the same number he started the season

with. In the meantime the honey season is past, and our friend has the

experience if not much honey.
The queens too, do not receive as much attention as they should have.

This mistake often happens that failing queens are kept over from one season

to another because perhaps, the bee-keeper has paid a good price for them,
oj- they have done such good work, or are particularly handsome; where,
if he had studied the best interests from a dollar and cents point of view, he
would have destroyed them at the end of the second or third season, and
replaced them with young and vigorous queens.

A mistake commonly made is to suppose that any locality will yield a

good crop of honey every season. Some districts are better than others for

light honey. Others may give a better return by yielding both light and
dark toney in their season. We often hear of good results being obtained
in some locality, and we are apt to say if we were only there how much
better off we would be. Far off pastures always look green. Perhaps if

we were there we might not do as well as at home. There may be as much
difference in the bee-keeper, and his system of management or strain of bees

would make all the difference.

It is a mistake to suppose that a bee-keeper is saving anything by only

providing or using one extractor or section super for each colony of bees.

In an ordinary season I would not use less than from two to four supers.

When we began bee-keeping we did not use any supers, but made the

vreat mistake, common in those days, of extracting from the brood chamber.
I sometimes think it is a great mistake for a bee-keeper to brag about how
many pounds of honey he can extract in a day, because if the quantity is

large f)ne is ayit to think that a large percentage of his combs were not

ca[)ped. and it is one of the greatest mistakes a bee-keeper can make to extract

unripe honey and put it on the market. Not only is the honey of an inferior

quiility and liable to ferment or sour, but the consumer is disappointed and
h not likely to repeat an order.

4a B K
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It has been said that the introductiun of an extractor has been detri-
mental to bee-keeping because some bee-keepers make the mistake of extract-
ing too closely, and often leave their bees without sufficient honey to supply
them through the winter months. In the fall of the year many bee-keepers
make the mistake of negelcting to see that their bees have sufficient stores,

and when cold weather comes in finds it too late to supply them, and so a
large percentage die the following winter and spring.

When marketing honey it is a mistake to suppose it does not pay for
the time taken to put it up in an attractive form. How often do we see

some of the finest honey in sections badly daubed with propolis, and per-
haps bulged combs, that are bruised and leaking, or put up in soiled cases.

Any or all of these things make a difference of from two cents to five cents
per pound. Extracted honey, too, requires just as much attention, and if

put up in glass jars, do not make the mistake of using any but clear flint

glass neatly labelled and with a tight fitting cover.

This is only one chapter of the mistakes that are made by bee-keepers,

and many others may occur to you, but if the mistakes I have mentioned
should give rise to some discussion, its object will have been attained.

Mr. Holmes : It falls to my lot on this occasion to open the discussion

(»p Mr. Smith's very valuable paper, and to note errors or omissions; in

short, paradoxical as it may seem. I am to discover for our mutual benefit

the mistakes in "A Chapter of Mistakes." I believe it will be generally

admitted that the Managing Committee did a very noble act in placing that

number on the programme, and that they were specially wise when they

placed so intensely practical a man as Mr. Smith, of St. Thomas, in charge

of it. What do I mean by "noble act?" Simply this: That by the pub-
lishing of this chapter of mistakes through the medium of the Ontario Bee-

keepers' Association, and accentuated by the discussion following it, a warn-

ing, a red light, a danger signal, is placed at the shoals and reefs where,

alas ! too many have made miserable shipwreck and failure. These are

they who have started well, meant well, and with neatly trimmed craft

set sail, and all went well for a while, till they struck that first mistake,

that sunken reef where all had appeared smooth sailing, and then in the

confusion following they struck on other and worse mistakes until the wreck

is complete.

A mistake is a wrong act unintentionally done, and a noble trait of

character is disclosed in the raising of the warning note. What would be

thought of the person who drives into a sink hole or a defective bridge, and

breaks his carriage and perhaps maims his horse, and then goes on his way
without setting up a danger signal, evidently wishing for the consolation

of witnessing a similar misfortune to others? He would be considered a

low-down fellow, unworthy of respect, and entirely lacking in the finer

qualities which constitute a real man.

The references in the paper to rocks or mistakes on which the newly
launched craft may be wrecked or damaged are very timely indeed. The
warning is set for the beginner who thinks he can make a better hive, for

the carpenter with a temptation. Then the arrival of swarming-time with

a free hand and a few hives ready is a good point, deserving of special

emphasis. Next, that special danger signal set against extracting unripe

honey; an ambitious individual anxious to get there first, but who becomes
an object of pity and scorn, as he does injury to his own interest and that

of others by placing the thin, unripe article on the market. This red light

of warning should be kept very prominent.
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The mistake of Laving too few extracting supers is also noted. The
position taken here might be assailed by some who claim that one super is

quite sufficient, but in the main it is good advice, as, if in error, it would

be erring on the right side.

But, coming to the point, some one has said, "If the storm of adversity

wliistles around you, whistle as bravely yourself; perhaps the two whistles

may make melody," and was it Davie Crockett't advice,

"Remember this when I am dead,
Be sure you're right, then go ahead."

In the midst of all these danger signals so properly set in Mr. Smith's
address, it would probably have made a good finish if he had told the beginner
that the road to success was marked by a white light supported by a tripod,

the legs of which are Information, Imitation and Incarnation. Informa-
tion sought earnestly and continuously ; imitation of those who have done
well: and incarnation, the embodiment or example in person as nearly as

possible of the noble men in the bee-keeping world, all the way from Eev.
L. L. Langstroth, of precious memory, down through the years to this pre-

sent, who have given the very best of their lives to the study of agriculture,

and have them cheerfully and freely handed down to others the knowledge
secured at great expense and by long years of patient toil and study.

Mr. LowKY : There 'was one point I was a little disappointed in, and
that is tlie point of so many swarms without clipped queens. I would like

to hear from others who have had experience in the case of clipped queens
with that many swarms.

Mr. Sii!U.\LD : I would simply cage each queen and leave her at the front
of one hive, and keep on at work extracting or whatever I was doing, and
let the bees look after themselves, and as a rule they divide pretty well. Ton
might find one or two that get too many bees, but you can shake them and
make two or three good swarms out of them. The others will probably
divide themselves. If the queens are not clipped they will fly up into a
tree and you liave two or three hours work over them. If you clip the queens
vou have the whole situation in your hands : they will separate better to their
own brood on the old stand.

Mr. !MfEvoY : In case six or more swarms come off at one time these
will, as a rule, drift into one heap and then in returning they will return
sometimes too many to the one. I keep my bees on a single stand, and that
is one thine- in favor of the single stand. The first one that comes off ^s

allowed to fly out a7id I throw a canvas right over the next. There will be a
^lertt roar underneath that, and they will turn back into the hive, but if I
let all these loose at one time T will a:et into trouble. I like to have the
queens all clipped.

Mr. Siun.-KLD : Did you ever wait twenty-four hours to see what the result
would 1)6? Just let them go back wherever they like.

Mr. ^IcEvoY
: T have had them when there were too many tiered up.

' thitik T had too many bees to be in one hive properly. The other plan
works best, throw the canvas over. I would work no other system. Some-
times a lot of these queen? need killing. I have had as many as seventeen
queens caged. Sometimes it is a case of driving out the queen! that the hive
wa^ not in shape for its colony for swarming. I would destroy that queen
>• d T)n< in a new one.

"VfT. STun^TD: T wouldn't let the qtieens loose foi- ;i d:iy or two.
"Mr ^frEvov

: ff there :ire six or seven coming off together would vou
!.•: <]... bp... rro?
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Mr. Sir.B.Ai.u: Let the bees go, but cage the queen.
-Mr. HorsK: I manipidate a large apiary upon the i.h'a uf Ihe clij)!..-.!

queen. We have as high as twelve or fifteen colonies in one ])unch. We
pay no attention whatever to them, only as we pick up the queens and lay
them upon the entrance Invard and go about our l)usine.ss, and it is very sel-
dom we have any mixing done. If a swarm issued about the time one was
returning they would possibly turn about and go in ; but after they once go
out and light, each one will separate and go home.

Mr. L.\iXG : How long do you keep your queens caged ?

Mr. IIousK: That depends on circumstances; usually about forty-cj^ht
hours.

Mr. Ttmbeks : I would like to ask how you would manage in the case
of six or seven swarms that came off at once with clipped queens, one of
vrhich happened to have a virgin queen having superseded.

Mr. SiBBALD : They will ball her.

Mr. McEvoY : That queen is going to anchor and hold them.
Mr. HorsE : You shouldn't have any of these superseding queens in

your yard.

Mr. Stobkk : How do you prevent second swarming all the time?
Mr. DiCKENSox : We have been instructed lately that there is a very

nice way of overcoming this matter of letting the bees run the bee-keeper
by the bee-keeper running the bees. Shake and hive a lot of those bees on
a nice day when it is not too hot.

Mr. Chrysler : I have been hearing for a year or two at least that

swarming was a thing of the past. jS'ow we are bursting out again, and
we have lots of swarming, ten or fifteen at once.

Mr. SiBBALD : Because a person has gone through the experience in

years gone by is no reason why he can't answer a question that he knows how
to answer. I don't pretend to have such a condition; it hasn't occurred

with me for some time.

Mr. HorsK : I have three apiaries that nobody is watching during the

swarming season, only as I see them once or twice a week.

Mr. CousE : The discussion is on mistakes u'hich most people have made.

No doubt a person who has had the experience of handling a yard of bees

where the queens are not clipped will know how long it takes to hunt 1;')

queens and put one in each of 15 hives. He won't do much more that day.

If he had known enough to have clipped he wouldn't have wasted any time.

Mr. Storer : I have not had swarming for a number of years. I used

to have lots of bees go away with the young queen. They won't swarm

without a queen, but they will pick up a young queen somewhere and come

out of the hive, and off "they will go. I clip my queens and keep second

swarming down, and so have had no trouble with them. T keer) three oul-

yards and know the condition the bees are in. T shake them if [require to.

i think I have not lost more than two per cent, of full swarms in a season

in each yard.

Mr. MrEvoY: To what age do you keep your queens?

:Nrr. Storer : T leave that pretty much to the bees. The bees have

some idea when there is anvthing wrong.

Mr. MrEvoY: You might have six or seven come off at a time.

Mr. Storer : T have seen them when you could shovel them up. T have

Spiled four or five hives up on top of one another, and made a top entrance,

and all manner of wavs. and the bees settled it themselves.

Mr. ;M'-Evot • Haven't you had some that were too stron? in that way.

Mr. Storer : You can always give them room to buibl up. ^ nev->r

found an exce"dinn-lv heavy swarm do much good.
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COMB HONEY.

By S. D. House, Camillus, N.Y.

It afiords me much pleasure to meet with you; and when I say that

aft«r attending the Honey Show that is given in this city, I believe the

exhibit to be the best I ever saw, I am saying only a little. (Applause.)

You bee-keepers need not send over to Xew York State to get some bee-keeper

to come over here and tell you how to produce honey, for you have as good

producers in Ontario to-day as there are in the world.

Your worthy secretary has assigned to me the subject of "Comb Honey."
Undoubtedly more has been said and written upon this question than all

the other subjects combined in the category pertaining to apiculture. Under
such circumstances it would seem almost impossible to add anything to

what has been said and written, or to advance any new ideas.

The subject is the broadest and most difficult, as well as the most

important, pertaining to our favored pursuit.

The apiarist who produces comb honey, in order to obtain the best results,

must be resourceful and capable. He should be a quick and keen observer.

He must be intelligent enough to quickly adjust conditions and circum-

stances.

It is an undisputed fact that there are no established rules or methods

that can be followed that would be applicable to every season or to every

locality. What is one man's meat is another's poison. Methods that would

be successful in one locality, would be disastrous in another.

In this latitude a change in the weather conditions often spoils our

plans, and make it necessary for a quick change in operations to meet exist-

ing conditions, or we will suffer reverses and loss, perhaps, of a part or all

of our season's labor.

First of all then, every apiarist, and especially every comb honey pro-

ducer, should select a favorable location. Such selection having been made,

the bee-keeper should have absolute knowledge of the extent and resources

from which he could derive the coveted nectar. He must learn at what
times in the season the different bloom, or flora, will make its appearance,

and then arrange his work and manipulations accordingly. Many keepers

of bees labor under the false impression that all that is necessary is to piit

cm the supers and the bees will do the rest. They cannot understand why
they do not get as much surplus as the other fellow. It is hard to enlighten

fiuch bee-keepers, and to that class what I may say will be of little use.

You have heard of the odd sayings of bee-keepers of the old school, which
might be applicable to this subject at this time. About all they seemed to

know of the business was—"A swarm of bees in May is worth a load of hay;

a swarm of bees in June is worth a silver spoon; a swarm of bees in July is

not worth a fly." Another one was, "No bees, no honey; no honey, no

money."
In this age of apifulture, how true tho.se axioms are. Are they not

the real fundamental principles for successful honey production? I will

take up those sayings to prove their truthfulness, and in doing so, will divide

my subject into three parts. First, queens and bees; second, hives and mani-

pulation; third, care and marketing of our products.

First, then, how shall we get the bees at the proper time to take advan-

tage of the honey producing flora when it makes it appearance? In order

to obtain the greatest number of bees, we must have young and prolific

queens. This brings up to a point of breeding bees, and one of the most
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important factors in securing tliusc stron^f colonies so much coveted. We
must have a young queen, bred from a strain known to have great proli-
ticness. whose progeny are good wax producers and honey gatherers. You
have observed the great activity of a colony with a young queen ; she seems
to inspire the whole family with her vigor and youth fur greater work. We
have been breeding queens for half a century in a scientific way, and as a
rule our queens are no better than fifty years ago. Why? Because we have
bred more for color and purity of race than in selecting our breeding queens
for endurance and prolificness, losing sight of the most important qualifica-
tions. In order to attain the greatest number of bees in a colony, we must
control, or overcome the swarming impulse. Remember you can do a cer-
tain piece of work with a certain number of men in a given time much easier
and quicker than you could with one-half the number of men. So with
bee?. A strong colony will produce more at the right time than two of half
the strength. With a young queen we have taken away most of the desire

for swarming. Herein lies the secret of success. Do not lose sight of the
fact that the older the queen, the greater the desire for the swarming impulse.
This is in accordance with the laws of nature.

Starting with a young queen, the next important point is to keep that
queen and her colony working to an advantage and to their utmost capacity.

Commencing in the early part of April, we have the most critical point where
we must exercise the most careful and best judgment in all of our mani-
pulations during the entire season if we expect to be successful. A mistake
at this time, or a failure to take advantage of every opportunity offered,

greatly diminishes our chance of securing the much desired result.

We must manipulate our hives so as to generate and retain all the heat
possible, by contracting the brood chamber to just that size that will keep
the queen laying; enlarging it from time to time to keep her and her family
busy, and at the same time not to subject them to a loss from sudden changes
of the weather. This requires both good judgment and work.

Here is where the hive plays an important factor. Instead of mani-
pulating our apiaries by brood frames aj.d section holders we handle only

iiives, and parts of hives, and wholo supers. By such manipulation, *\e

reduce the cost of production to a minimum, an item that should not be lo^t

flight of.

The most successful producer is the apiarist who secures the largest yield

for the time and money expended. One man will handle 300 colonies against

another's 100 colonies with the same labor and expense; therefore the hive

is a primary adjunct.

The hives generally used are too large for securing the largest possible

amount of comb honey according to the method I have adopted. While I

advocate a large hive, I wish it fo be understood that the hive in gpner.il

use will not permit of practical adjustment of the brood chamber to conft)rm

with modern practice in producing comb honey, and I might sav extrncted

boney.

To accomplish the desired result, I have adopted the devisable hive; not

perpendicular, but horizontal ; with shallow brood frames about five inches

in depth; a movable bottom and top, and all made with perfect joints. In

conjunction with this I desire to say that brood frames with heavy, or thick

^op bars and narrow spacing, is one of the causes for honey being stored in

the brood chamber. The top bar should be not more than | inches wide and

not over § inches thick, and spaced one-half inch apart, which will give a

free communication above.
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Right here I wish to call your attention to one point : never use soiled

cloth covering over supers or the brood nest ; it is unnecessary with closely

fitted joints ,and will obviate the use of propolis. When we do away with

the cau.^e for the use of propolis, there will be less of it gathered, and less

traveled-stained honey.

With the divisible hive, which consists of two sections during the winter,

I proceed from the first to the 10th of April (in my locality) and examine

each colony, and note their condition and the amount of stores on hand.

I take away sealed honey from those having more than their requirements

and give to those short of stores ; contracting and adapting the brood chamber
to the requirements of each colony. Unless on special occasions I do not

open the hive again until fruit bloom appears. Then, by the use of per-

forated zinc, I find every queen and clip one of her wings. By this time,'

or perhaps before, my bees will need more room in the brood chamber. This

is given by adding another section of the hive. I now have a large brood

nest of worker cells built on comb foundation.

After fruit bloom has gone, we. should stimulate until clover appears.

In this condition they are allowed to increase in strength until about June
10th. By this time we have very strong colonies of bees which are ready

for the honey flow, and we are prepared to give comb honey supers, when 1

proceed as follows : First, remove two sections of the brood chamber, or

reduce thfe hive to one section ; and with the use of the queen excluding zinc,

we confine the queen to this small or shallow brood nest, one that has the

most sealed brood, and as little honey as possible, or an empty super frame
filled with comb foundation.

We now add above the queen excluding division zinc, one or more comb
honey supers filled wtih sections containing full sheets of comb foundation.

Then shake or brush the greater part of the bees from the section of the

brood chamber just removed, and place them upon a new stand, giving each

one so placed a queen, or a ripe queen cell. After placing on new stands

about one-third as manj- colonies as we intend to shake, we put on to each

an excluding zinc. Now the brood that we shake is placed over those first

set out on new stands. As the brood hatches, these combs above excluder

are filled with honey, and no further attention is given them until after the

white honey season is over, when these combs are extracted, and one sec-

tion of empty combs given to each colony that has produced comb honey,
that they may lay up their stores for winter. In about seven days after the

colony has been shaken, add another comb honey super, repeating this as

often as the honey flow will allow. The comb honey super should be raised

about the time the bees commence sealing the honey, thus preventing it

becoming soiled or travel st^tined. This brings us to a close of the honey
harvest, unless you are in a locality where surplus is obtained from buck-
wheat, in which case place surplus super above the two sections of brood
chamber. Comb honey should be removed from the bees by an "escape
board," as soon as finished, and the supers tiered up, one above the other, as

high as convenient, in a room with the temperature not below 70 degrees.

From ten to fifteen days later it should be fumigated by the use of bisulphide
of carbon. This is done by placing an empty super on top of tiers, using
about one ounce of the carbon in a dish placed inside the empty super.
Cover with a cloth and allow it to evaporate. Honey stored in this way i

will keep in perfect condition.

Great care should be taken in cleaning the sections and gracing our
comb honey.

i
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Many large producers often lower the price of their product through
poor judgment in grading and in carelessness in handling. vSections filled

with combs that are to be carried over to the next season should be kept from
the light and air, or they will not be fit for further use. I have found from
experience that they should not he used at all, as honey stored in such
I'onibs will be only No. 2 at its best.

We should also unite upon a section of more uniform weight. As honey
is being sold by the box more and more each season, present diversity of
weight gives the consumer unequal value for his money, which causes dis-

satisfaction and retards consumption.
The sale of our product should be concentrated in the hands of honest,

capable business men, which would enable us to maintain more uniform
prices.

We should make use of every possible means to educate the people to

the use of honey, and one of the best methods of attracting the public atten-

tion is an exhibition of honey; making it as attractive as possible. This
must be done by the bee-keeper, not only at our fairs and national exhibi-
tions, but we should try to induce the wholesaler and retailer to make large

Qisplays in their windows that will attract the attention of the people and
tempt their palate to such an extent that they would become a purchaser
at once. For an illustration : Last winter after I had given a talk at one
of our public schools upon the anatomy and physiology of the honey bee,

those students went home and said, "Oh, we must have some honey for

supper." The result was that those school children bought every available

box of comb honey in town, and there was not enough to go around. The
gronerymen in town had purchased their usual winter supply and sold it all

in about one hour's time. This is only one instance. We could make it

a thousand. We as individuals, or local associations, cannot do it alone.

But we should be united throughout the length and breadth of our land.

The water that flows over the falls of Niagara only needed man's genius and
energy to develop its wonderful power, and when confined and converted, at

great expense, for a purpose, it became a profit to man. So with us if we
combine our energy for a purpose, we could develop the honey market to

an extent that would astonish bee-keepers as greatly as the powers of Niagara
have astonished the world.

Wax production might be considered as pertaining to this subject, but

as I have already taken up much of your valuable time, I will leave this

question for a future time, or for others to discuss, along with the subject

of comb honey production. I thank you for your kind attention, and hope

I may have been the means of drawing out a thorough discussion of this all

important subject.

Mr. Angtjish : This plan as outlined in the paper we have just heard is

mine right to a T. I work on the same principles and system.s that he does.

I know a srood many who raise their comb honey by buying their sections and

putting them on this year, letting the bees stain them, and carrying them

over. These will be the first ones they put on next year. Mr. House says he

does not want any of those. Neither do I. T_ carry over no sections. My
frames are 6^ inches deep: Mr. House's are 5 inches.

Mr. HoLTEEM.-VNN : The system and lines along which Mr. House works

are not mine in some respects. T visited Mr. House at his home twice, and

I do feel particularly proud to-nicrht to think that we at Brantford discovered

him. and that you have brought him to the Convention this vear. He under-

stands his business, and he can back up all he says, ri(?ht at his homo.^ T mav
say he is the taker of prizes at the New York State Fair. T don't think any-

one is able to touch him there; he has taken the first prize for thirteen years.
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Mr. Chrysler : Mr. House speaks of the importance of young queens.

Is that of the present year's rearing?

Mr. House : Yes.

Mr. Chrysler : I will endorse that.

Mr. Laing : Do you change the queens every year?

Mr. House : Yes. Some here would like to know how we get the young
queens with this ystem ; it is a very easy matter to raise and fertilize these

young queens mostly in the hive where they are going to stay. Referring to

giving an extra super at the time they need more honey, I would say, at the

time there is a section of the hive of empty combs given the colony, place a

queen excluding zinc between the two lower sections of your brood chamber
and the queen cell in the lower section. The old queen is going on with

work that will occupy her time for some days, and the young queen is becom-
ing fertile and commencing to lay in the lower section. It is all done in the

same hive and along the same lines. When you lift those cases away you
have your young queen there all established ready for work.

Mr. Laing : I don't exactly see the necessity for having these queens one
year old. Why not turn in half a dozen queens like Alexander has suggested.

Couldn't they do the work?
Mr. Holtermann : Has Mr. House any trouble with swarms when that

cell hatches in the lower compartment ?

Mr. House : No.
Mr. Chrysler : I had that same thing happen this year, and I had no

swarms at all. I was just getting on to that line of work, I think it is the

greatest thing, especially for comb honey, or probably extracted honey, too,

that we have had.
Mr. House : Some eighteen years ago, or a trifle over that, we were pro-

ducing queen cells in the same brood nest with a laying queen, and we did it

with a division board of perforated zinc. We changed that queen over from
one side to the other. We produced queen cells and cut out the queen cells.

This was before we could artificially force them into building queen cells.

When we got one side going we would change the queen over ; and we were
producing queens back and forth. You can do it in any hive by using per-
forated zinc.

Mr. McEvoY : You have had two queens laying in the one hive at the
same time with an excluder between?

Mr. House : Yes.
Mr. Laing : Do you mean to say they never get the swarming impulse

under such conditions as those?
Mr. House : If they do they get rid of it some way.
Mr. Chrysler : That queen excluder I had, had an entrance to the upper

story and the bees would go in that entrance and partly neglect the lower
one. I thought that was one reason why they had no idea of swarming.

Mr. Holtermann : You had that condition when the queens were below
and no queens in the super?

Mr. Chrysler: The queens were above and the brood below; and they
had an entrance below and one at the queen excluder where the queen was.

Mr. McEvoY : Have you had two queens laying at one time?
Mr. Chrysler : Yee, I have had one old and one young queen.
Prof. Surface : I would like to ask Mr. House as to his treatment of

unfinished sections?

Mr. House : We don't have any unfinished sections when we get through
with the season. That is why I found it was not necessary to use any old
bait combs. Force the bees to fill the section.
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Mr. Anguish: That is tliu pt)int. Hmvo no unfinished sections. You
want to look ahead far enough to try not have any. There may be seasons

when you have them. We expect a flow of honey, and do not generally put

them on till we know it is on. Take it when there is a four or five pound a

day flow for a week or so, you can get your sections pretty well finished. If

you do not you can pile them up on one or two or three or four colonies, and

feed with some sort of a feeder from \inderneath. Liquefy your honey thin

with water. You have then got a flow for a mouth or two months if you want

it. That is the way to finish up unfinished sections. When the end of the

tlinv is coming in sight we will take off the comb honey supers as soon as they

are finished and put on the extracting supers again and finish out the balance

of the season.

Mr. Laing : Do you do a little feeding back to finish those up?

Mr. House : I have done such a thing.

Mr. Laing : In feeding back I understand the custom is to thin the

honey down a little bit. How do you handle that? What percentage of

water?
Mr. House : The honey should be made about the consistency of nectar,

about one-fifth water added.

Mr. Anguish : It is impossible to raise good comb honey on the deep

frame; there is always a little rim of honey along the top bar; and with the

shallow frame the brood is right up to the top. We do not want honey in the

brood nest ; we want all the brood right up to the top bar. When we get

through in the fall of the year, if the honey season drops off short, we have

got to resort to feeding. If we can get 25 cents a pound for comb honey, and

ran buy sugar to winter our bees on for 4^ cents, isn't there a little in it?

Mr. House : With these young prolific queens they will occupy these

brood nests continually, and as long as the honey is coming you can leave

those supers on. The very honey that you would get ordinarily in your brood

( hambers for winter stores they will put into that super and finish up your

sections, and leave your colony minus of any honey whatever. Hundreds of

them were stripped this summer, and they hadn't honey enough to live

twenty-four hours ; but we can buy sugar and feed for winter stores- or feed

honey back, if necessary. I consider sugar syrup better to winter upon.

Mr. Anguish : You do not want a big lot of wood for them to pass over

to keep warm ; you want a thin top bar.

Mr. Chrysler : I can do without a queen excluder if I have a ten-frame

width instead of eight. I think I have an advantage there in the way of pol-

len being stored. It does not go up into the sections.

Mr. House : In producing 2,000 sections of comb honey this year all the

sections that had pollen in went inside of one shipping case.

Mr. Holtermann : Don't you think locality makes a difference on pol-

len.

Mr. House: I think not. I depend somewhat upon the queen excluder

making a difference.

Mr. Anguish : I began hiving on starters, and when I was using them

the bees would carry the pollen up into the comb honey. But since I have

used full combs I don't think there will be a dozen sections of pollen in a

thousand sections of honey.

Mr. House : You will get the same result by putting one empty comb
* in the centre and hiving the colony upon this and empty foundations sheets.

Mr. Laing : I would like to ask Mr. Anguish in reference to his combs

in the brood nest. Do you take particular pains to get new combs or use

combs that are two or three or four years old ?
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Mr. Anguish : I try to keep my combs as new as possible. I keep add-
ing new combs as much as possible, and I keep drifting the older combs off

into the extracting supers,

Mr. Laing : In the discussion of my paper they spoke of the soiling of
the comb honey from the bees working- on old black combs below, and you
having had more experience than mj'self, I thought you would have noticed
it very materially if it was right,

Mr. AxGuiSH : When comb honey is produced, if it is not produced
middling fast, they will stain it some anyway, even if it is new comb; they
are travelling over the brood all the time, and they use the same cappings all

the time.

Mr. House : This evening I have been requested to say something about
the supers I use, and the separator. I am very sorry I have not one with me.
Some one wished to see the super I had at Brantford. I think my friend
Holtermann has a few like them. The separator is a wire cloth separator; it

is the coming separator. It will soon be that you will not see a wood separ-

ator. The wire cloth separator has come to stay. It has been in New York
State for twenty-three years. It is only mine by adoption. It was invented
and patented by Mr. Betsinger, of Marcellus, a very ingenious man. This
separator has this advantage over all other separators, namely, a free com-
munication of bees and heat between the boxes. It is composed of wire cloth,

I should think about 1-18 inch wire, ^ mesh. The separator is bound with
tin on all sides, and on the upper side it projects so that it hangs into the
grooves or rabbetts on the end of the super. On the lower corner the binder
comes down and opens so that it forms a spacer. The sections go into broad
frames that hang. Everything hangs—^the section holder, the separ-
ator and all—and as the lasts section holder goes in that wedges
them all. You can go up to your super at any time and there is

no propolis sticking down that you need a crowbar or jacknife to raise it up.
While you are getting up one of the old style separators I can go through 100
hives. This super has a longitudinal passage and the bees can go all around
it: and all the bearings it has are the four points of the sharp edge of the tin
as it bears against the separator and spacers. The sections have no bee-way.
We can clean about five sections to the ordinary one. About a year ago the
Root people spoke in their Journal about brace combs. We think so little

about brace combs that we would not take the pains to heat a knife to cut
them out.

Mr. Anguish: Have you section holders with wood underneath?
Mr. House : Yes.
Mr. Anguish: I don't use any. I have my sections come down to the

bee space.

Mr. Chrysler : I raised 400 sections this year, and followed Mr.
House's plan as near as possible with those separators : I believe they are
ahead of anything I have tried. As regards sections being fastened to the
separator with burr combs. T found that was altogrether owing to the way
the foundation was put in the sections. If it is loose in any way it will sway.
I don't know what makes it sway. I fasten my foundation all the way round.

Mr. SiBBALD
: How do you fasten your foundation into the section ?

Mr. House: I have in years gone by used what we call the Daisy fast-
ener. Never put your foundation in the boxes until they are ready to go on
the bees that day. I have found it pays to do this. We make our sections,
and put thpm in our frames and in our supers, and store them out of the way
without any foundation. As the time comes along that we need these supers
we take one of these broad frames out that have three sections. Thev are
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secured witli ;i thuiiil) screw at the back perfectly true, and are laid upon a
little board. Tlirn ])nt in the foundation. Here at your side sits a little oil

stove with ;v inece of tin upon a wood handle, that is very hot. Give it a
downward motion aliout three times and the foundation is in. That is fast-
ened on the toi). T h:ive tried putting in foundation in the bottom, but if you
have colonies of the proper strength you need not bother with any lower
foundation: they will bring it out to the wood all right. I allow nearly a
quarter of an iiirh spuce below. I would not want a full sheet; there i's a
little gain.

Mr. Gk.uxgek : What about the side?

Mr. House : Most of my foundation has been about one-sixteenth nar-
rower than the box.

Mr. ^fcEvoY : AVhat about wax ?

Mr. House: I want the foundation as it comes from the mill. I don't
want any kiln-dried foundation for the hive. That is soft foundation.

Mr. SiBB.^LD : I have found that very true. The bees do not like founda-
tion that has been i)ut in the sections and stood in the air a long while. They
reject it.

Mr. Gb.uxger : I heard it stated at a convention some time ago that

although foundation might be a year old, by warming it up or steaming it

it could be mode as tiood as ever.

Mr. House : Foundation that becomes hardened from exposure to the

atmosphere cnn be dipned in. hot water at about 130 degrees temperature; and
you must go to the pains of drying it again and packing it up, but you can

make it pliable.

Mr. McEvoY : How do you fasten foundation in section boxes.

Mr. Anguish : I fasten mine about the same as Mr. House does, but on

three sides. H-:^ is running 500 colonies and we are running about 200.

Mr. Xewton : Every bee-keeper will say that the bees work more readily

on the new foundation.

Mr. McEvoY : T have used both white and yellow wax, and I don't; like

the yellow.

Mr. Xewtox : AVhen you are stowing at Fairs, T believe the section

honey looks nicer, if we can hold it up to the liorht and it has white wax in

the section.

Mr. AxGUiSTT : "What are we showing at the Fairs for? Does nobody

use that honey after we get through with it? We have somewhere about

5,000 pounds of section honey, it is all made on white wax. We have only

shown a few dozen. What are we going to do with the rest? I want the very

best of ovcrvthirig I can get. There is nothing too good for the people that

eat the honey.

Mr. House : T don't know what people mean by having dark wax in

section boxes. I have been very fortunate in my operations. I have never

experienced anv of that. You tnke any pure yellow beeswax, and when the

bees get through with it and are filling out comb with it, it is white. Tf it is

not, you have got something that is not beeswax.

Mr. 81BBALD : T noticed one point in the early part of Mr. House's paper

that was not criticised, and which I thought was a very good point. Some
people siiv thev usp one certain method and some say they u.se another

certiiiri method and so on. Mr. House brouorht out the thought

> th;>+ we oi'ghi to adapt ourselves to circumstances, and be able to size

UT1 the season and the condition of the bees, and then adapt a system

that would work all riorht for that season. The system that works this season

might not be the system that would work as well next .season You hnve (mt
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to be ready to work to get the very best results from what you have got. That

is a point I was pleased to hear him bring out. I think it would be well for

bee-keepers to remember it.

A young queen is a splendid thing for comb honey, and the way he raises

those queens is another splendid idea. I believe it will be a great success. I

feel like moving a vote of thanks to Mr. House for that valuable paper and for

the valuable information he has given us since he read his paper.

Mr. McEvoY : I second the motion.

The Chaieman : I am sure the members present have drawn great

pleasure and profit from this paper containing so many valuable points. I

think it is an exceedingly strong paper. I think it is quite proper that we

should extend a vote of thanks to our neighbor from across the line. The

motion was carried with applause.

Prof. H. A, Surface, Harrisburg, Pa. : I bring you greetings from

your brother and sister bee-keepers of the Keystone State. I shall not

attempt to speak to you from the standpoint of an expert bee-keeper who has

has been taking prizes for years and years, but rather from the standpoint

of the professional naturalist who has been making a stiidj of bees com-

mercially in their relation to the very important subject of horticulture.

I know very many bee-keepers are fruit growers, and I know comparatively

few fruit growers who are bee-keepers. I fear that the horticulturists them-

selves are not taking such an extensive interest in bee-keeping as they might.

I know some persons in the State of Pennsylvania who are fruit growers

who have scarcely the time to go at bee-keeping, and who have put bees iti

their orchards and have given the product to their neighbors, for the very

purpose of having their orchards fertilized by the little bee. Our bee-keepers

are exploding the old ideas and theories about the bees puncturing the fruit;

we are getting pretty well past that sort of thing.

AN IMPROVED WiAX PRESS.

By H. G. SiBBALD, Claude.

Every up-to-date apiarist should have in his equipment a good wax
press, and should know or understand how to melt up old combs and extract

us nearly as possible all the wax from them. Wax is a valuable by-product

of the apiary that might with great profit receive more study and attention.

Many combs are unfit for use. Old musty, mouldy, pollen clogged combs,
irregular crooked combs, combs having an excess of drone combs, diseased

combs, containing the stain marks of foul brood or infected honey, burr

combs, scrapings of the hives, frames or sections, broken combs, etc. All

these should be condemned to the pot, put through the melting, squeezing,

cleaning process, and made into clean cakes of yellow wax, ready for sale

or to be made into foundation and transformed by the bees into straight fresh

combs, a thing of beauty and usefulness instead of an unsightly mass of

germ-producing, moth breeding filth.

I have alreadj' referred to the diseased combs. Foul brood would never
have made the headway it has, or be considered the scourge it is, if old

suspicious combs were valued less as combs and foundation appreciated
more. Bees like to build comb, there is a natural secretion of wax, and there

is not nearly the distance most people think between the sheet of foundation
and the drawn comb.
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i

Outside of the number of bee-keepers who attend conventions and studj

\

journals, there are vast numbers who throw away their discarded comba,

f bury them, or burn them. They have not got a wax press, and cannot believe

j
that any wax can be obtained from them. How foolish this is, and what a

[
loss ! After last winter's heavy losses hundreds of combs were left uncovered

by the bees, a prey to moths, mice, and insects. At one place I found a snake

coiled up amongst the combs, evidently enjoying the honey or waiting there

I
for mice or insects. At one of these deserted villages, containing probably

i

30 or 35 hives of oombs, my assistant secured the lot and melted and extracted

100 lbs of wax which was sold for |35. An average Langstroth comb will yield

from i to i lb. of wax, and ten Langstroth combs from 3 to 3^ lbs. Surely

then it is profitable work melting them, and worth the learning how to use

a good press.

The press I have here is of the Hatch-Gemmel type, and incorporates

the Hershisher principle, and the combination makes a better press. It is

not my intention to manufacture any for sale so you will excuse me for saying

it is the best, giving splendid satisfaction, both as to speed and ability to

extract as nearly as possible all the wax.

Before commencing operations, it is necessary to have an ordinary stove,

one or two common boilers, two large dippers, a number of sap pails, or

vessels to contain the wax, also a tub to hold the water after pressing, a

pair of gloves to handle the hot trays and cheeses, six cheese cloths about a

yard square each. Start the fire and heat to a boiling point two or three

pails of water, draw the tank forward on the platform from under the screw

and top bar, so as to get at the trays of slats. Pour this hot water over all

so as to heat them thoroughlj', fill the boiler about two-thirds full of water

again, and as soon as it nears the boiling point fill in the combs to be melted.

Mix with a dipper and add combs until the boiler is filled, draw off the water

from the tank, remove the trays of slats leaving only the bottom set, on this

place the form, spread a cheese cloth over this and commence dipping, skim-

ming from the top where the wax cocoons or the slumgum will be the thickest.

When two inches deep have been filled into the cheese-cloth fold it over and
pin the ends over, remove the form, and we have a bag of hot wax slumgum,
called a cheese, lying upon the slats. Another tray is quickly placed on top

of this, the form again returned, another cheese cloth spread over and filled

as before.

This operation is again repeated and our third cheese formed. The
last tray is placed on top (the one with the bug irons on). The
tank and contents are pushed back under the top bar, the screw turned down
until it commences to press, then the balance of the hot water is poured

through a wire cloth strainer into the tank filling it overflowing or sub-

merging the trays of slats, cheese, wax, slumgum, etc. All is under boil-

ing water which is up nearly to the overflow lip. Now give the screw a few

turns and see the jellow wax bubble up. Cover the tank with two boards

to retain the heat. Turn the screw down again, then slacken to allow the water

to go back into the sponge-like slumgum press again, thus washing out the

wax. It can get out any way sidewise or endwise, upwards, and once out it

cannot soak back, it rises to the surface, and only hot water goes back when
the screw is slackened to wash it out cleaner and cleaner. A half hour of this

i

process of wash and press will bring out all the wax, and we are ready for

i skimming off the wax. This is done by adding fresh boiling water from

i'the second boiler or kettle until the wax will overflow at the lip into a pail

I

there for the purpose. A little skimming with a thin board towards the lip

will help to clear it off. Open the tap, and the water flows into a tub below,
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still hot and ready to use again. By this time if we liave been attending to

to the boiler and stove another lot is ready. The tank is again drawn for-

ward, trays and cheese removed and filled again, the second set of cheese

cloths being used this time, thus saving dumping the sediment from the

others until the pressing is again under way.

Never fill the cheese cloth too full. Try and not have too much water in

them. It makes them flabby, and they are apt to roll out of place. Have
everything ready so that the work can be continued quickly. Keep everj-

thiag hot. Two can work to better advantage than one. Never let the trays

cool while using. Keep the hot water on them until the next lot is ready.

If the wax is run into the tall narrow vessels and placed where they will cool

slowly, the sediment will settle and can be scraped off the cake when cool,

and is therefore clean and ready for market.

Imiiroved Wax Preen, devised by H. G. Sibbald.

The illustration gives a very good idea of the wax press. The frame
should be very strong in order to stand the immense strain upon it when in
use. The screw should be at least 1^ in. (I). Top bar of frame (2) should
be made of hardwood and be at least 4 in. by 4^ in. by 2 ft. long; the nut
for the screw countersunk into the bottom of the hole bored through the centre •

of the bar.

The platform (5) is made by using three pieces of scantling, hardwood,
each 2 X 4, 2 ft, long, boring two holes through each near the ends for the !

brace irons to go down through, these being secured or fastened by a nut
on each, making the platform frame 2 ft. square and 11 or 12 inches below

I
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the boltom of the top bar. The iron braces are made of J iu. round iron

for the uprif^ht braces and of h in. round iron for the corner braces which
are flattened a little on top of the top bar and fastened by a screw-nail. The
flooring of the platform is simple, two boards being left extended in front
10. in. to support the tank wli(>n drawn forward to fill or enij)ty, the centre
board being short so as to allow the water to be drawn off before bringing
the tank forward. The tank (4) is 19 x 19 in. x 10 in height, 9 in height to

the overflow lip, with a tap in front at the bottom to let off the water and
might be made of galvanized iron or heavy tin.

4 sets of slats are necessary and are made of hardwood, J in. board
ripped into f in. pieces and cut 17 in. long. 3 J inch holes are bored
through the edge of each of these and an iron rod ^ in. 17 in. long used
to hold the tray of slats together. 16 strips are used in each tray and if drawn
on tight having the holes a little small for the iron, they will stay spaced
out. The bottom set are covered with wire cloth on top, two sets covered

on both sides and the top set covered on the bottom side only. This is to

protect the cheese cloth, the wire being tacked on the slats.

Frame for making moulds, and slats for use under screw.

The top set of slats must be well ironed. Use three pieces of old steel

wagon tires and a piece of steel | x 4 in. crosswise of these for the centre,

i shown in the cut. A. temporary form 16 x 16, 4 in. high (6) is made of
pine and used to get the cheeses in form.

Mr.LAiNG : Don't you find danger of the cheese-cloth breaking on
the sides?

Mr. SiBBALD : I melted 600 pounds of wax, and I found the cheese-cloths
I whole when I got through. We don't fill the form right full. I would not
fill it with more than about two inches of thick slumgum to start with.

That will go down to about half an inch in the cake. When you take out

your cheeses there is none of that stickiness. You don't have to rnl) or

scrape them the way you do the others. Cheese cloth is much preferable to

Wrlap.
Mr. Bter : Do jou not have to be careful about pinning these sacks?

If you didn't, the plumgum would sometimes burst them open.

5 B. K.
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Mr. SiBBALD : When we started at that, first we dipped too mucli water

in, and that made a sort of flabby thing, that when you took the form out

it would burst. We found by being more particular to dip it thick we could

keep it in the form better.

Mr. HoLTERMAis-N : I made a bag and I use that altogether now.

Mr. SiBBALD : You don't need anything better than these cheese-cloths.

After we have skimmed off the wax, we let the water out from the tap into

a tub sitting down below. If there is a little wax in it, it doesn't matter,

because we intend to use that water for the next boiling.

If you have a Hatch-Gemmell press all you have to do is to change it

into this, and you have a better press. The water is left in the tank until

you are about ready to take the next off the stove, and then your slats are all

hot. We have all ready for another set of cheese cloths. Put the slats right

back in again, have it filled in a few minutes, and press it again. The only

way we thought we could improve in the matter of speed would be to have
two presses. The one boiler would do the work.

I run quite a little bit of wax over again. I don't use any acid. The
customer that takes most of my wax asked me not to use acid. Mr. Newton
knows about the color of this wax. This year we melted 600 pounds out of

this press, and it was all about the same.
Mr. Newton : I feel pleased this morning to think I was the one to make

the motion that we would hear Mr. Sibbald before our meeting closed,

because I have heard something that has been of great benefit to me, and
to all the members. I have tried different wa;^s and have been discouraged
a good many times over the Hatch-Gemmell press. I have confidence from
what I have heard to go on, and I will have success in the rendering of old

combs and slumgum. I am sure the thanks of this society should be given

to Mr. Sibbald for the way he has explained his method to us, and I will

move, seconded by Mr. Holtermann, that a cut of the press be placed in the

annual report, together with the explanation.

Mr. Dickenson : I think this wax press will overcome the difficulty of

taking out pollen.

Mr. Deadman : I have been very much interested in this wax press.

Although that is the best thing I have ever seen, and it will surpass all other

presses, I believe the day is coming when wax presses will be superseded
by something better. In connection with drugs they used to depend on
presses for taking out the strength of the drug, but now they force it out by
percolation. The difficulty with wax is to get something that will force the

wax out of the slumgum. If you can do that the problem is solved.

Mr. Timbers : I am sure we have all been interested and profited by
listening to Mr. Sibbald's demonstration, and if we follow out his directions

it will more than pay us for the expense we have been at in coming to this

Convention.

The CHArRMAN put the motion, which on a vote having been taken, wasi

declared carried with applause. '

BEES AND THEIR RELATION TO HORTICULTURE.

By Prof. H. A. Surface of Harrisburg, Pa.

It is to me a great pleasure always to meet with persons practically
interested in subjects which I am trying to 8tud;v, both from a theoretica'
and practical standpoint. It has been too long, indeed, that practical mei
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I

and so-called scientific or theoretical men have stood aloof one from the other.

I
The theoretical scicMitist needs the aid of the practical man to pul him

j

straight. Theory that cannot stand the test of practice is not very stable or
I
accurate, and is not very good science; it is pseudo science or false science.

1
In this day of advanced thouf^ht and study and educational methods, we

I

are where the practical man cannot make progress without reaching forth his

I

right hand to join the right hand of the scientific man and make use of
i
scientific principles. Our laboratories prove that instead of the scientist
working as did the old alchemist, simply to change the colors of substances,
he is working towards a definite end; and so with agriculture, in all its

branches, apiculture being one of the minor branches. The practical man is

becoming to some extent a scientist. You talk about your queen breeding,
about the development of your apiaries, and the selection of your stock, and

i

in doing so you are applying the vety principles of advanced stock breed-
ing. Along that line, were I to present a discussion of apiarial improve-
ment, I should insist upon one point which the bee-keeper has apparently
overlooked to a great extent. In the breeding of live stock those who are
making a specialty of cattle, sheep, hogs, horses and even poultry, give great
stress to the importance of the male ancestor in breeding. In fact our cattle

breeders lay more strees upon the importance of the male, and the parentage
and lineage of the male, than of the female. The horse breeder does the
same. How has it been with the bee-keeper? We have thought a good deal

I about the ancestr\ of the, queen, about the race and the strain, etc., and very
little has been said of select drones. Why? Simply because we know the
queen mates when flying high in the air, and it is possible to control the parent-
age of the queen without so readily controlling the parentage of the drone.
But nevertheless, what one can do in his apiary is to prevent drones being
reared from those hives or colonies that are not as profitable or advantageous
or meritorious hives, and in that way he can produce a select strain of drone
cells and a select queen.

Now, my experience as a practical bee-keeper has been considerably
limited, and I believe from what I see here that were I to present my
paper upon "Home Apiary Improvement and Honey Production" I should

!
not be doing the subject the justice that one of your own bee-keepers could

I

do it. I have brought, therefore, a paper upon the subject of bees and horti-

t
culture, and it may be I can, through the Bee Journ/iJ, if desired, publish

'one upon "Apiary Improvement." With your permission I should prefer

I

to change my subject to that of "Bees and Horticulture," because this is

directly in the line of my profession. I have been a student of this subject

for practically all my life. I feel more at home in talking upon this than
upon the subject of "Apiary Improvement" to expert bee-keepers. Were
I speaking to amateurs my attitude would be different.

In attempting to discuss this subject we realize that it is one of the most
time-honored among bee-keepers and fruit growers, and that it has been
threshed over and over again in journals and meetings devoted to the interests

i of persons engaged in such pursuits. However, there is sometimes justifica-

jtion in revolving old subjects under a new light to see if perhaps an addit-

ional point concerning it can be gained. The very antiquity of the subject

;
indicates is importance, and if anything whatever new can be added, or any-

j

thing in doubt can be cleared up, and the truth emphasized, we shall be

iS'ustified in again turning discussion toward the old topic. If something

1
really new be desired, we should be glad to discuss such subjects as "The
Bee Sting Cure for Rheumatism." which must no longer be regarded as a
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ioke but in line of recent developments becomes a reality
;

or it might be

possible to take up the subject of some unsolved problems, such as
^
The

Effects upon the Human System of Continued Stinging by Bees The

Results of Bearing Bees in Cells of Different Sizes or Shapes, The Probabil-

ity of Spontaneous Production of Wax Flakes and Consequent Loss of Honey

by this Transformation when Drawn Comb is used for Storage and the Wai

Flakes can not be Utilized," '"Multiple Queens," and other topics that may

be of more or less practical or scientific interest to bee-keepers.

In discussing the subject of "Bees and Their Relation to Horticulture,"

we shall refrain from touching the now well-established fact of the definite

relationship between bee and flower, the necessity of the bee to obtain

both nectar and pollen from the blossom, its wonderful adaptions of structure

as shown in the nectar sac and pollen baskets, especially fitted for their pur.

poses, or, on the other hand, the depenSency of the blossom upon the bee for

the carrying of the pollen grains from stamen to pistil, particularly m going

from one flower to another, so essential in cross fertilization and the setting

of roots. However, concerning the last point, we may pause long enough to

say that this year we have evidence that the general shortage of the plum crop

was due to the verv cold weather of the spring time, when the plum trees were

in blossom, but the bees did not fly. It is possible that the reduced pear crop

over the country may be due to a" similar cause ; but this can not be true of

the apple crop, \ind we know where there was a magnificent yield of apples,

in some regions of Pennsyvania, from blossoms that were expanded when it was

too cool for bees to fly, and from our own observations we believe that many

of the apple trees laden with fruit in the fall of this year were not visited by

a bee or other pollenizing insect during the time of their blossoming in the

unusually cool spring. We must acknowledge that while in Nature there are

most beautiful structures and adaptations, such as the color, form and pro-

ducts of the blossom, to attract and sustain the bee, and pollen sacks, and

numerous hairs for the carrying of pollen, as well as nectar sacks for carrying

liquids by the bees yet the full relationship of insects and flowers has not been

demonstrated by practical test of trees and plants of rlifferent kinds, defin-

itely covered with gauze or very thin netting in such a way as to permit the

natural vital functions of the plants to take place, with the possibility of wind

fertilization, but excluding pollenizing insects entirely from the trees or

plants of different kinds. Such studies could be well made by our Experi-

ment Stations, and would no doubt reveal the fact that some kinds, like plums

are more dependent upon the bees than are others, like the apples. The stud-

ent of nature constantly meets so many beautiful and wonderful facts and

conditions that he may possibly fail to appreciate their full significance, but

occasionally in the contemplation of such things he is forced to pause and

exclaim with the poet Young

:

"No more the misty vale of doubt I trod.

My reason saw, my Soul confessed a God."

In this following discussion I wish to place emphasis upon the three fol-

lowing points: CI) Bees will not be killed by proper spraying methods; (2)

Bees do not and can not puncture fruits; (3) Bees are not to be condemned
for carrying the germs of pear blight. These I shall discuss in detail.

(1) Bees and SprayinCx. This subject has been discussed to such an

extent that we should consider it fairly well settled, were it not for the factt

that frequently articles appear in the papers and are circulated over the

oountrv, conveying the information that bees have been killed by spraying,

and even in some cases going so far as to say that honey has been poisoned by I
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the use of spray liquids containing poison carried to the hives by the indus-

trious workers/ In i)assing, wo wish to pause only long enough to go on

record :is luiving said that we consider the i)roduction of poisoned honey from

sprayed plants as an impossibility, and such a suggestion an injustice to the

producer and also to the consumer of the most delicious of human foods.

While it is now generally recognized that spraying blossoms is such bad

horticultural practice from the standpoint of the fr\iit producer, that it is

not followed; and consequently the danger of killing bees at such time has

passed away, we have a new hoax to be fo\md in the statement which was

received extensive circulation during the past spring to the effect that spray-

ing for the San Jose Scale has killed bees. It appears constantly that either

some bee-keeper is to be disgruntled over modern horticultural practices, or

some fruit grower is anxious to assume a postion of enmity toward a bee-keeper

for some fancied wrong by bees. This is like a farmer who must necessarily hnd

cause for complaint.
^

It' must first be poor crops, but when these yield more,

be then complains of low prices: but when crops are good and prices are high,

as durino- the present year, he still finds solace in being miserable over the

fact that" "It takes lots of work to harvest and market such crops, and besides

it's awfully hard on the ground." (Laughter.)

The following article was extensively circulated in the papers of Pennsyl-

vania during the past spring :

TREE SPRAYING KILLS BEES.

Thottsanijs op Inskct Honey Hcnters Die from Sipping Poison.

Tree spravin^ for the San Jose Scale now being conducted at the instance of the

State Agric\iltiiral Denartment has aroused the displeasure of the keepers of bees in the

vicinity of Norristown. owing to the havoc it has created by killing thousands of these

honey 'gatherers. Probably the heaviest loser is John C. Detwiier, in ^\hitomarsh,

who 'savs that his bees have died by the thousands since the trees in the neighborhood

have been sprayed. n » *i,

Mr. Detwiier savs : "Bees require large quantities of watoi, especially at this sea

son and will obtain it from almost any blossom or wherever possible. This water u

then mixed with the pollen in process of keeping the hive. At present bees are feast-

ing upon the onening blossoms, and almost as soon as they sip therefrom, the trees of

which' have been sprayed for the extirpation of the San Jose Scale, they become affected

by the poisonous liquid and speedily die."

To this we felt obliged to reply as follows :

BEES AND TREE SPRAYING.

State Zoologist Says Sclphur Wash Kills the Scale but not the Bees.

My attention has been called to a newspaper article entitled "Tree Spraying Kills

Bees,"" and I beg to write concerning the error in this, as it is an injustice to the men

who may wish to save their trees from the terrible San Jose Scale. In the first place

the spr4v for. the San Josf Scale must be applied before the trees are in bloom, and

our inspectors and demonstrators have never sprayed any trees while in Mossom in

ordor to kill any sr:ile insects: therefore there would he no honey hees around the trees

sprayed for San Jose Scale at the time the spraying was done The lime-sulphur wash

is caustic, but it is not a "poisonous liquid." Bees could not be induced to s,p it. and

if they should do so they would not be killed by it, as they would by an arsenical

^^^The bees around Norristown, as elsewhere in thi.. state, may be dyinc from foul

hrond or a tmnhh- sometimes called "spring dwindling hut thev cert.unly aro not

killed from the effect of any spray used or recommended by this office for San Jose

*
May I take this occasion also to call the attention of the nublic to the [^''t jhat

-we do not spray blossoms for any pest known. In other words, no trees should r>e
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•prayed while in bloom. Spraying at such times with arsenical poison may have the
•ffect of killing bees, but the lime-sulphur wash is not an arsenical poison, and is not
•prayed while the trees are in bloom, and therefore bees are not killed by any spray
used for this purpose.''

H. A. Surface,
Economic Zoologist of Pennsylvania,

For San Jose Scale, fruit growers may use oils, soaps, or caustic washes,

such as the lime-sulphur wash, which we consider best and cheapest. The
bees would not touch the soap solutions nor oil substances. We have had a

kettle of the lime-sulphur wash standincr near our bee hives for weeks, and
not one bee has been seen to attempt to drink it nor have any been killed by
it. We have sprayed bushes and trees around and over the hives during the

past year, and have had the hives covered with the spray in an experimental
orchard, two or three different times, to such an extent that they were yellow
in color, and the liquid dripped from them. None of the bees were killed hf[

the process excepting those that were accidentally injured while actually in.

the act of flying through the cloud of mist or spray as it left the nozzle, A
few of these may have been killed, but if so it was only by external contact
and not by their voluntary sipping the liquid.

It is to be remembered that in making such a statement a professional

naturalist values his own scientific reputation too highly to permit himself
to make an error that can be avoided either by practical test or by careful

study. We are certain that bees have not been killed by spraying trees before

they blossom, and no one sprays for the San Jose Scale after the buds burst.

In general, no fruit grower, who knows how, when, and why to spray ever
sprays anything wEile the blossoms are open, and this is the only chance by
which bees could be killed, excepting in the rare conditions of bees being
quite thirsty and deprived of their natural water, sipping a little spray
liquid from the leaves where it may remain for a short time after spraying
for the codling moth or leaf-eating insects later in the season.

Emphasis should be made of the fact that the Bordeaux Mixture is not
an insecticide, would not kill bees nor other insects, and is used only as a

fungicide or preventive of certain plant diseases. If, however, Paris Green
or some other arsenical poison, such as London Purple or Arsenate of Lead,
were added to the Bordeaux Mixture or used as a spray, and the bees could
be induced to sip the liquid through its falling into widely opened nectar-
yielding blossoms, or through excessive thirst of the bees, sipping it from
the leaves where it temporarily remains, it is possible that these beneficial
insects might be killed by such means and at such times. However, it is my
opinion that if water be placed in the apiary regularly, as it should be, the
beos will learn to go to it, and will not seek the drops of poisoned spray
liquid that may remain temporarily on the leaves in spraying for the cod-
ling moth. Finally, on this particular point it may be said that the codling
moth is the only pest for which arsenical sprays are recommended as a regu-
lar annual practice, and for it the spraying should be done soon after the
petals fall, and again within a week or ten days. But few bees are flying in
the tree tops at such time.

Though it is fairlv well known that bees do not puncture fruits, yet
further observations and proofs are needed to convince some persons on this
point. Not long ago a friend reported to us that our bees were puncturing
and destroying his grapes. I sent an assistant to investigate this and he
reported to me that the bees were in the grapes, but were sipping the juices
only of those of whieh the skin was punctured, either by the Grape-berry
moth, the Curculio, Yellow Jackets, or the Brown Rot germ. They are
unable to break or puncture the skin of grapes of their own accord.
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Last summer I found a few bees suckinp; the juices and removing the
pulp from beneath the skins of plums hanging from a tree over their hives.

To test the ability of the bees to work at very small punctures and make punc-
tures for themselves, I placed six plums on an old pan and set this on the
frames in the top of the hive. I here exhibit the same after it had remained
there nearly two months, and in fact was taken from the hive no earlier

than the thirtieth day of last month. The two plums marked "A" were
starting to decay with Monillia or Brown Rot; the two marked "B" were
gound and ripe and were placed on the pan with their skins unbroken; the
two marked "C were merely punctured with four or five direct pricks of a

pin in each. It can be seen that the bees removed the juices and pulp of the
last pair because they could find working points at the punctured places;

but the second pair, or the unpunctured fruit, simply dried like prunes,
without the skin having been broken by the insects, and with the pulp left in

place. The first pair, or those starting to decay, received some attention

from the bees ; but in my opinion they worked only upon that part of the

fruit which had not yet decayed, finding their entrance in the skin at the

edge of the decayed area. An examination of the reverse side of this pan
shows the propolis, which plainly indicates that it has been for some time on
the frames of the hive. May we not accept this as one of the evidences that

bees do not ca se the original injury to fruits which they visit?

Concerning bees carrying the serious and deadly germs of Pear Blight,

I wish to establish this that Pear Blight often appears without the inter-

vention of bees, and that as these are not by any means the sole agents

culpable for the dissemination of siich germs, the pear growers are not justi-

fied in condemning the bee and desiring to exclude it from their orchards.

We know that such action has been contemplated, as I was recently told of

it and of the effort made by some fruit growers in California to condemn and
prohibit the keeping of bees near their pear trees, because they presumed
these insects were the agents responsible for the spread of the Pear Blight.

Mr. E. P. Poot, of Medina, Ohio, went with them through their orchards,

and showed them ants and other insects present in numbers upon the trees.

He convinced them of the possibility of the Blight germs being conveyed by
these other agencies, and hence the impossibility of preventing its spread

should all the bees be excluded from their orchards.

An illustration of my meaning in this regard is to be found in the atti-

tude of some fruit growers toward the Pobin Redbreast or American Robin.

Some persons have raised a cry against this bird, demanding legislative pro-

ceedings for its destruction, because thev claim that it carries upon its feet

the deadly San -Tose Scale, so destructive to most fruits. The facts are that

the San Jose Scale is carried or disseminated by eight or ten other means
besides upon the feet of birds, and in the last-named agency the English

Sparrow is far more effective as an agent in the dissemination of the San
Jose Scale than is the Pobin. In fact, any bird that would alight in a tree,

infested with this scale insect in its young and free-moving stage would be

liable to carry the young pests upon its feet to any other place to which it

might fly. The robin is only one of the known agencies in spreading the

scale, this pest being carried by so many other means, so that the cry against

it for such reason is not justified: and the spread of the scale would be prac-

tically as rapid and extensive were all the robins destroyed in accordance

with the demands made by a few fruit growers. Likewise. Pear Blicrht is

disseminated by so many methods besides bees, that no one is justified in

making complaint against the been on this account. In fact, it is not defin-

itely proven that the Honey Bee does disseminate the germs of this deadly
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bacterial disease, and on the other hand it is known that the disease may-

kill trees under conditions which prohibit the intervention of the honey bee.

For example, this spring I planted an orchard of young pear trees late in the

spring, when the weather was so cool that bees were not flying. Also, of

course, the trees just set out contained no blossoms, and I saw no signs of

exuding juices or sap. Thus it was certain that there was nothing to attract

the bees to them, and I am convinced that no bees were near these young
trees. However, within a short time after planting the trees, they com-
menced to show signs of being infected with blight, and the disease spread

over the trees and finally killed many of them. It was probably carried to

them by an infected pruning knife in trimming the branches, or by the

wind, or by some other means, even in the nurserj; before they were shipped.

Thus we see that the condemnation of the bee in such case is entirely unjust.

Let us unite to study and disseminate a knowledge of the truth, and if pos-

sible add new points occasionally to such an important though time-honored
subject as "Bees and Horticulture," and thus we may feel justified in our

efforts.

The Chairman : I am sure we are all very grateful to Prof. Surface for

the valuable paper he has given us showing the close identification of our line

to fruit growers, and defending our little pets. We all know that bees are i

found not to be injurious to fruit growers.
j

Mr. HoLTERMANN : It was my pleasure to hear Prof. Surface at the

National, and I was very much pleased that he was going to come here. This
|

is along the line of what we need, and I can quite endorse his statements as I

to the experiment with the plums. I happen to know that there is a photo-
|

graph to be taken of that plate with the fruit upon the hive and that it is to
|

be embodied in the National Bee-keepers' report. I was asking him if he I

would have any objection to having that same photograph sent to our Assoc-
iation, and he said he would be pleased to do so, so 1 think it would be well i

to embody it in this report. I

Mr. Dickenson : I have been very much pleasad with the address, and
|

I think it will do a lot of good to people who do not understand what rela-
|

tion there is between bee-keepers and fruit growers. There is one thing T

would like to emphasize in connection with putting a trough of water in an
orchard. I think it is very important. It saves trouble and annoyance in

regard to bees going for water. A little salt in the trough is a good thing to

tempt them. If they get started they go pretty regularly and in great num-
bers.

Mr. Laing : What is the general medium for fertilization of apple
blossoms?

Prof. Surface: I think in many cases apple blossoms are self fertile;

in others they are not. It may be any of the flying insects; it may in
some cases possibly be the wind, but we know the majority of the varieties
are self fertile. However, I would not recommend planting more than six
rows of apples of any one kind ; then plant six of another kind. If I wanted
to plant twelve acres of apples of four kinds, T would plant them in that way
to ensure this cross fertilization and setting of the fruit.

Mr. Holtermann: Do you think the seasons make any difference? It
seems to mo that there are seasons when the bees would be the means of giv-
ing a much heavier yield for certain things, if they were in the vicinity,
than there would be if they were not.

Prnf
.
Surface : They undoubtedly have their influence, especially upon

some kinds of blossoms. I hud 76 colonies in my apiary near an apple orch-
ard, and when the trees were in blossom I saw no bees working upon them,
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j
and yet we liiul in our vicinity a magnificent apple crop. So that we cannot

i say it was due this year to the bees. Yet, we had a short crop in pears and
plums, and I expect the shortage in the plum crop wus very largely due to

the absence of the bees.

Mr. Hurley : I have listened with very great pleasure to the paper by
I Prof. Surface. In fact, like Mr. McEvoy, I would say it is the b<>st paper

I
I have ever heard. I have noticed in the early spring when the maple budn

' opened up, the b?es gathered pollen from them. Is it possible that bees

. gather pollen from apple or other fruit trees immediately after the buds open

;
before the blossoms appear? If so, will not the early spraying possibly hurt

the bees?

Prof, Surface : That is not possible until the petals are expanded. The
spraying for scale insects is done before the blossoms expand, and for the cod-

I

ling moth after the petals fall. Those spraying liquids would not come in

j
contact with what are called the essential organs of the flowers. However,

;
there is one important thing concerning the gathering of pollen by the bee.

i In order that nature may prevent the full effects of in-breeding in plant

j
life, flowers are so arranged in many cases that they produce pollen before

I
the time when their own pistil is ready to receive pollen ; or, on the other

: hand, the pollen of that flower may be produced after its own pistil hai
' received pollen, and thus prevent cross-fertilization, its pollen being carried

i to a receptive pistil in another flower. Bees do visit many flowers for the

I

express purpose of gathering pollen. I know they have gathered pollen from

j
the blades of my sweet corn. I should like to see considerable study made,

; not only of the honey-producing plants, but of the pollen-producing plants.

j
That is a subject we have hardly given any stiidv to. I said we sprayed for

the San Jose Scale before the bud bursts. I mean before the winter resting

,
buds swell, but I did not mean flower blossoms. For San Jose Scale we spray

}

before the first green leaf peeps through its bud. The next spray would be

for the Codling Moth after the petals fall. Those flowers are not open or

I
exposed at the time of the first spraying, and tbey have passed their period

of blooming at the time of the next spraying.

Mr. Dtckensox : I think we are perfectly safe in spraying the apple

i blossoms before it bursts. Tou can let it go pretty close to the time it ia

ready to burst. I have made a practice of spraying before the apple blossom

comes out in my orchard. I put a pound of Paris Green to a barrel of water;

that is four times more than the regular allowance, and I have had

150 colonies in my orchard, and had no evil results and never saw anything

dangerous at all from that spraying. That is spraying for the codling moth.

Mr. McEvoY : In this country they do not spray any more while the

trees are in bloom. These people who find a lot of dead brood in the hive

say it is from the spraying, but it is the bee-keeper that is making the mis-

take as a rule and not the fruit man.

Mr. Holmes : I am sure I will be voicinir the sentiments of all present

when I say it has been a real pleasure to listen to the lecture from the Pro-

}
feasor, our American cousin, and we hope that he shall carry away such

;
impressions and such pleasant memories with him to his home yonder that

j
he will find his wav back here again at some future time. I think, that we

• would be verv remiss in the discharge of our diities and lacking in ordinary

I civility if we' did not at least say "Thank you." Therefore I move that the

! best thanks of this Association be tendered to the Professor for the greai

favor he has shown us.

Mr. Dickenson: I have much pleasure in seconding that motion.
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The Chairman put the motion, which was carried with applause, and

the vote of thanks extended to Prof. Surface.

Prof. Surface : I feel deeply grateful to you for this expression which

you have extended to me. I wish to say that I can assure you I have met
with no more pleasant or cordial reception at any place I have been than here

and at St. Catharines when I spoke to the Fruit Growers there last spring.

I certainly am much gratified to find the breadth and intelligence of discus-

sion that is discernible in a Canadian audience. With all due credit to you,

I did not know that you were so far advanced as you really are. You are

ahead of us. I must confess that in our Educational and State Agricultural

Associations, I did not hear the advanced discussion and depth of questions

that you have asked here. You are to be congratulated for your aggressive-

ness, and then when a stranger comes amongst you, you can take him in.

We do that down in Philadelphia and New York too, but it is in a different

way. (Laughter.) I appreciate the fact that your doors stand open, and

with your heart's right hand you bid us welcome. I hope you will come
down across the border and bring us the good news that you are carrying to

one another.

THE FUTURE OF THE CANADIAN BEE JOUBNAL.

Bt W. J. Craig, Brantford.

It is scarcely my place perhaps, in the presence of the new editor and
j

publisher, to address you on the subject of the future of the Canadian Bee
;

Journal. My remarks will, therefore, be principally by way of introducing i

him to the members of the Association and claiming for him your co-opera-

,

tion.
I

Most of you are aware that the Journal changed hands twice within the
]

last twelve months, first from the Goold, Shapley and Muir Co., who for!

sixteen years or more published the magazine in connection with the bee- i

keepers' supply business, to their successors. The Ham & Nott Co., and i

again from the latter to the Hurley Printing Co., of Brantford, whose chief,

our fellow member, Mr. J. J. Hurley, is present with us to-day, and who i

will no doubt tell you of some of his plans and purposes regarding the future ;

of the Canadian Bee Journal. !

Allow me, however, when before you, Mr. President, to cordially thank
(

the members of the Association on behalf of the recent publishers and
j

myself, not only for their financial support, but also for the friendly and
|

kindly attitude of one and all during our connection with the Journal, and
j

for the material and valuable assistance rendered by a considerable number, i

We believe that our readers will bear me out in saying that while endeavor-

j

ing to advance the cause we represented; that of bee-keeping in Canada;
we have done so altogether uninfluenced by business motives, nor have we
been made the organ of any fraction of a means of venting spite or petty
personal grievances.

As to the future, I shall leave that with the new editor and publisher.
I would bespeak for him your larger co-operation. That, perhaps, is the weak-
est point in connection with the Journal. Our Canadian bee-keepers, while
not lackinpT in practical knowledge and ability, are exceedingly timid or*
indifferent to expressing themselves in their national apicultural magazine, i

I trust, however, that this weakness may be gradually remedied under the
new management. In connection with it a department might be conducted

L
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I by the Ontario Bop-Keepers' Association, and probably the secretaries of

'local associations might bo brought into sympathy with the work, so that we
I might have a considerable amount of local information that would add inter-

est, individuality, to our representative magazine.
I Mr. Hurley: In taking over the Canadian Bee Journal I have done so

}w'th a considerable amount of fear, and am rather in doubt whether I might
be able to conduct it in such a manner as to please the bee-keepers of the

!
Province. However, I can assure you so far as I am able I will do the

best I can.

The Bee Journal, when I took it over, and in fact for the last couple of

years, had been at a very low ebb. This was no fault of Mr. Craig's, but
rather the conditions under which it was produced. It was chiefly regarded

by those who owned it and controlled it as a medium for advertising, and
Mr. Craig's duties were primarilv to look after the supply department. I

know that Mr. Craig is a very busy man, and you can understand that when
a man is busy all day he can hardly devote all his nights to a work of this

kind, so the Bee Journal has been, so to speak, up against it. It was lean-

ing upon another department. But now it is in my hands, and it has got to

pay or die, that is all. I have got to make it pay or drop it. I believe it

can survive. I find, however, that the advertising proposition of the Bee
Journal is a very difficult problem because the field is very restricted for

advertising. A poultry journal is in a much better position to secure adver-

tisements than a bee journal, because there is a wide field of accessories to

a poultry proposition that there is not to a bee journal. The only ones who
advertise in a bee journal are bee supply men. They hitherto have not been
advertising in it, but I have hopes that they will. Outside of that there are

very few persons who desire through the Bee Journal to reach the farming
public with farm ads. Some journals, owing to their large advertising field,

could well afford to give their journals away. Some of the larger maga-
zines, if the post office authorities would permit it, would readily give their

magazines away in order to show their advertisers they had a wide circula-

tion, because their journal could exist upon that. That is a source of income
for the Bee Journal that is at present restricted. Consequently we have to

look to the loyalty of the bee-keepers to sustain the Journal by way of sub-

scription. I also find on taking over the list that it is at a very low ebb,

I understand there are somewhere about four or five thousand bee-keepers
in Ontario, big and small, and there are only about 500 paying subscribers

on the list at the present time. When I tell you it takes from S60 to $75 a

month to put the journal out you can easily figure how much loss there is

on that proposition in a year. Taking 500 paid subscribers, perhaps one-

half of them only paying fifty cents a year, that is $125 and the other half
paying |1 a year would be 1250. The subscription list is not adequate to

pay the printing of the journal, to say nothing of the payment of contri-

butors, of postage, or of the time and labor of the men engaged in editing
it and turning it out. It has actually not paid its printing bill in the past.

I believe the membership of this Association this year has increased

considerably; that I trust will be some help. I propose to put out this year
2,000 Bee Journals every month as fast as I can get the names and addresses
of the bee-keepers of the Province of Ontario and the West; and the members
of this Association, if they would, could help me very materially by giving
^me the addresses of the bee-keepers who are in their neighborhood; and I

believe there will b^ a larger percentage of those to whom it is sent, when
they discover that it would be of great assistance to them, will put their

hands in their pockets and send a dollar in and become subscribers.

From what I can see of the bee-keepers gathered here I see a considerable
altruistic spirit shown by all of you; and I believe if The Journal is sent to
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the bee-keepers of Ontario and they discover its possible value they will shew i

some appreciation by recommending it to those who have not hitherto been

receivinc? it. That to my mind is the only plan at the present time by which
;

we can increase the subscription list from what it is, and I hope that we
will get a considerable response.

If we could get a thousand paid subscribers, with the few advertise-

ments we run, we might perhaps be able to cover the printing account. If i

we do not do that the proposition will not be a paying one. I hope the bee-
i

keepers who are here to-day will regard this matter as a personal one. The
;

Journal is your journal ; and it is published in your interests, and I trust
|

you will take a greater interest in it. Questions are here asked and answered,
j

If you send those questions to the editor of the Bee Journal frequently, we i

will secure someone competent to reply to them, and they will reach a wider

field than you can possibly reach any other yfo-y. In that way we will get
i

all the bee-keepers interested in each other and in what is going on. Don't

be afraid, don't be too humble; don't think that the editor of The Journal is
i

being annoyed ; he is only too glad to hear from you. It is that sort of thing I

that creates interest and a co-operative spirit among the bee-keepers.
|

I would like to say also I am entering upon this work afresh. I have
I

been almost a stranger to many of you. We are starting with a clean sheet, !

and none of yo\x are enemies of mine, nor am I the enemy of any of you, and
\

I trust this will continue. I know that no matter how able a newspaper
man is, or how cautious, he is bound to give offence to some, and there are

a large number of persons who are verv sensitive and apt to take oSence
when none is intended. I trust no one will take offence at anything of an
imaginary nature. If there is any offence given to anybody at any time
don't be afraid to write to us and tell us. Fire us in some good hot shot. I

am Irish, and I like a fight once in a while; and I promise if we get into

a little scrap I will never hit under the belt. It is to my interests to be
friendly with all and to offend none.

I hope during the next year I will hear from the bee-keepers liberally,

and I promise you I will not spare anything in making the Bee Journal a

credit to the bee-keepers of the Province of Ontario. If you have any print-

ing to be done we can do it. and I believe my printing plant and The Journal
will dovetail very nicely, and we can produce it in such a wav that it may
ultimately be profitable to ourselves and to you. (Applause.)

The Chairman : We all feel we must have the Canadian Bee Journal-

We need to take all the journals we can. I think we should give all the

support we can to the new editor to help him along.
Mr. Hurley's remarks were followed by a short discussion participated

in by Messrs. Laing, Dickenson, Holtermann, Grainger, Byer, Brown,
rf)n';p, Newton, McEvoy and Couse, who all spoke strongly in favor of sup-
porting the Journal

PURE FOOD LAWS.

The following resolution was presented: Moved by Mr. R. H. Holter-'
mann, seconded bv Mr. A. A. Ferrier. and resolved, "That the members ofi

the Ontario Bee-Keepers' Association place themselves on record as favorablej
to and iirfing tliat a more strincrent and vigorous polirv for the enforce-!
ment of the Pure Food Laws by the Department of Inland Revenue at I

Ottawa
;
also that they are strongly of the opinion that such terms as "Pure I

L
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Fruit 'Tarn Compound," ''Pure Maple Syrup Mixture," "Pure Honey Mix-
ture," sluxll not be used in connection with adulteraled goods as is now being
done, very many of the public not knowing- that terms so used veil adul-

teration. That when adulterated goods of the above description are used

in hotels and other public places supplying meals and lunches, it shall be

so stated by those selling the goods, thus only putting them on the same
basis as grocers, confectioners, etc."

Mr. Deadm.^n : I would like the Association to prosecute every man who
adulterates honey. I do not think it is the bee-keepers who adulterate it.

I think it is the men doing a wholesale business. That was shown by tEe
report of the Inland Revenue Department. If they can find any of my
honey adulterated let them prosecute me.

Mr. Gk.^ingee : There is a law now which covers that resolution. I

think what should be done is to find out exactly what the Act means.
Mr. HoLTEEMAXN' : The resolution goes further than the Act at present.

We. in our Pure Food Laws, were at one time away ahead of the United
States. Now their Act goes father than ours, and with the result that con-
fidence is being established in United States' goods. What we want to do,

if possible, is to prohibit the use of the word "Pure" in connection with any
adulterated goods.

The Chairman put the motion, which , on a vote having been taken, waa
declared carried.

The Chairman : I am very pleased with the large attendance we have
had at our meetings and the harmonious feeling that has prevailed. I wish
to thank each member for the kind support they have given the Chair.

Mr. HoLTERMANN moved, seconded by Mr. Chrysler, that the Conven-
tion of 1907 do now adjourn, which, on a vote having been taken, was
declared carried.



APPENDIX.

HONEY PRIZE LIST.
i

Ontario Horticultxtkal Exhibition.

Section 1. Twenty doz. comb in sections: 1st, E. Grainger & Co., Deer Park; 2nd,

Mrs. D. Anguish, Lambeth; 3rd, Geo. Laing, Toronto.
j

Section 2. Five doz. comb in sections: Ist, Mrs. D. Anguish; 2nd, E. Grainger & Co.;

3rd, Geo. Laing. ,

Section 3. One doz. comb in sections: 1st, J. H. Thompson, Britannia; 2nd, Mrs. D.
j

Anguish; 3rd, E. Grainger & Co.
|

Section 4. 200 lbs. extracted honey, i in glass and i in tins: 1st, H. G. Sibbald; 2nd,

Mrs. D. Anguish; 3rd, Geo Laing; 4th, E. Grainger & Co.
'

I

Section 5. 50 lbs. extracted, in glass: 1st, Mrs. D. Anguish, 2nd, Geo. Laing; 3rd, E.
|

Grainger & Co., 4th, H. G. Sibbald.

Section 6. 10 lbs. extracted Clover honey in glass: 1st, Mrs. D. Anguish; 2nd, Geo.
j

Laing; 3rd, H. G. Sibbald; 4th, E. Grainger & Co.

Section 7. 10 lbs. extracted Jjinden honey in glass: 1st, H. G. Sibbald; 2nd, Geo. Laing:
3rd, Mrs. D. Anguish; 4th, J. H. Thompson.

Section 8. 50 lbs. extracted granulated honey : 1st, H. G. Sibbald, Claude; 2nd, Mrs. D.
A.nguish; 3rd, Geo. Laing; 4th, E. Grainger & Co.

Section 9. Display 200 lbs. comb and extracted for grocer's window : 1st. E. Grainger
<fe Co.; 2nd, Geo. Laing; 3rd, Mrs. D. Anguish; 4th, H. G. Sibbald.

.Section 10. 25 lbs extracted buckwheat honey in glass: 1st, R. F. Holtermann, Brant-
ford; 2nd, E. Grainger & Co., 3rd, Mrs. D. Anguish; 4th, H. G. Sibbald.

Section 11. Two doz. buckwheat honey in sections: 1st Geo. Laing; 2nd, E. Grainger
& Co.

Section 12. Ten lbs. beeswax: 1st, Miss B. Treverrow ; 2nd, H. G. Sibbald; 3rd. Geo.
Laing.

Section 13. Six articles containing honey: Ist, Mrs. D. Anguish; 2nd, Geo. Laing; 3rd,
E. Grainger.

Section 14. New invention for beekeepers' use: 1st. R. F. Holtermann; 2nd, J. Alpaugh;
3rd. H. G. Sibbald; 4th, D. Anguish, Lambeth.

Section 15. Display of bees and que«n which may be seen by visitors: 1st, E. Grainger
* Co., 2nd. F. W. Krouse, Guelph ; .3rd H. G. Sibbald ;'4th, Geo. Laing.

Section 16. Method of crating and packing comb honey for shipment: 1st, Geo. Laing;
2nd. D. Anguish; 3rd, E. Grainger & Co.

Section 17. Rest packages for long distance shipment of extracted honey, showing
method of packing and crating: 1st, R. F. Holtermann; 2nd, Geo. Laing;" 3rd, H. G.
Sibbald; 4th, D. Anguish. &>

>

Section 18. Best package for retailing extracted granulated honey (filled) : 1st, Geo.
Laing; 2nd, Mrs. D. Anguish and E. Grainger.

[78]



1907 REPORT OF THE BEE-KEEPERS' ASSOCIATION. 79

AN ACT FOR THE SUPPRESSION OF FOUL BROOD AMONG BEES.

Chap. 51. 6 Edward YII., 1906.

His Majesty, by and with the advice and consent of the Legislative

I
Assembly of the Province of Ontario, enacts as folows

:

1. This Act may be known as 'T/ie Foul Brood Act."

2. The Lieutenant-Governor in Council upon the recommendation of th«
Minister of Agriculture may from time to time appoint one or more Inspec-
tors of Apiaries to enforce this Act, and the Inspector shall, if so required,
produce the certificate of his appointment on entering upon any premises in

the discharge of his duties. And the Minister shall instruct and control each
Inspector in the carrying out of the provisions of this Act. The remunera-
tion to be paid to any Inspector under this Act shall be determined by order
of the Lieutenant-Governor in Council.

3. The Inspector shall, whenever so directed by the Minister of Agri-
culture, visit without unnecessary delay any locality in the Province of
Ontario and there examine any apiary or apiaries to which the said Minister
may direct him, and ascertain whether or not the disease known as "foul
brood" exists in such apiary or apiaries, and wherever the said Inspector
is satisfied of the existence of foul brood in its virulent or malignant type,

it shall be the duty of the Inspector to order all colonies so affected, together
with the hives occupied by them, and the contents of such hives, and all

tainted appurtenances that cannot be disinfected, to be immediately
destroyed by fire under the personal direction and superintendence of the

said Inspector; but where the Inspector, who shall be the sole judge thereof,

is satisfied that the disease exists, but only in milder types and in its incipient

stages, and is being or may be treated successfully, and the Inspector has
reason to believe that it may be entirely cured, then the Inspector may, in

his discretion, omit to destroy or order the destruction of the colonies and
hives in which the disease exists.

4. The Inspector shall have full power, in his discretion, to order any
owner or possessor of bees dwelling in box-hives, in apiaries where the

disease exists (being mere boxes without frames), to transfer such bees to

movable frame hives within a specified time, and in default of such trans-

fer, the Inspector may destroy, or order the destruction of, such box-hives
and the bees dwelling therein.

5. Any owner or possessor of diseased colonies of bees, or of any infected

appliances for bee-keeping, who knowingly sells or barters or gives away
such diseased colonies or infected appliances, shall on conviction thereof,

before any Justice of the Peace, be liable to a fine of not less than $50 or

more than flOO, or to imprisonment for any term not exceeding two months.

6. Any person whose bees have been destroyed or treated for foul brood
who sells or offers for sale any bees, hives or appurtenances of any kind,

after such destruction or treatment, and before being authorized by the

Inspector so to do, or who exposes in his bee-yard, or elsewhere, any infected

comb, honey, or other infected thing, or conceals the fact that said disease

exists among his bees, shall, on conviction before a Justice of the Peace,

be liable to a fine of not less than $20 and not more than $50, or to imprison-

ment for a term not exceeding two months, and not less than one month.
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7. Any owner or possessor of bees who refuses to allow tlie Inspector to

freely examine said bees, or the premises in which they are kept, or who
refuses to destroy the infected bees and appurtenances, or to permit them to

be destroyed when so directed by the Inspector, may, on the complaint of

the Inspector, be summoned before a Justice of the Peace, and, on con-

viction, shall be liable to a fine of not less than $25 and not more than |50
for the first offence, and not less than |50 and not more than |100 for the

second and every subsequent offence, and the said Justice of the Peace shall

make an order directing the said owner and possessor forthwith to carry out

the directions of the Inspector.

8. Where an owner or possessor of bees disobeys the directions of the

said Inspector, or offers resistance to, or obstructs the said Inspector, a

Justice of the Peace may, upon the complaint of the said Inspector, cause a

sufficient number of special constables to be sworn in, and such special con-

stables shall, under the direction of the Inspector, proceed to the premises
of such owner or possessor and assist the Inspector to seize all the diseased

colonies and infected appurtenances and burn them forthwith, and if neces-

sary the said Inspector or constables may arrest the said owner or possessor

and bring him before a Justice of the Peace to be dealt with according to

the provisions of the preceding section of this Act.

9. Before proceeding against any person before a Justice of the Peace,
the said Inspector shall read over to such person the provisions of this Act or
shall cause a copy thereof to be delivered to such person.

10. Every bee-keeper or other person who is aware of the existence of

foul i>rood, either in his own apiary or elsewhere, shall immediately notify
the Minister of the existence of such disease, and in default of so doing shall

on sunmary conviction before a Justice of the Peace be liable to a fine of

f5 and costs.

11. Each Inspector shall report to the Minister as to the inspection of
any apiary in such form and manner as the Minister may direct, and all

reports shall be filed in the Department of Agriculture, and shall be made
public as the Minister may direct or upon order of the Legislative Assembly.

12. Chapter 283 of the Revised Statutes of Ontario, 1897, entitled An
Act for the Suppres.non of Foul Brood among Bees, is repealed.
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/" the Honourable Sir William Mohtimer Clark, K.C,
Lieutenant-Governor of the Province of Ontario :

Mav it Please Your Honour:

I have the pleasure to present herewith for the consideration of your

Honour the Report of The Dairymen's Association of Eastern Ontario for

1907 ; and the Report of the Dairymen's Association of Western Ontario for

1907.

Respectfully submitted,

NELSON MONTEITH,
Minister of Agriculture.

Toronto, 1908.

[31



CONTENTS.

Page
Financial Statemknxs fob 1907 5
Officers for 1908 6

Dairtmen's Association of Eastern Ontario:
l^resideut's Address: John R. Dargavel 7

Dairjing and Mational Prosperity: Hon. D. Derbyshire 9
Secretary's Report: R. ii. Murphy 13
Adures^ses of Welcome 14, 29
Farmers' Clubs: G. A. Putnam 16

Cow Testing for Milk Production: C. F. Whitley 18
Cheap Production of Milk: Henry Glexdinning - 23
Some Agricultural Discoveries: C. C. Ja.mes 31

Back to the Farm: Hon. Sydney Fisher 34
The Centre of the VN'ond : Thjs. IUcGillici-ddy 37

A Season's Experience in Montreal: G. H. Bakr 39
Quality of Canadian Cheese 44

Report of Chief Dairy Instructor: G. G. Publow 44

Groups of Factories under Inspection 49

Bacteria in Relation to Dairying: Wji. Connell, M.D 53
Reviewing the Dairy Situation: J. A. Ruddick 58
How to Increase our Output of Milk: J. H. Gkisdale 61

Dairy Education: Prof. R. A. Pearsons 67

Montreal Cheese Merchants Talk 73

Rough Diamonds: Thos. McGillicuddy 76

Opening Speeches at the Evening Meeting 79

Address: Prof. R. A. Pearsons 81

Dairy Advance: Hon. Nelson Monteith 82

Resolutions .'. 86

The Creamery Outlook: James Stonehouse 88

Hints to Patrons and Factorymen : J. A. Ruddick 92

Dairymen's Association of Western Ontario:
President's Address: John McQuaker 96

Report of Directors 96

Addresses of Welcome 98

Dairying Abroad : J. A. Ruddick 99

Address: Donald Sutherland, M.P.P 99

Address: M. D. Schell, M.P 100

Address: Hon. Nelson Monteith 102

Report of Dairy Herd Competition 105

Developing a Prize Milking Herd: W. E. Thompson 106

Notes on Cow Testing Associations: C. F. Whitley 109

P^arm Management from the Dairyman's Standpoint: J. H. Grisdale 114

The Cheap Production of Milk: H. Glendinning 120

Report on Competitions of Cheese and Butter 125

• Instruction in Cheese Factories: Frank Herns 126

Instruction in Creameries: Frank Herns 130

The Preparation and Care of Cultures: E. N. Hart 132

Taking Care of Milk and a Clean Factory: J. R. Burgess 135

Practical Cheese Making: Alex. McKay 138

Handling Cheese and Butter at Montreal: G. H. Barr 141

The Producer's side of the Cream Gathering System: Mack Robertson 143

Creamery Systems, Past and Present: Fred. Dean 145

The Butter-maker's Work: E. H. Webster 150

The Cream Gathering Creamery: Prof. H. H. Dean 155

The New Casein Test: T. H. Lund 161

Address: G. A. Putnam 164

Add'-ess: Cr>l. -Tamf.s Munro. M.P 166

Clean Milk: E. H. Webster 167
Foofj Value of Milk and its Products: Prof. R. Harcourt 170

T*ros^ntation of Trnphv and Medals 173

The Shepherd of the Soil: G. C. Creelman 174

Addrpo« : George Smith, M.P 176

RcBolutions 176

The Milk, Cheese and Butter Act 177

The Daii'.y Schools of Ontario 181
j

[4J
I



FINANCIAL STATEMENTS FOR 1907.

DAIRYMEN'S ASSOCIATION OF EASTERN ONTARIO.
Receipts :

Cash on hand from 1906 $1,412 57

Members' fees -4.> 00

Grant from Ontario l.cjjislatnro 2,000 00

Grantfrom City of Ottawa 100 00

Advertisements in progranuno 175 00

Total
Expenditures :

Accounts paid for previous years

Executive meeting expenses, January
Directors' expenses, annual convention, Ottawa, January
Directors' expenses, Toronto, September
Miscellaneous expenses at annual convention
Expenses of local dairy meetings:

Alexandria, Almonte, Avonmore, Central Smith, Cold Springs,

Elgin, Kemptville, Kingston, Lindsay, Madoc, Napanee,
Ottawa. Peterboro, Picton, Smithfield, AVarkworth

Advertising annual meetings and local dairy meetings

Printing programmes, stationery, etc

Postage
Express charges
Reporting Convention
Salaries: Secretary, $300; Treasurer, $100; Auditors, $50
Butter scoring contest • • •

Special prizes. Central Canada Exhibition

Dairyman Pub. Co., calls on stock •

Subscriptions to Canadian Dairyman
Miscellaneous
Cash on hand

Total

$3,962 57

$74 00
60 00

471 .50

186 00
85 15

812 45
234 50
148 25
45 (X)

14 60
110 00
4.50 00
3o 00
60 00

1.50 00
171 .50

15 25
849 37

$3,962 57

DAIRYMEN'S ASSOCIATION OF WESTERN ONTARIO
Receipts

:

Cash on hand from 1906
Members' fees, $346; donations, $.39.75

Grant from Ontario Legislature
Money received from prosecutions

Advertisements in programme
Sal© of exhibits

Total
Expenditures :

Cash paid for exhibits of cheese and butter

Cash paid for prizes at annual convention

Inspector: services, $270; expenses, $214.40

Dairyman Pub. Co., call on stock .....^

Canadian Dairyman, members' subscriptions

Reporting annual convention
Office: stenofjrapher's salary
Office furniture -

Offi ce rent
Office expenses
Telephone and telegrams
Expenses of annual meeting .

Postage, stationery, printing and advertising

Expenses of directors
Expenses of .Judges •

Expenses of lecturers

Auditors' fees and expenses

f Express and cold storacre charges —
One-half fines paid to factories

Ca.sh on hand

Total

$1,120
385



OFFICERS FOR 1908.

DAIRYMEN'S ASSOCIATION OF EASTERN ONTARIO.

Honorary President, - - - - Hon. D. Derbyshire, Brockville.

President, J. R. Dargavel, Elgin.

1st Vice-President, . . . . Henry Glendinning, Manilla.

Snd Vice-President, - - - - John Singleton, Smith's Falls.

Secretary, R. G. Murphy, Brockville.

Treasurer, Jas. R. Anderson, Mountain View.

Directors

:

Neil Fbaskr, Vanleek Hill.

Edward Kidd, North Gower,

John Carscaden, Russell.

John McGregor, Alexandria.

Angus Grant, Moose Creek.

C. F. Whittaker, Williamsburg.

James Whitton, Wellman's Corners.

T. A. Thompson, Almonte.

Joseph McGrath, Mount Chesney.

W. J. Paul, Tamworth.

T. B. Carlaw, Warkworth.

G. A. Gillespie, Peterborough.

G. G. Pdblow, Kingston,

Jas. a. Sanderson, Oxford Station.

Auditors

:

F. W. Bkkxton, Belleville. J. A. Kerr, Belleville.

DAIRYMEN'S ASSOCIATION OF WESTERN ONTARIO.

President,

Itt Vice-President,

Snd Vice-President,

3rd Vice-President,

Secretary- Treasurer

Geo. a. Boyks, Putnam.

J. N. Paget, Canboro.

S. R. Wallace, Burgessville.

Jno. Brodie, Mapleton.

J. J. Parsons, Jarvis.

Jno. H. Scorr, Exeter.

Wm, Waddell, Kerwood.

Frank Herns, London.

Directors

:

D. A. Demi*sey, Stratford.

J. B. Smith, Alton.

W. S. Stocks, Britton.

Auditors

:

J. A. Nelles, London. J. C. Hegler, IngersoU.

Representative to Canadian National, Toronto, Robt. Johnston, Woodstock.
Jiepregent(Uiie to Western Fair, London, - Geo. M. Mackenzie, Ingersoll.

[6J



Dairymen's Association of Eastern Ontario.

ANNUAL MEETING.

The thirty-first annual convention of the Eastern Ontario Dairymen's
Association was held at the town of Picton on Wednesday, Thursday and
Friday. January Sth, 9th and 10th, 1908.

It can be truly said that this was one of the best dairy conventions ever
held in the Dominion of Canada. The attendance was so great at nearly
every meeting- that numbers of people had to be turned away. The people
of Picton did everything in their power to entertain the visiting dairymen.
The regular sessions were held in the Parish Hall, and the evening sessions
were held in the First Methodist Church.

PRESIDENT'S ADDRESS.

By John E. Darg.a.vel, M.L.A., Elgin.

It is with pleasure that I vacate the chair for our esteemed Honorary
President, Senator Derbyshire, who has so recently been made a Senator;
and whilst I wish to congratulate him on having been thus honored, I also

wish to congratulate the Premier of the Dominion and his cabinet upon
having displayed good judgment in coming to the Eastern Ontario Dairy-
men's Association to make the selection; and I would further remind them
that among the various other callings of life can no greater number of men
of ability be found to fill such responsible positions than among the dairy-

men of Canada.
I also wish to express my pleasure at the holding of the convention,

at this time, in the historic town of Picton, in Prince Edward County,

where, I am informed, the dairymen have responded to the instruction given,

and have made as great, if not greater improvement, than any other county
in Eastern Ontario.

I desire also on behalf of the directors of our Association, to thank you
for the cordial reception extended to us. and for the assistance given by the

local committee to our secretary, Mr. Murphy, in making the preliminary

arrangements for this meeting, and to your town council, your county council,

your bankers and business men for their financial aid in bearing some of

the expenses incident to the holding of a meeting of this kind.

"We are here in convention to-day to look over the work of the year just

passed, and to plan our work for the future. No dairyman, who keeps cows

for profit, can close up his business for the year any better than by attend-

ing meetings of this kind and learning (through the experience of others)

of the mistakes he has made. Neither do we know of any naore profitable

way for him to commence the new year than by attending this convention,

and through an interchange of ideas and experiences lay the foundation

and assist others in laying the foundation for a successful business in 190S.

[71
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An Association of this kind means organization and an organized effort,

the influence of which has been good. It has been the means of building

up dairy sentiment, and of diffusing dairy information and knowledge, and

it has worked for the advancement of the dairyman's interest.

It has proved itself worthy of your support and the co-operation of all

those who have a direct or kindred interest. I hope and in fact I am look-

ing for a good attendance at each session during the three days we are with
you.

Our meeting here is for educative purposes, and I hope it may fulfil the

mission for which it is held and be profitable, not only to the dairmen of

Prince Edward County, but also to the whole of Eastern Ontario.

We regret to say that the dairy season of 1907, as far as the export

movement is concerned, has been disappointing, the exports of both butter

and cheese showing a marked falling off from those of last year, as well as

being considerably short of the average of the past few seasons. The aggre-

gate value of Canadian cheese and butter exports for 1907 will be, in round
numbers, about $23,000,000, against |29,000,000 for 1906.

The small make of cheese this past year, compared with previous years
j

was, no doubt, due to the very late spring and the poor pasturage during i

the season. Throughout all of Eastern Ontario the season was very back-
|

ward, owing to the continued cold weather, which retarded the growth of
j

grass. Towards the close of the season, the make was also reduced by the
i

cold, wet weather coupled with the shortage and high prices of food which
j

is used at this time to keep up the flow of milk. Feed was so scarce that

many farmers sold some of their stock at a great sacrifice. In our opinion,

this state of things could have been remedied, and I am looking for some of

our speakers to deal with this matter in some of their addresses.

We are pleased to be able to say that through the Dairy and Cold Stor-

age Commissioner's branch of the Department of Agriculture, at Ottawa,
we have been able to get better carrying facilities and our cheese have, in

consequence, reached their destination in better condition. This, together
with the improvement of quality and the shortage of make, has kept the

average price of our goods for the season of 1907 in excess of the previous
year.

The improvement of quality has been brought about by the untiring
energies of our chief instructor and sanitary inspector, G. G. Publow, who
with 24 competent men under him have kept a close surveillance over the
sanitary production of the raw material and its skilful manufacture into

cheese.

Among the new lines of dairy work recently inaugurated, was the hold-
ing of special dairy meetings in each of the districts represented by the
various directors on our board. About twenty of these were held in the
months of November and December, and were addressed by the local director,

your President, Honorary President, Secretary, Henry Glendinning, Geo.
W. Barr, ofiicial referee, and N. G. Somerville. For the services of the
last two named gentlemen we are indebted to our friend, J. A. Ruddick,
Dairy Commissioner, at Ottawa, and on behalf of our Association, I tender
thanks to Mr. Puddick for sending to our aid these two men, who were so

acceptable to the people. The meetings were generaly well attended, and '

the rosults have been such as to warrant a continuance of this means of

carrying information to the patrons in districts that do not come so directly
under the influence of these large conventions.
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Another matter which has contributed in a larpe measure to the improve-
ment in quality of our goods has been the fact that the Government took

upon itself the entire cost of instruction and inspection, and in so doinj?

saved for the dairymen of Eastern Ontario about |115,000, and made it pos-

sibb* for our inspectors to reach a large number of poor factories which
heretofore had escaped inspection and instruction.

All of these things have combined to make our work of use to the dairy-
men of the eastern part of this Province, but I am sure that I voice the
opinion of each of the directors of this Association when I say that were it

not for the liberality of the Department of Agriculture for Ontario, of which
the Hon. Nelson Monteith is its Minister, this educational work could not
be carried on. We appreciate the aid be has given us, and whilst he has
looked well after the varied interests of the agriculturists, as a whole, we
are pleased to know that the dairy industry of Canada, which takes rank
among those of most importance, has not suffered at his hands.

This Association has for its object tbe furthering of the interests of the
dairy industry in all its branches in the eastern part of the Province. It

is true, we have not yet reached the goal of perfection, but each year shows
improvement along some line, and these gatherings (such as I expect this

to be) contribute in no small degree to the success of the good work. It

is here we can compare notes, and get fresh enthusiasm from coming in con-

tact with men who have overcome difficulties similar to those which con-

front us. It is here we can listen to men of distinction who are willing to

contribute of their acquired knowledge to us.

I am not going to prolong this address, as I may have something to

pay from time to time as your President ; but in conclusion I am going to

predict that with the short make of this past season, with the markets bare

and with the improved quality we can fairly hope for increased prices this

coming season.

I also wish to say that the board of directors and officers of this Asso-

ciation with whom I have been associated during the year just passed have

given you their best service, and all that has been done has been done with

a view to the upbuilding of this great national industry.

DAIRYING AT^D NATIONAL PROSPERITY.

By Hex. D. Deebyshire, Brockville.

I want in the first place to congratulate you, Mr. President, on the marked
ability which you have displayed in the year 1907. You have given care-

ful attention to all matters pertaining to the work of bettering the condi-

tions of the dairymen in Eastern Ontario, and as one of the representatives

of the Local Government, you have been on the floor of the House and have

been of great service to dairying in such a conspicuous place as you have

occupied in the Legislature. I was particularly delighted with the work

you did there in connection with the Eastern Dairymen's Association. The
115,000 that you got from the Government to relieve the factories of the

|15 that each paid for the use of an instructor was a great advance, and

something which the eastern dairymen have been trying to get for years.

We could never bring the Minister of Agriculture to the point of granting
* it. There never was a Minister of Agriculture that for half a minute could

argue against the granting of this money. Why should not the dairymen

have free education the same as the schools? Why should not this great

national industry have free education?
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We feel particularly pleased with our reception in Picton. We have
received a warm welcome from the mayor of the town and from all the people,

and they have done everything they could to make these meetings a success.

We have been particularly pleased with the new step we took of hold-

ing meetings throughout the different districts in Eastern Ontario. It was
really a great step in advance. We are under a great debt of gratitude to

Mr. Euddick, Dairy Commissioner, for the assistance he has given us, and
I would like to mention Mr. Barr, the official referee at Montreal, and Mr.
Somerville, and also Mr. Whitely for the work he has done in connection
with the Cow Testing Associations. This has been a great benefit to the

farmers of this Dominion.
The 16,000,000 that we have lost this j'ear means hard times, means

stringency ; it means that every industry in our land is crippled because

the dairymen did not do the business that they should have done. You
can see the importance of the dairyman to this Dominion. You see what
it means to the people of this country for the dairymen to stand to the front

and do their work properly. It means that every spindle in every factory,

every merchant, every manufacturer, and every business man in the Dominion
will be benfited if the dairymen are prosperous. What was the trouble

when, last year, we made §6,000,000 more money than we ever made in

the history of the country. Didn't it mean that every industry in 1906

was prosperous ; didn't it mean that the merchants were doing more busi-

ness than ever before ; didn't it mean that the manufacturers had more
orders than they could fill, and every industry in the land was flourishing

on account of the progressive dairymen who had put their cheese and butter

and bacon pig on the market and had brought ^,000.000 into the country?

This is the commencement of 1908, and we ought to lay our plans for

growing feed of a better quality, and to see that we do everything in a proper

way so that our cows can be fed. We ought to put up a silo if we have not

got one, and we ought to set aside feed for 1909. Do not make any mis-

take about that. The man who had a silo last year for the dry weather

had feed in May, when there was no grass for the cattle, and he could keep

them right up in the condition they should be in. If we are going to lead

as we Have been leading we must provide for dry weather and we must keep

everything in the very best condition. If we can educate the men and get

them filled with enthusiasm here and make them understand that, then when
they go home they will be prepared for new active work in the direction of

better dairy work. If we can have them feel that there is something in the

business, so that they will take hold and get a better cow and provide fodder

so that she can be fed all the year round, no matter what happens to the

pasture or weather conditions or anything of that kind; if we can have our

stables so built that they will be comfortable any day of the year, then we
will produce more butter and cheese in this country and everybody will be

])rosperous. What we want is more and better feed. You should not try

to see how little you can feed the cow, but j-ou should encourage her to eat

more and more.
Never in the history of Canada was milk so scarce. There was never

a time in the history of Canada when milk was worth as much as it is to-

day. There never was a time when there was a greater demand for milk
and butter and cheese than there is to-day. And why don't we produce it?

Why don't we take hold of this business in a business way, and see that, we
have these things provided so that we can place ourselves in the condition

of being intelligent people and build up this Dominion on account of our
intelligonco and thoughtful work in connection with this great national

industry?
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Sometimes it is very discuiiruging wlion we go to certaiii. sections as we
did this year and see the factories in snch poor condition. We see some old

factory with the same old leaky roof, and the same old boards on the side

where the wind can whistle through, and you can see the leaky floor where
yo\i can look right down into the dirt and mud the sam«; as you could years

ago. Is not that discouraging? We want better factories ii; some sections,

and one of the great benefits of these meetings that we held in the different

Fections was that we took up these matters where they were most needed and
discussed them. We had a slick lot of speakers, right up-to-date, and they
understood what to do, and they did it in a nice, intelligent way.

I agree with what you say in regard to the Province of Ontario and
the Minister of Agriculture, and I am delighted that he has taken hold of

our dairy work and assisted us and co-operated with the Eastern Dairymen
in the way he has since he has been Minister of Agriculture in this Pro-
vince. He has given us a larger grant and given us the power of bringing
this education so easily to the people. I am delighted that this has been
done, and I am pleased that he is going to be here to-night to speak for

himself and give us the assistance and co-operation and words of direction

and wisdom for 1908.

If we had a man in every home who was filled with dairy enthusiasm,
about the selection of the best cow and testing it and the production of a
larger and better quality of milk, we would make greater strides than ever
before. What do they do in some of the localities? They sit around the
house, and when you go and talk to them about milk for next year they
are not decided whether they are going to send any or not. They are going
to find out if they cannot get it drawn for nothing, down to the other factor}'.

They are going to find if they cannot get a little off the price of manufac-
turing. They are trying to pare down here and pare down there, and make
it so that the cheese-maker cannot make a silver dollar all summer. That
is not the way to make him do the best work for you. That is not the way
you are going to get enthusiasm in connection with the production of a finer

quality of cheese. Walk right to the front, and go down and take the cheese-

maker by the hand and let him know you are going to send more milk of a

better quality, and that you are going to give them assistance and co-opera-

tion throughout the year. Stay by him, and make that factory the factory

of the locality on account of your warm sympathy and your hearty co-opera-

tion. If you will do that, every factory will come right to the front, and
you will have a man in charge who will be an educative power in the com-
munity.

The Dominion Government have done everything in their power to carry

these goods from the station to the Montreal point of shipment, under the

best conditions, and they have provided refrigerator compartments in the

ships so that our goods can be delivered to the English market in a fancy

condition. All that has been done to give assistance and co-operation, and
all we lack is the man on the farm and the man in the factory to co-operate

with us in connection with this.

The Ontario Government has given us money and provided us with a

means of educating the people, and thev have done it cheerfully. They
have done all they could to assist us, and it is for us to turn right in with

them and with enthusiastic vigor take hold of this work and make 1908 the

great year in connection with dairying. Do not be satisfied in an increase

- of ?6. 000, 000. but make it ?10.000.000, more than we ever had before, and
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that will mean prosperity in every part of this Dominion. That will mean
that everyhody will have more money; there will be more money in the land,

and there will be no stringency, provided you make it ten million dollars.

You should be ready to take care of your cattle, so that if it does not

rain the day you expect it to you will have the feed on hand. Make a study

of the feed question during 1908.

You refer to the hearty co-operation you receive from the Secretary

and Treasurer in connection with this work. I may say that for several

years I knew we had the best men we could get; they were the right men
in the right place all the way through, and they have always been in hearty

co-operation in connection with carrying on the work, and they have done

everything they could to carry on the work. We feel proud of the Board

of Directors we selected this last fall; they are enthusiastic in their several

localities. With regard to our Secretary, I must say he is untiring in his

efforts. Our Treasurer also has been untiring in his efforts to get everything

put in the best shape for this convention.

I predict that we are not only going to have better prices in the

immediate future, but we are going to have, a better class of cheese. We
are going to have a better quality of milk and a larger quantity, and we
are going to have more enthusiasm in connection with the dairy work in

190<S than we ever had before. We are going to Brockville next year.

Cornwall and other places also want us, and I do not blame them.

Xow I want you all to go home and make up your minds to do better

in 1908 than you ever did before. See that the cows get plenty of ensilage

made from corn that has been well hoed and with plenty of ear on it. Have
plenty of health and vigor in your stock. Get a good field of alfalfa, have some"

sugar beet roots to keep the common health, the same as you have for your-

self. Cows are very much like the ladies, if you take care of them and

make a little fuss over them, they will be swift to attend to you. You can

have a woman walk right up with a smile on her face if you just let her

know that she is a little better than another woman, and that she can do

a little better work than anybody else ; and you can make a cow believe

that also by kind, careful attention. (Applause and laughter.) See that

she gets good light, plenty of food and the best of water. Remember that

89 per cent, of the milk is water. See how much food you can get her to

eat in 1908, and how much milk we can produce, and make the dairymen
of Canada a yjower in the land on account of the progressive work we are

going to be able to do during this year. (Applause.)

COMMITTEES.

The following committees were then appointed :

Nowinatirirj Commiitee : Hon. D. Derbyshire, Henry Glendenning,
Tames Whitton.

Buxineax Coviwittcp : T. B. Carlaw, James Anderson, John Henrv Single-
ton, T. D. Thompson, Edward Kidd.

Ler/ixlation: J. R. Dargavel, M.P.P., Hon. D. Derbyshire, R. G.
Murphy. G. G. Publow, John McGregor.

Committee on Resolutions: R. G. Murphy, T. A.. Thompson, J. H.
Singleton.
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SECltP:TAllY'S REPORT FUR lUOT.

1 have pleasure, as your Secretary for 1907, in presenting u^y report.

The eastern part of the Province of Ontario heinf? more naturally

adapted to dairying than grain growing- and other branches of agriculture,

the farmers are therefore almost exclusively engaged in that branch of busi-

ness, coupled with hog-raising, which is an adjunct of dairying.

About fort}' years ago (in 1867) the first Dairymen's Association was
organized at Ingersoll, and was known as the Canadian Dairymen's Asso-

ciation. This Association held all its meetings in the west (mostly in Inger-

soll) and after ten years of successful work it was found necessary to divide

the Province into two parts, and have two Associations, the one to be called

the eastern and the other the western; Yonge Street, Toronto, being the divid-

ing line between the two. The first annual convention for the eastern part

of the Province was held at Belleville, on the 21st and 22nd, February, 1878.

To-day we are holding our 31st annual convention, and a comparison of the

exports of that date with the year just passed shows the exports of cheese to

have increased as 1.5, or the j^ear 1907 to have exported five times as many
cheese as thirty years ago.

The early work of our Association was devoted almost exclusively to

educating the cheesemaker and not the patron, but since the establishment

of a Dairj' School in our midst, the Association has been bestowing consid-

able attention to the education of the milk producer. The patron is being

icjstructed regarding the proper selection of a dairy herd, the proper feeding

of his cows, their proper care and the proper care of his milk.

The Association was unusually active during the year 1907 in looking

after the dairy industry. The sanitary conditions of the various cheese and
butter factories as well as the surroundings at the farm, were dealt with,

and for the first time instructors were made sanitary inspectors, which gave

them power to enforce cleanliness both at the farm, where the milk is pro-

duced, as well as at the place of manufacture. The results of the work done

by these men can be plainly seen all over the eastern section.

The new constitution and by-laws, which were submitted at the last

annual convention, and which met with yoiir approval, were later submitted

to the Honorable the Minister of Agriculture and were sanctioned by him, so

we are now working under the new constitution.

One of the most important changes made in our Association work was a

greater representation upon our Board of Directors. This necessitated the

division of the eastern part of the Province into eighteen districts, in each

of which a special dairy meeting is held at some point, which is determined

by a committee appointed for that purpose. The committee appointed for

this purpose last year consisted of Mr. Putnam, Dairy Director; G, G, Pub-
low, Chief Instructor; President Dargavel, and your Secretary, At these dis-

trict meetings a representative is selected by the dairymen in attendance.

These selections are approved by the Association, and thus the Board of

Directors are elected for each year. This increased representation has been

in force only this last year, and has worked very satisfactorily.

The membership ifor the year 1907 was 245. This number is much less

than it should be. With the territory it covers and with the number of per-

sons under its jurisdiction there should be a membership of at least as many
* thousands as we now have hundreds. It is very difficult to get dairymen
to realize this, and unless a personal canvass is made I do not see how the n\im-

ber is going to be materially altered. Each onp who becomes a member will
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receive the Canadian Dairyman, the only paper in Canada devoted exclusively

t.) dairying, during the year 1908. The Provincial Government has done well

in assisting the Association, and the patrons of every factory in eastern

Ontario should become members, which would immensely increase the power

of the Association.

There never was a time in the history of the trade, when it was more

necessary to be alive to our own best interests, and not only guard the posi-

tion we now hold, but to get a step higher each year. If by our carelessness or

apathy we should lose the position we now hold, or allow others to occupy a

more exalted one, the dairymen of this Province would sustain a severe

loss.

Some new work along dairy lines has been introduced in a few of our

factories this past season. I refer to the manufacture of butter from the

whey. This has been in operation in a few of our factories, in the Brock-

ville district, during this past year but as it has not 3-et become general this

Association is not yet prepared to recommend it.

"We have, however, looked into the matter far enough to confidently say

that small cheese factories cannot add a plant and manufacture butter from

the whey at a profit.

"We wish to call your attention to the fact that the office work of your

Association has greatly increased especially the correspondence. We have

also endeavored to keep the interests of the Association and the important

features of dairying before the public, by means of the press. "We have

prepared a number of special articles in the interests of dairying for papers

Laving a circulation in dairying districts with a view to creating more

enthusiasm among our dairymen in the work in which they are engaged.

We trust that our efforts in this and other directions will meet with yovr

approval.

Before closing this report I wish to convey the sincere thanks of the

directors and members of this Association to the Hon. Nelson Monteith,

Minister of Agriculture, for his recognition of the Association work by mak-
ing a liberal grant to meet the expenditures, which the work entails.

Thanking the directors and the members of the Executive Committee for

their kindness, during the year.

I remain,
Your obedient servant,

E. G. MrRPHY,
Secretary.

ADDRESSES OF WELCOME.

Mayor Farrington : On behalf of the corporation of the Town of

Picton, I am pleased to welcome you. I feel, this is one of the proudest

moments T have had since I have had the honor to be the Mayor of the

town of Picton. I have presided at many functions during the last three
years, but I can assure you, the members of this Association, that it is the

prreatest pleasure I have had during my term in office as Mayor. I also

feel proud that I have the honor of presiding, because in "my earliest days
I was associated with this great industry. I believe this country has made
greater strides than any other county of Ontario in the production of cheese.

The citizens of Picton feel especially interested in the county surrounding
our town, and we are glad to see the farmers prosper. I am glad that I was
instrumental in having you hold your convention in our town, although I
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, believe it was mainly tluou^'h the liVoits of Mr. Anderson that we at last

procured your attendance. xVftor telling- of the local enterprises and advan-
t.iges of Picton. and giving- the delegates "the freedom of the town," the

. Mayor resumed his seat amidst applause.

M. T. G. WiiiGHT, on behalf of the Picton Cheese Board, read the
following address of welcome :

On behalf of the Picton. Cheese Board and Dairymen of Prince Edward
County, I extend to you a right royal welcome.

We as dairymen are proud of the high standard that Canadian cheese
has taken in the British markets, and the important position it holds in the
commerce of this great nation, and are well aware that it is through the

! excellence of our output that we have attained our exalted position. While,
in order to reach this, the individual cheesemaker and dairyman have been
the most important factors, yet we realize that it is through the channels of

the Eastern Ontario Ilairymen's Association that we have derived our edu-
cation.

We consider it an honor and a great privilege to have you hold this

your -ilst Annual Convention in our town. Could it have been held during
the summer season, we would have been pleased to have shown you some of

the fine natural scenery of our county, which wo consider is not surpassed

by even the far-famed beauties of the old St. Law^rence.

We expect to reap a great harvest of information from your presence

among us, and hope that by our hospitality we may make your visit a

pleasant one.

President Dargavel made the following reply : I am sure we would
be less than human if we did not feel gratified at the cordial welcome and
very kind words which have fallen from the lips of your Mayor and from
the President of your Cheese Board. I am sure that every director and
member of our Association has been more than pleased with the reception

we have met with in the historic county of Prince Edward. We who
have not had the pleasure of visiting this place before have been very much
impressed with the appearance of your country and also with the beauties of

your little town. I am sure that the citizens of this town may feel very

proud of their institutions, their places of business, and their manufactures.

I had the pleasure of visiting one of the leading stores of this town, and
knowing something about business myself I was struck with wonder that in

a town of this size, that you would have a place of business of the magni-
tude which I s^w here. It would be a credit to a city of fifty thousand
inhabitants. ('Applause) And that shows me as a business man that you
must have something back of this and that you must have a prosperous

county; because when all is said and done it is the farmers who keep up the

town. The wealth comes from the soil, and if you have intelligent farmers,

you are bound to have wealth. I am afraid we have been folding our anns
in Le-^ds and resting on our laurels, becaus^^ I know as a matter of fact the

dairymen of this county have been making greater progress than we have.

^Applause.) We were one of the first counties to take up the manufacture of

cheps^^ in factories; in fact we contend that the first cheese factory ever

established in Ontario was built in the County of Leeds. We do not feel

at nil jealous of you people, but we would like to emulate the progress you
have made.

I am sure that after our visit here, and after hearing the addresses
» which will be given by some of the noted dairymen and some of the best

speak' rs that are to be found in the Province of Ontario or in the Dominion
of Canada, you will be greatly benefited. We feel honored that we have with
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us not onlT the Minister of Agriculture for the Province of Ontario, but

also the Minister of Agriculture for this great Dominion. These are two
men to whom the dairymen of this country owe a debt of gratitude. They
have both been in the past, and I am sure they will be in the future,

friends of the dairj-men of this section. When the question was first mooted
of holding this convention in this town we listened to it with some misgiv-

ings, from the fact that we did not know just how easily we could reach Pic-

ton. I attempted to get here one time last spring but did not get further

than Trenton that evening, and not being able to charter a special train I

had to go home : but on this occasion after the cordial welcome we have

been receiving the question is whether we will be able to get away from
here or not. (Applause).

Ou behall' of the Dairymen's Association, I thank you for the very

cordial welcome you have given us, and we will do the best we can to lighten

the services of these two constables you have in the place. (Laughter) I

thank you very much for the kind words of wecome we have received.

FARMERS' CLUBS.

By G. a. Putnam, Director of Dairying, Toronto.

I can truly say that I am delighted with the proceedings so far. It is

with pleasure that I meet with the members of the Dairymen's Association,

in Picton. I had the pleasure of visiting this county once before, when I

was entertained by our good friend Uncle John Hyatt, and since coming
here to-day I have learned so much as to the superiority of your dairying

methods that I believe it would be a very good thing for the Superintendent

of Farmers' Institutes and the Director of Dairying Institutes to come here

and spend a month or so.

One is moved to admiration for your Association when we listen to the

splendid addresses given by the able men you have in office, and when we
note the readiness with which the cheesemakers enter into the discussion,

and I have no doubt this afternoon will be productive of great good. There
is a unity of spirit among the dairymen of the Province for the one object

that we have not had before. I think the instruction work this season has

done more to bring the manufacturers and owners of the factories and the

producers of milk together than anything else. We have two splendid men
in charge of dairy work in this Province, Mr. Hems in the west and
Mr. Publow in the east. You would have some difficulty in equalling these

two men were you to search the continent over. Your Association must be

congratulated upon the advice given the Dopartment last year that some
re-organization mv^st take place in dairy instruction work, whereby we
would be able to reach all the dairymen. In the past we asked the factory

to m.ake application for instruction. This year, by an additional appropri-

ation, from the Department, and at a loss of revenue of |12,000, we decided

to have the whole district put into groups and put men over each group,

thus bringing every factory under the influence of the instructors ; and the

result bas been that between 175 and 180 factories which had never before

been visited bv instructors have received the benefits of this instruction

this year. I think our cheese instructor, Mr. Publow. will tell you that in

Eastern Ontario these factories are coming now to appreciate that the
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efforts of the Department and tlie Association are first and always to benefit

tlie producer, the maker, the owner of tlie factory, and all connected with

the industry. The reports received by the Department have not been vol-

uminous, but we are more than satisfied with the manner in which this

instruction has been received, since every person practically is impressed with

the idea that this work is for their benefit, and they are now in a position to

support the Department in being a little more vigorous in its efforts to

enforce a law which we already have regarding sanitary work in connection

with the production and manufacture of cheese.

1 do not think we can do better than work along the same lines and be

a little more aggressive. Dairy instruction was pushed this year with more
energy. The sending of the inspectors to the annual meetings of the factor-

io>; had good effect. Attending conventions such as you have here, or any
(ither large gathering, has not as good an influence as the sending of a man
liack among the farmers. At these meetings held at the cheese factories they

meet with people who have never had an opportunity of listening to addresses

such as you have heard. It is one of the problems of the Department to

know how to get these men out to attend meetings, and we thought if we
sent speakers to the annual meetings of the factories we would get hold of a

large number of men who have never yet taken advantage of the opportun-

ities afforded. If something is going to take place which affects the pockets

of a man the next year, then we w'ill get that man at the meeting, and we
stipulate that the speakers sent out should be given an opportunity before

the business is finished for from a half to three-quarters of an hour. Thus
we force these men to listen to the instructions ; but we must say they have
shown their appreciation of the work, and it is one of the best works we have

yet undertaken. Already over two hundred annual meetings have been

attended in eastern Ontario, and during January and February we expect

that between five and six hundred meetings will be attended. We believe

that the owner of the factory and the cheesemaker should co-operate with the

patrons.

The work of the Farmers' Institutes covers a very wide field, and in

sending speakers out to Eastern Ontario we always see that one member of the

deputation is a dairyman. I well remember the first convention I attended

in eastern Ontario. I was taken to task by Senator Derbyshire for having
sent a poultryman to attend some Institute meetings in Eastern Ontario.

"Young man," he said, "if you ever send a poultry man down to Eastern
< >narin again you will hear from us. We want dairyman first, last, and all

the time." That is to a certain extent true; but is it not true that we ask

ourselves whether or not we want something else? We still have undesirable

milk at some factories in spite of the 65,000 circulars sent out from the

Department, and in spite of the instruction which has been given. These

are conditions which you must look at and remedy. One means of remedying
this will be for the farmers to form clubs. You can call them factory clubs

or farmers' clubs or Institute clubs. You want some sort of local organiza-

tion which will take upon itself to call the farmers of the locality together

and discuss their own business in their own way. I speak very earnestly

regarding this matter, because in looking over the history of agriculture in

Ontario we find that the great majority of these men who have been promin-
ent in these matters during the past decade have been men who in their

youth had the advantage of local organizations. The Hon. John Dryden
and the Hon. Nelson Monteith both had these advantages, and such men as

Thomas McMillan. Mr. Rennie and others tell me they attribute their suc-

cess largely to tlie fact of their being a member of some local organizatione.

2 D.
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The Department has issued u little leaflet upon the foundation of these

clubs. I shall not detain you to give you particulars, but will only say that

all that IS essential is that some leading person in a community should invite

his neighbors to go to the schoolhouse or township hall and form a little

organization for the studying of their own problems. Unless you have these

clubs you cannot get hold of the men who need improvement in the locality.

One other reason why I am very sanguine of the success of Farmers' Insti-

tutes clubs is the success which has attended the Women's Institute work in

Ontario. In four or five years they have grown from a membership of 2,000

to 11,000. Meetings are now held at four hundred different points through-

out Ontario. I believe the farmers of Ontario would derive great benefit

from the- formation of these clubs. ''Applause.)

COW TESTING FOR INCREASED MILK PRODUCTION.

By C. F. Whitley, Dairy Commissioner's Staff, Ottav^a.

There can be no doubt in your mind that this is a most important sub-

ject to bring before a convention. You will have noticed that every speaker

who has so far addressed you from this platform has mentioned Cow Testing

Associations. That alone is proof positive that it is an important subject,

and, still more, one that is coming readily and forcibly to the front. I am
very glad indeed to be at this convention. It is not my first trip to this

county for I have pleasant recollections of two trips here.

With regard to our Association we are very glad to report it. Roughly
speaking, we have three times the number of Associations that we had in

1906. We had 52 Associations representing about 870 herds, and taking over

9,000 cows that were being recorded right through the season and there was
very much more interest manifested in the work this year than previously.

More interest has been evidenced by the fact that they have been more willing

to come to the factory, or wherever the testing is being done, and talk over

matters connected with dairying. That brings to my mind the fact that

perhaps it is better to have the milk hauled by one member of the family
because enthusiasm is then stored up by him.

The great oustanding advantages of cow testing work may perhaps be

divided into three parts: a comparison between herds in the same district;

between yields in other districts by herds, and then between individual cows
in the same herd. I find so many men who totally misunderstand what we are
driving at. The mere fact that a cow's milk is weighed does not make that
cow give more milk. The object of the cow testing work is to ascertain th«
exact yield in order to develop a strain of cows that will give a large quantity
of milk. Take our records for October last year. We found in Victoria county
that 54 cows gave a total record of 19,000 lbs. of milk. In another district

twice the number of cows should have given 38,000 lbs: but instead of giv-
ing that quantity, we find that 106 cows gave just 65,000 lbs. of milk. That
means that 100 cows in one locality are doing the work that 175 cows are
doing in another locality. In one section they are still looking for the dual
purpose cow, and I do not think she is a profitable dairy animal.

Q-—What do you mean by dual purpose?
^-—Plenty of milk and plenty of beef.
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Q.—You htive not found that yet?

j
A.—No, I have not. Some claim that they have, but I have not. In

l.me district the dairy business is treated the same way as poultry are treated,

'it is being left entirely to the women of tlie hou.se, simply as a side line.

'I'hey are not into dairying for profit, but they seem to be content with a little

\\iuik. and butter and cream to use on their own table.

{

You will find similar things in practically all our fifty-six Associations.

lit Cownsville, Quebec, 165 cows gave 80,000 lbs. of milk in Augu.st, and in

'mother Association not one hundred miles away were 29 cows giving

.ID,000 lbs. more milk. This is the kind of work we are trying to tabulate,

!o bring home to you the desirability of dairying in properlj' carrying it on.

iThese men are feeding for profit, and are weeding out so as to work only with
j-he profitable cows. Over and over again we have found ten cows doing
tko work of twenty. Fancy what that means, striving the year around with
^n cows that are certainly not worth their keep. Ten cows in one district

rave 9,500 lbs. of milk; ten cows in another district gave only 7,500 lbs; and
1 00 cows are doing the work that it takes 218 cows to do over in another dis-

.trict. I found in one district all the cows average 2,900 lbs. of milk and
lUO pounds of fat. The farmer was feeding chop all summer, and his neigh-

-yor was feeding sixteen cows, and only secured 2,200 lbs. of milk. If they

iad been as productive as all the cows of his neighbor he would have had
H.OOO lbs. more, which would have given him ^102 more money for his four

nonths' work. I went over the figures of these nine cows thinking I might
.•et something of interest, and I found that practically half th'C cows were

lelow the average yield. Roughly speaking, we have in Ontario a million

•nws, and if half of them are below the average see what it means to the

•nuntry. It would mean another |3,500,000 in the farmers' pockets if

liey were brought up to the average. It is not a question of price at

dl. It is a question of selection and bringing these animals up to the

iverage weight of milk; and that doesn't begin to touch the possibilities that

night be accomplished if these good cows were still further improved. It

s a question of |3,500,000 more if the cows below the average were simplj

irought up to the average. In many of the Associations there were scores

>f cows that went 108 lbs. below the average, emphasizing the need there in

ror this worlc of weeding out the poor animals and of making improvement
l>y selection. The average crop of oats in Ontario is about 40 bushels per

if^re, and the seed growers in 1900 sectired an average of 54 bushels instead

nf 40 and 59 bushels the next year, and in 1902, 73 bushels per acre.

Take the question of good and poor cows in the same herd. For eleven

nonths last year we had thirteen cows whose records were complete for the full

eleven months, and the average for the eleven was 3,886 lbs. of milk and 180

ibs. fat. The four best cows gave 4,562 lbs. of milk and 216 lbs.

^bs. fat. The four poorest gave 2,721 pounds of milk and 135 lbs. of fat.

The average difference was $26.40. Cut that in two: then cut it in two acrain,

md then take off a dollar, and it makes a difference of five million

lollars in the Province of Ontario. There are some dairymen who
ire content apparently to milk a cow nine times in order to get

me cent profit. We do not claim that every farmer should have a

Misiness college course, or should be a chartered accountant, but I do

«^ish to say that T do not consider the methods of modern dairy

^Trming rnmnlete. In fact thev are lamentablv dffiri('nt. There should

he some simple system of recording everything in connection with the farm-

ing operations, and if that is true it fallows far stronger that it should be

30 in connection with every cow in the herd. It is said by horticulturist .s
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that no two leaves of any tree are alike, and there is a wonderful difference

between animals of the same breed and in animals of the same herd. I can

point you to two sisters, calved at the same time in the spring, and giving

totally different yields at the end of the season. The owners cannot account

for it except that nature seeks variety and will have it. If this is so, it is

most important to get at the possibilities to each cow in the herd. You do

not expect to get very rich milk from a Holstein, yet we have on our records

a great many testing from four per cent, right straight through the season.

If this be so, why are men content with two per cent.? One cow twelve

years old, calved in 1906, gave in the eight months, beginning in January,

863 pounds every month. I wrote to the owner to ask what special treatment

she was getting, and he said she was getting no special treatment but (she

comes of good milk stock. Selection pays and blood will tell. (Applause.)

I noticed many cows dodging about in their weights, up one time and down

another, and up again, and I wrote to find out how it was; and they all

replied in the same way "We can't account for it except the change of milk-

ers." There should be a sympathy between the milker and the animal.

Don't look upon milking as a chore, but look upon it as a real profitable

work. There is a great room for improvement in this matter of maintaining

the milk flow for a long period. In one herd the cows calving in the spring

gave only 500 pounds by September, but there were animals in the same
^

herd giving nine hundred and a half pounds and eleven hundred pounds of
t

milk and they are the ones to select to breed from. You will have noticed i

that dense population and a high development of industry and a high

development of agriculture must go hand in hand; they are inseparable. The

mairket gardeners collect in the suburbs of our cities. Close around the .city

of Paris there are 2,000 acres rented out for |150 per acre rent, and there

are market gardeners there who are selling produce to the value of $1,000 ,

per acre. That income is not due to high prices of early vegetables, but is
I

due to the enormous crops of plain ordinary vegetable that they raise. We
ought to double the milk of Canadian cows, in the next five years, and if the

dairy farmers would take hold of it there is no reason at all why that should

not be done. We are not doing what we should by any means. You have all

beard of the beautiful island of Jersey. There are only 28,000 acres in all,

rocks included. The portion that can be cultivated and devoted to green

crops and grain and permanent pasture is 11,000 acres and they keep 12,0001

head of cattle. What do we do here? We have thirteen acres to one cow.

In talking about the profit we make from cows, we should take into account i

rtnt and taxes and help. There is the interest on the cow. If you have
j

money invested in a cow that money is worth something. There are lots of
j

good dairymen who get 34 per cent, interest on their money by investing it i

in a good cow; Cobalt will not give you that. There is the decline in the
j

value of the cow or deplreciation in bringing of the price for the purchase of
j

her successor. Consider that she is worth |60 when she starts in, and that

}

ehe will sell for about $12 when she is discarded in six years. Then you I

must provide for her house, interest, and the cost for caring for the cow. !

We will credit her with the value of the manure, and take no account of the i

value of the calf, saying it will go towards the cow's share of maintaining a

good sire. We will put interest and taxes at $3.50, decline value $8, inter-

j

est and taxes all told three dollars and fifty cents, cost of care $12, total
i

$27.00 less value of manure $6.00 that will bring it down to $21 00. We
I

will consider the net profit from two cows in the same herd. These are the^

exact figures from a herd we have on our records. The first cow g-ave 8,300
lbs. of milk, or 350 pounds of bn+tor fat, making a total value of $99.55: and'
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the average cow, and what is considered a good cow, gives a total retvirn

ni only |56.85. It cost thirty dollars to feed that cow last year, which leaves

169.55 in the one case and ^26.85 in the other case, and if you bear in mind
the other expenses $21 for the up-keep, we bring the profit of the good cow
(fi.own to $48.50 and for the average cow down to |5.85. That is to say, that

the good cow gives eight and three-tenths as much profit as the poor one, and

if a man is aiming to get a thousand dollars of profit from suoh stock he

would have to keep only twenty cows of the good kind, and he would have to

keep 171 of the poor cows to get that same amount of profit. I do not think

I can put more plainly to you the object lesson of the comparison between

these two cows. It simply means that if a cow renders |50 profit upon the

cost of feeding, you would need twenty to make $1,000, and if she only gave

|5 profit you would need two hundred.

I want to say that it is absolutely necessary to know by some system of

records, just what each cow is doing. It is absolutely impossible for Govern-

ment officials to reach every farmer in Canada. I want every farmer to take

up this matter of cow testing until we can get such results as I have out-

lined. (Applause.)

The Chairman : I am sure the address of Mr. Whitley's has been a ver^
profitable one, and one that the dairymen here present can quite understand.
I hope it will prove of great benefit to them in the future.

Hon. Sydney Fisher, Minister of Agriculture, Ottawa: In response to

your Chairman's invitation to say a few words this afternoon I feed rather
like an interloper. My name is not on the programme until this evening's
meeting, and I came in this afternoon to listen to what was going on and
try to get in touch with the progress of this great dairy convention. I can-
not resist the invitation to say a few words to such an audience as this. This
is my first visit to this part of the great Province of Ontario. I have heard
for many years of the beauty and fertility and richness of the county of

I Prince Edward, and of the prosperity of the town of Picton, and I was glad
I of the opportunity of coming from Ottawa to pay this visit and to see what I

!
can of the people of the place. Coming down from Trenton I was delighted
by the many beautiful and prosperous homesteads and splendid barns and
the number of good horses and cattle in the barn-yards. You are ahso evi-

dently an orchard county. I understand you have here a large number of

the be.st equipped and best operated fruit and canning factories in the Pro-
vince of Ontario. We have a new law with regard to that which it is the
duty of my Department to administer. I feel therefore in close touch with

this country and with this meeting. I was very glad his afternoon to

have the opportunity to see you as you listened to the address of Mr.
Whitley on this subject of cow testing. It is one in which I take a deep and
personal interest, because I think perhaps I may claim I originated the work
in Canada and I look upon it as a most important work. We have for many
years in Canada been in the fore-front in the manufacturing side of the dairy

business through our instructors, and through our dairy schools we have
reached a high pitch of perfection. Unfortunately when we come to study
the statistics, as I have had to do for many years, we have found that a large

number of cows that are milking in Canada the year around are giving a

very small average production of milk. If we look at the other great dairy

Cduntries which are our rivals in the market of Great Britain, we find Den-
mark and Holland are away ahead of us in the amount of milk produced per

cnw in those countries. I do not think, however, that in anv of those cmm-
tries, and I have travelled in both of them, the natural conditions for dairy-

ing are as good as they are here. In these countries they have rows whioh
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have been bred and selected for milk production. We have here just as good
stcck, just as good breed for the selection of our production, but in the aver-
age production we are away behind. Some years ago Gov. Hoard, of the
State of AVisconsin, started in to try and test the cows belonging to the
patrons of his factories, and he found such great varieties and such great
Icsses on the part of many people that he was induced to publish the results
in Hoard' S'Dairyman . I read these reports, and I was so struck with it, that
I felt here was an opportunity and a means by which we might improve
dairying in Canada. To-day our lack is more milk. For several years back
we have been exporting to Great Britain. We have been increasing these,
exports, but not as we should. How can we increase our productions? We
can do it best by increasing not so much the number of cows as the amount
that each cow will give. If all our cows were as good as the best cow Mr.
AVhitley spoke of this afternoon we would have millions more in the pockets
of the dairy farmers of Canada, and there is no reason whatever why all our
cows should not be as good as that best cow. It takes very little more work
tolook after a cow which gives |99 of production than for a cow which gives'
SoO. I am sure after such tables and such facts as Mr. Whitley has
been able to give, you will take hold of this subject and begin to test your
cows. We have been forming Associations through the country for this
purpose. I think Mr. Whitley mentioned fifty-two Associations which werem operation this last year. I am very much encouraged by the progress of
this work. We nave been doing it now two years. In order to support the
work this coming season I feel that the farmers themselves must pay a portion;
of the cost. We have been paying all the costs up to the present time, and'
It has now got to the point where it would not be ri^ht that the Government
should pay all the cost. The farmers should pay some slight share of the
cost but not the whole of it; and I therefore had Mr. Ruddick communicate
with the members of this Association, and I am glad to say we have had a
very thorough and a very generous response to the requests that they should
contribute twenty-cents per cow, or in no case less than one dollar for five
cows. This will not cover the cost of the test, but will help in the right'
direction. It is right that the public chest should be called upon to experi^

:

ment for the public benefit, but when it comes to the business of the people i

themselves it should be r^aid for by the people themselves in farming as in
any other operarions. We have one of the best readymade organizations for
carrying on this work m the factory Associations in the country. There are
no men more interested in the advance of milk productions than are the mak-
ers at our factories and we will pay the factorymen who will make this test^
five cents a test. It sounds a small sum, but when it is continued through I

the season and a large number of tests it will amount to a reasonable sum. i

I am satisfied with the results as shown in the reports of what has been done^
during the last two years. I want to congratulate you on the most auspicious!
opening of your convention. I understand it is a good while since you werej

r V? .i,-""" ^
'''"' '"""^ *^'^* *^^'' '"^^^s« i'' evidence that the choice of the'ocahfy this year was a good one and that the farmers and dairymen of this

c^oZ} V" ^^^P^n^^ll in a way that must make glad the hearts of the
I

officials of your organization. (Applause.)

C^ C. James, Deputy Minister of Agriculture for Ontario, being called'

Z<!;imnfnI'''''''"''^''';T^.^?^*^^'
very close atmosphere it would bepresumptuous on my part to inflict a speech of any length, especially in view^

wJv '
ff'"'^"'^'''^

.'^nbiePt yet to be presented to this meeting. I will,however. ofFer my congratulations to the Association on having the Presi-
dent m tho chair to-day. Our Department always felt that the Eastern .
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Ontario Association would he well conducted as lonj? as Mr. Derbyshire
occupied the position of President, and when he stepped out we were exceed-
ingly gratified to have his place taken by Mr. Dargavel. (Applause.) It

is the first opportunity I have had of appearing before this convention since

Mr. Dargavel took that position. I have been watching the Picton papers
for some time. This meeting is not a matter of momentary impulse; we
have heard of it for more than a year. In fact I think it is throo or four years
since certain persons began to advance Picton as a place for holding a con-
vention. All things come to those who wait, and at last the coTivoiition

has come to Picton. My curiosity has been much aroused and I have been
watching to see whether it was going to be a successful meeting, and I am
glad to see that it has met with abundant success. (Applause.)

CHEAP PRODUCTION OF MILK.

By Henry Glendinning, Manilia.^
.

The subject that I am to discuss is that of "Cheap Production of Milk,"
but Mr. "Whitley, who has just preceded me, has given you a good deal of

my address. A cow in the hands of the farmer is a machine to produce
milk. In any of your factories you will find they put in the very latest

machine, provided it will produce the article just at a trifle less cost than
the old one. The farmers of the Province of Ontario are not discarding
the old machines fast enough. I believe that the dry season that we have
just gone through is perhaps not an unmixed evil. I believe that owing
to the shortage of food a good many of the old machines that have been
doing business on the farms of Eastern Ontario have gone to the canning
factories, and in that way it will be a benefit. I consider many of these

old cows as simply scrap. Mr. Whitley has shown you what to go by

:

selection, and the weighing of the milk. I think that is the very best advice

that could have been given you, and I am pleased to hear from the Minister

that that line of work is to be continued.

I do not intend to say very much about the cow this afternoon. You
have been through a very dry season, the cows have been short of grass, and
in many barns at the present time there is not sufficient food for the winter-

ing of cows in the way in which you would like to do it. We cannot mend
matters at the present time, but I think we can do something for the future.

We must lay our plans so that we will be a little better off next year than
we were the past year. You will find that the cow gives you the best results

when she is turned upon the fresh grass in the month of June. There is

no time when she seems to make milk so easy as at that particular time.

Why is it that you get such good results? The cows are turned out in the

fields, and they have all the conditions there necessary; they have plenty
of pure air, plenty of sunshine, pure water and an abundance of very sweet,

nourishing, and palatable grass. They are not troubled with flies, and the

cow has nothing to do but to produce milk. These are ideal conditions for

the production of milk, but unfortunately we cannot carry these through the

whole season of the year, and we must try to help out matters by getting

as near the summer conditions as we possibly can. People in the eastern

part of the Province of Ontario do not do much in the way of winter dairy-

ing. They milk their cows six or seven months and let them go dry for the
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balance of the season. There were two arguments put up against that:

first, the labor question and the next is the feed. I do not believe the labor

question is as serious as you imagine. Where you hire your men by the

year you are able to hire at a less wage proportionately than you can for

a few months in the summer. Most men want to hire their labor for eight

or nine months, and consequently their wages are away up. That man has

to board with some person during the winter, and he eats up a great deal

of his summer's wages in that way. In a case of a man hiring by the year,'

he gets them at a reasonable figure for the twelve months; the man has a

home for the whole year, and at the end of the year he is a great deal better

off than if hired only for eight or nine months. ' In our section a great

many work only in the summer months, start over in the spring just where

they had been the year before, but the man who works for the twelve months

always has an increase in his bank account.

We have not very much chance to raise the price of our goods at the

other end, but we have an opportunity of producing cheaper milk than we
have been getting in the past. I believe it is possible to produce milk

cheaper in the winter time than it is in the summer. I know when I make
that statement there are a great many people who will question it, and I

want to be clear on that point. We have to introduce something into our

feed so that it will be as near summer condition as possible. We must have
abundance of feed, it must be palatable, it must be succulent, and it must
be of the right character and take the place of grass for the production of

milk. What can we do that with? By feeding corn silage or roots. Corn
silage contains, practically, twenty-one pounds of dry matter in the one

hundred pounds; the balance consists of water. Grass runs along just about

in the same percentage of dry matter that corn silage does. June grass

represents thirty-five pounds ; that is, when it is at the state for cutting at

the blooming stage. Sometimes it runs down as low as fifteen or even less.

Corn silage will give you succulency in food; it will also give bulk, and it

is palatable. You will notice that any food which is a good milk producer
contains a high percentage of protein. June grass in the green state con-

tains about 3 per cent., red clover hay contains a little over 6| per cent.,

white clover hay contains about 11J per cent., and wheat bran contains a

little over 12 per cent. If we want to get a good milk producer, we can
always pick upon it by looking at the column known as protein, and when
we see a high percentage of that we know that we have the right thing to

produce milk. Corn silage is lowest of the feeds so far as protein is con-

cerned, being only .9. Now you say, why do you talk about corn silage

being so good? It is good because it is palatable, succulent, and is produced
cheaply, but if you want to get milk out of it you will have to feed some-
thing else. I believe the silo is not as generally used as it should be, owing
to the fact that some man has built a silo, and he fed that and practically
nothing else, and not getting very good results from it he became sick of it

and talked against the silo. The farmer should feed wheat bran in con-
nection with the silage, and he will get excellent results. Bran has now
got out of sight. I do not know what you are paying for it here.

A Member: Twenty-six and twenty-eight dollars a ton.

Mr. Gi-ENDINNING : I do not think that any of you can afford to pay \

that for it. You cannot pay that price, and convert it into milk at a profit, i

It may pay indirectly in the way of keeping up your cows, but it does not ]

leave you vory much profit. We have to get the protein in some way. One
|

hundred pounds of milk contains a little less than thirteen pounds of solid
[

matter, but out of that thirteen pounds there are three pounds and six-tenthfl i
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tof protein, so that you see there is u very large percentage of protein in

milk and you must put protein into the cow. You could not get milk or

protein in milk from putting corn silage alone into the cow any more than
you could get wheat flour at a mill by putting saw-dust into it. Alfalfa
hay contains nearly as much protein as bran per ton. One hundred pounds

I
of alfalfa hay contains eleven pounds of protein, while one hundred pounds

I of bran contains only a trifle over twelve pounds, so that you see that they
are pretty close.

Q.—Do you mean alfalfa green or cured?
A.—That is cured, showing twenty-one pounds of dry matter to the

one hundred pounds. Of course in the case of green hay you would not have
so high percentage, because you would have more water. Now, what does

it cost to produce alfalfa? You have told us here this afternoon that the

j
bran costs you as high as twenty-eight dollars a ton. I will give you the

cost of producing alfalfa hay on my own farm. I do not live very far from
you, and I hope to be able to show j-ou next summer if you come out to visit

me. I can put alfalfa hay into the barn at two dollars per ton.

Q.—You haven't any to sell? (Laughter.)

A.—No, sir; I have not. I never sold but half a ton of htiy in my life,

and I waited four years for the payment for that hay. (Laughter.) I can

1

put it in the barn at two dollars per ton and pay a rental of four dollars

per acre for it, and that is as much as an ordinary farm is worth. An
average crop of alfalfa in three cuts per year will run from five to six tons

per acre.

Q.—Drv hay?
A.—Yes.
Q.—The majority of the land around this country is not suitable for

growing alfalfa? It is too wet.

Mr. Glendixning : I know there is a lot of land in this country that

will not be suitable, but you know this is an jil^astern Ontario convention,

and I am talking to the people of Eastern Ontario. Where water does not

not stand on the land it is all right, and there are a lot of people who say

they have tried it. In one instance I had one good crop, and it disappeared

from my land afterwards, and it will not succeed in that field, but that

didn't deter me one bit. If I had given up growing alfalfa some seven or

eight years ago, I would have spoken against it. I have been at it ten or

eleven years, and I have not said anything about growing alfalfa until last

year. I wanted to make sure of my ground, and I now feel that I can grow
alfalfa with greater certainty that I can grow red clover. I know you can
grow red clover in this county, and if you can grow red clover you can grow
alfalfa just as well as I can.

Q.—Tell us how right now?
A.—In the first place I say do not sow it on low, wet, mucky ground,

get it on high dry land, and where there is sufiicient roll to carry the water
ofF so that it will not form ice. If the land is covered with ice the plants
will be killed. The soil for growing alfalfa should be good clay loam with
plenty of limestone. I have never had any experience with a sandy loam,
but I have seen good crops on what I consider light land, and I think 't

would be well worth trying on sandy loam. The land should be perfectly
clean and it should be rich. When I pay four dollars an acre rent for land

» I want pretty good land. Use land that has had a hoe crop the year pre-

vious, and where it has been manured ; and where you are in the canning
business you will have lots of that kind of soil. I would not plow that land
in the fall of the year or in the spring. That is one of the things I would
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not like a man to do on my place. I would take and cultivate that land up
in the spring of the year and get a very fine tilth on the surface. I would
grow a nurse crop, and I find that the best nurse crop is barley—three pecks

of barley jto the acre. We treat the seed with nitro-culture. We sow the

seed in front of the drill.

Q.—How many pounds of seed?
A.—From fifteen to twenty. When I buy seed I sow twenty, and when

I grow the seed myself I sow fifteen. I found I had a better catch with fif-

teen pounds of home-grown seed than I had with twenty pounds when I

bought it. I cannot tell you just why, but that is generally the result.

Sow it in front of the 'drill. Somebody will say you will cover it up too
deep. No

;
you will cover it shallower by sowing in front of the drill than

you will behind. When the seed falls in front of the drill, the hoe comes
along and throws the seed out in between the two rows of grain. If you
sow it behind, the seed falls oif over the ground, and naturally goes to the
lowest level, and you will find the greatest percentage of seed along with
your barley. We give it a cross stroke with the harrow, and a little 'gets

in with the barley, and we have the majority of the seed in between the
rows. We roll our land immediately after harrowing, and we hitch the
weeder on behind the roller. As the roller presses down any small lumps
the weeder comes right along, and rakes up and makes a very fine mulch
of the field. In that way we get our best catch and our fields do not suffer

with the drouth the same as if we left them finished with the roller. The
weeder is not sufficient to rake off any big stones on top of the ground.
When your plant commences to grow it comes up between the two rows of

grain, and they are not crowded out by the barley plants. The roots of

the barley being stronger, reach out and take up the nourishment and the
moisture, and if you happen to have the bulk of your alfalfa in the same
row these are sure to perish. There is nothing more to do to that field dur-
ing the year following except, of course, you cut the barley off. This nitro-

culture has been known for only a few years. A year ago last spring I put
in an eight acre field on the farm that I had bought across the road from
my own, and as there had never been any alfalfa grown on that farm, I

thought I would try it as an experiment. I sent to the Agricultural Col-

Jege at Guelph and obtained the culture. It comes in a bottle, enough in

each bottle for a bushel of seed. It consists simply of some gelatine in a

little ounce bottle, and the directions come with it telling you how to use

it. I also sowed a portion of the field with seed that had not been treated,

and that portion of the field was very sickly looking stuff. The line between
the two was as marked as if it had been plowed, and the portion that had
not been treated reminded me of the first alfalfa I had grown on the home
farm. They were small sickly plants. We did not cut three crops last

year owning to the dry season. I believe what has caused failure in alfalfa

more than anything else is the pasturing of it. It will not stand pasturing,
it will not stand tramping, and it will not stand close cropping. I have a

field that has been cut for five years. The gate-way is right in the centre

of the field, and where we drive in to cut the crop the plants have become
thin and short, and you can understand that if it won't stand tramping in

the most favorable weather, at the time of making hay, what would it be
in the fall of the year when it was wet. My advice to any person who
wishes; to break up a field of alfalfa would be to turn in your stock in the fall

of the year and pasture them there. Every time a colt takes a bite out of

the centre of a plant it becomes a dead plant, and if you allow them on it

during the winter it will be like an ash bed and you will have no trouble

plowing up the alfalfa field if you follow that plan. (Applause.)



ItMH DAIRYMEN'S' ASSOCIATIONS. 27

Q.—Is there any nitrogen that goes into the ground when you plow

it up?
A.—Just the same; it is left in the ground.

Q.—How do you cure the first cutting?

A.—It is a little hard to cure. Our plan has been to cut in the fore-

noon, and ted it once in the forenoon and again in the afternoon; then, al)out

four o'clock, rake it up and put it into small coils and let it stand there

three or four days. If the weather is good at the end of three or four days
you can spread these coils out and draw it in to the barn. Perhaps showers
come along, and in that case it will take longer. There is one thing you
want to be careful about : If you allow these coils to stand in the field too

long they have a tendency to destroy the plants under the coils. It is a

good thing to have a couple of men go along with forks and draw the coils

on to another place. When we come to the second and third cutting it is

very easily cured. We cut in the forenoon, ted it twice, rake it up towards

evening, and let it lie in the winrow over night. Next morning we put a

span of horses on the tedder and ted right up the windrow, and then put

the hay loader on in the afternoon and take it right into the barn. Our
best hay is secured from the second and third cuttings.

Q.—Why is it they do not advocate growing alfalfa hay?
A.—Because they cut the hay down and let it dry up and when you put

the tedder on the leaves fall off.

Q.—Would there be anything in the state of maturity at which it was

cut?
A.—Yes, if they allow it to get too ripe. We cut it just when it is com-

ing into bloom, when one-tenth of the blossoms are on. If you allow it to

go too far it will become weedy.
Q.—There are different kinds of alfalfa?

A.—There are different kinds, but I don't think there is much difference

so far as the quality of the hay is concerned. I think, as far as we have

gone in Ontario, we have practically had one kind.

Q.—What rotation do you have?
A.—You could not rotate with alfalfa. You must cut your rotation

out because it is too valuable to plow up. A man who has a good field of

alfalfa would make a great mistake to plow it under.

Q.—What experience have you had in raising seed, and which crop

do you take it from?
A.—I only grew seed one year. We used the second cutting for seed.

I might say that from a commercial standpoint I do not know that the aver-

age farmer will make a great success of growing alfalfa seed.
^

Q._Where would you recommend a man to send to get good aifalfa

seed?

A.—We have to depend upon our merchants in the country. I found

that when I wanted to buv alfalfa in Toronto I had generally to make a

trip around to all the stores before I could get something that suited me.

Much of the alfalfa seed contains rib grass.

Q.—What is rib grass?

A.—Another name for it is Buclrthorn and the English Plantain. In

England they sow it for sheep pasture. A great many fields of red clover

have it; some call it wild timothy.

Q._We have lots of it here, and they do not know it?

A.—It has long narrow leaves, a little short head, and the blossoms are

quite conspicuous.^ It resembles timothy except that the leaves are long

like a leek leaf. It has a brown seed that looks like a little canoe.
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Q.—When you cut that crop of seeds did it injure the plants?

A.—The next year we had the biggest crop we ever produced, and the

next year the fields were bare all winter, and I was afraid my alfalfa would

disappear in the spring, but it came out favorably.

Q.—How many years was that after the first seeding?

A.—That was the third year. The second or third year is about its best.

Q.—Do you manure your meadows?
A.—"We do some, not always. We give our alfalfa a coating of about

three loads of manure to the acre every third year.

Q.—How about seeding wher you have alfalfa five or six years and

break it up ?

A.—In that case I would not bother with nitro-culture, because you get

the same effect by taking some of the soil from an old alfalfa field and scat-

tering it over the field.

Q.—Is there any danger of the sub-soil being too hard if it is not plowed

in the fall or spring?
A.—No, we want a subsoil firm, and when you get alfalfa on it will give it

a soil better than you have had before.

Q.—How deep a seed bed do you give?

A.—Two or three inches, but make it fine.

Q.—How do pigs do on it?

A.—They do well.

Q.—How would oats do instead of bran?
A.—They cost too much, and they have not got as much protein in as

bran. For summer soiling there is nothing that I know of as good as a field

of alfalfa.

Q.—How will alfalfa stand the drouth?
A.—Better than any of the well-known clovers, because it is deeper

rooted. Of course it suffered this year with the dry weather as well as the

other clovers. The second cutting was short.

Q.—How much cheaper can you feed alfalfa than bran?
A.—I think twenty pounds of alfalfa hay would be good for a cow with

silage. Now twenty pouiids of clover hay would have nearly the same
amount of protein as twenty pounds of bran would have. Twenty pounds of

olover hay would cost you two cents. Eighteen and a half pounds of bran
would cost you nineteen cents.

Q.—Will a cow get as much out of it?

A.—I will tell you something I learned on New Year's day. The man
who has charge of my stable is a sort of autocrat. He said to me, "There is

a row and she freshened an the last week of June, and she is giving practi-

cally as much milk now as she was any time in the summer." He milked the
cow, and I got the scales and weighed it, and I went back at night and
weighed it. I found that the most that cow e\er gave was twenty-eight
pounds in the summer, and that is not a very big yield. She was a Jersey cow.
On New Tear's day she gave twenty-five pounds, and what did she get? Corn
silage, and some oat straw, cut with corn silage, because we are trying to

spread it out this year, and fifteen pounds of roots, and she had alfalfa hay.
She had not one morsel of grain or bran of any kind, except the grain that
grew in the corn. Now, I leave that to yourselves. The cow gives twenty-
eight pounds in July, and on New Tear's day six months afterwards gave
twenty-five.

Q.—I suppose that row is worth |200.
A.—She is worth $200.
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Q.—What is the average test of that cowP
A.—Her average test for July was 4.4, her test for December was 5.2.

She is making more than she was in July. 8he would give me 8.62 lbs. a
week, or nearly 8f lbs. of butter fat; and allowing 15 per cent, for over-run,

she would make close on to ten pounds of butter. Taking her twenty-five
pounds of milk on New Year's day, at a percentage of 5.2 butter fat, she was
giving 9.1 of butter fat, or equal to 10.47 of butter, more on New Year's day
than she did in the month of July. Of course the conditions are somewhat
better. There are no flies to bother the cow in the stable, she is getting all

that she will eat of alfalfa hay and corn silage with a few roots.

Q.—Do you know what it costs to produce a pound of butter?
A.—I have not figured it out, but it would be an easy thing to do, sup-

posing we feed her 40 pounds of silage that costs |2 per ton. Take that for

thirty days it would be $1.20, fifteen pounds of mangels at six cents a bushel
would cost us 45 cents for a month, twenty pounds of alfalfa at ^2 per ton

would cost sixty cents a month. The total cost of the month's feed for that

cow would be ^2.25. 271 pounds of butter in the six months at twenty-five

cents a pound would be |67.75, that would give me $54.25 profit for six

months.

Q.—Do you think you can cut alfalfa hay, and put it in the barn for $2
per ton?

A.—Yes, I can put it in for less. I took an eight acre field that I had in

alfalfa hay, and I will consider an average crop will be five tons to the acre.

I charge $4 an acre for rent, that would be |32, and ten hours cutting $3. 1

am considering a man hired by the year with a team of horses, and I do not

think it costs me $3 a day. I put nine hours tedding twice, at $2.25, using
one horse 4^ hours; raking at $1.15; cocking and turning out cocks, $5;
two teams and four men, for hauling $8; one man in the mow $1.50, and one
horse and boy $1. That is $53.90 putting in the first crop. Then I allow three
tons of hay to the acre for the second cutting, and as there is then no rent to

pay, that costs $11.15. I am only asking li tons to the acre for second cut-

ting. The third cutting costs $10.50, and I am only asking f ton to the acre.

In these three years' cuttings I will have 43 to7is to the eight acres, and will

cost me $75.35.

Q.—Did you ever try to seed it down with timothy?
A,—No; by all means keep timothy and other grass away from it. Some

people sow red clover with it, but it is not much better.

MORE ADDRESSES OF WELCOME.

At the evening session of Wednesday the First Methodist Church was
packed by farmers and townspeople. A splendid musical programme, inter-

spersed the speeches. The Mayor of the town presided.

Rpv. Vernnn H. Emory, pastor of the church gave a brief but hearty

address of welcome. He said:—I am the son of a farmer. There are a

few things in my life that I am proud of, and that is one of them. We
sent you. as members of the Asociation, a unanimous invitation to hold the

'evening sessions in our church building. Personally, I believe that the

church is broad enough to open its doors to every legitimate thing in which
its members are interested so ] ersonally. T have no fear whatever, in plac-
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ing the auditorium at your disposal. I may say we are proud of our church,

and we are proud of you, and we hope that your stay in our town will be a

very pleasant one, and abundantly promote the interests which your Asso-

ciation have at heart. (Applause.)

Dr. MoRLEY CuERiE, M.P.P. : To extend a welcome to friends would be

easy; it would be easy to extend a welcome to relatives; it might not prove

to be so easy for us to extend a welcome to these great leaders of the country.

I must say, I feel is is difficult to extend an adequate welcome to this great

agricultural and industrial association—the greatest industrial association

of this country, and I say so advisedly. I do not mean the magnitude of its

productions alone ; I mean also, the greatness and depth of its conception.

When we look back to the nineties, we find a small band of men in Germany,
who said we will apply every princiy)le of art and science to the industries of

Germany, and we believe we will get results. The result was, that the com-

merce and manufacturing of Germany was multiplied, as you all know,

twenty fold. This Association has reason to be proud of the fact that we
have amongst the farming community of the country, men who had a broad

conception, and who applied the principles of art and science to the dairy-

ing business. They had the courage of their convictions, and they went on

and put their ideas in force. Not only have they made a great industry, but

they had made conttibutions to it. The expert work of the chemists, the

observation of bacteriologists, the work of the mechanical engineers, and
those who are best versed in our best structures, were brought to their

assistance. And the wonder is, although these pioneers in the cheese

industry had this foresight, the manufacturers of this country are just

beginnini? to get on a level with them. Other manufacturing industries are

twenty times behind the times. You can go to the canner, and you can say,

if yon know at all, lell me what is the effect of passing an uninterrupted cur-

rent through a can cf corn, wall that destroy the bacteria, just as heat will?

And he will_not know. Ask him if he has got a satisfactory corn-husker? No,

he has nothing satisfactory. Ask him if he knows what a strong current of

air will do to carry off the corn husks? And he will say, "We have never
tried it." I believe, in this case, as in many others, there will be found that

the main stone in the building of our national edifice has come from the rough
quarry of the common people of the country, and for these reasons I have
no adeqiaate ability to express a welcome to such a great Association. When
you have crossed the Harlem river into New York to the Island of Manhat-
tan, it may liave occurred to you, as it occurred to me, there are so many
contrasts between going to the Island of Manhattan and coming across to

Prince Edward county. As you cross to this Island you are surrounded
l)y the blue depths of the clear water in contrast to the greasy water that

surrounds Manhattan, and when you come in here you have the fields

and flower-beds where you have something pleasant to the eye. Coming into

New York you have ill-ventilated streets and sky-scraper buildings. In
comparing the two places you find one similarity and that is, we have erected
a sky-scraper in the country of Prince Edward greater than any in New
York. It is bounded only by the confines of the whole county and I hope
none of you while you are here will discover the vertical dimensions. That
sky-scraper we have erected to-day is the hearty welcome of the people of

Prince Edward Countv to the Eastern Dairymen's Association.
Senatok D. Dehbyshire : I am sure we must all be delighted with the

very warm welcome we received in this important city, because it must be
a city and the county itself must be made all of towns, from the description
we have heard from our good brother Dr. Currie. (Laughter.) I am sure
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je must be very much pleased not only with this reception to-ni^lit l)ut with
|lie reception we had in the practical part of our work to-day in the other
,all. We have been particularly delighted with the way we have been
jijceived and the kind atteiition we have been given by your gomi Mayor.
It is only a few years a^o since we had any intluence whh the Goveriuirent
jt is only a few years ago that we did not have any money voted by either
|roverunient in connection with the dairy work in this great Province of
•ntario. It is only a few years ago since a few struggling men took hohi
f this business and wont heart in hand. We were bound to niake it go. :,iid
'e made the Ontario Government give us grants and we made the Dominion
fovernmeut walk right to the front and give us shipping facilities, which
dey seemed very glad to do, and 1 am delighted that at present time, with-
ut going through the history of all these years, we are now getting 'grants
nd we are making the best article of cheese that is made the world over^
few we are d lighted with the way we have been able to do all this work!
t is only a few years ago since we went to Chicago and took 95 per cent of
iie prizes; the people laughed when they thought about Canadian cheese
ning^over into that great country, the United States. They did not
eahze what we were doing over here, but we took 95 per cent, of the prizes
or fancy cheese at that great exhibition against the competition of the
orld. That was the work of Canadians. (Applause). And we l)rought fame
J the name of Canada, and made every other industry of the land known
hroughout the world on account of the products we were turning out. What
•e want now is, to keep still better makers and pay these men so that they
ian altord to stay in the business. We have with us to-night the Hon.
idney Fisher, Minister of Agriculture for the Dominion, 'who gave us
efngerator cars to carry our goods to Montreal and refrigerator apart-
lents on the ship^ to carry goods to the old country, and then
pfrigerators at the other end to hold the goods so they would not spoil
lefore delivering to the customers. We feel proud of the work we have
I

one. and we feel proud of the money, |101,000,000 we received for butter
nd cheese and bacon in 1906. This means more money than we ever got
|Q the history of the country, and every industry was flourishing last year
|n account of this additional money. Our business in Picton to-day and for
he next two days is to educate the men so that they will produce better
uahty of milk and largfr quanlities, and get it to 'the factorv in better
ondition, and this year make |10,000,000 more than we ever did before
n.l we can do it if we only try. We want |10,000,000 more money in 1908
han we made in 1907, and that would mean that every spindle" in every
actory, every store-keeper, and every man in the Dominion would be bene-
ited and every industry would be floated at high tide, and this grand Domin-
Dn would take another step in advance on account of the educated dairymen.
)on't make any mistake : Every industry rests upon your intelligence, and
re ask you to co-operate with us and assist us this next year in making this
'Usmess a grand success, and we will have a proud record in the way of pro-
rress I am delighted with your reception, and thank you very much on
'ehalf of our Association.

SOME AGRICULTURAL DISCOVERIES.
» By C. C. James, Deputy Minister of Agriculture, Toronto.

As Mr. James arose to address the meeting he was presented with a
'f^autiful bouquet of carnations by Miss Tottie Hepburn, whom he gallantly
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kissed. He then said : Occasionally I am apt to feel embarrassed, and if it

were not for the fact that I have at the back of me my good friend, the

Senator, I do not know how I would be able to conduct myself on an
occasion of this kind. This, I think, is the first occasion upon which the

Association has been housed as it is to-night. We have met many gather-

ings in connection with this Eastern Dairymen's Association. I do not think

we have ever had a larger, more representative, and shall I say more respect-

able looking audience than we have here to-night. (Applause.) Someone
might question, perhaps, the propriety of holding a session of the Eastern

Dairymen's Association in a church. Well, if it is not fit to come into a

church it is not fit to continue its existence anywhere. I can simply say that,

from all I have seen and known of the Association, you need have no fears

at all about admitting them into your place of worship. Senator Derby-
shire's remarks as to the importance of agriculture and dairying called to

mind a little incident which I noticed a few weeks ago, just at the time of the

financial crisis in New York. I took a train at Niagara Falls and at once

found myself in the company of four men who were strangers to me ; but

apparently, from their talk, they were business men coming to Toronto from
the United States. They appeared to be men of means. The conversation

very soon drifted into the peculiar financial conditions, and one man said:

"Well, somehow or other, I am not very much concerned about this. You
know, I never get really afraid of a financial crisis until I hear there has

been a failure of crops." That, I think, preaches its own sermon.

Thirty odd years or more ago I was quite a small boy, and I remember
starting out from home with my mother at what at that time I looked for-

ward to as a very, very extensive trip. We left Napanee, county of Lennox
and Addington, and soon after crossed into Prince Edward county, and

althougrh I was very young at the time I have a very distinct recollection of

going first to one farmer's house and stopping there for awhile, and then

going on to another, and then being taken to another, and so on. And I

enjoyed myself thoroughly, as only a boy can. The farm houses were com-
fortable, well situated, had good orchards and all these attractions which
appeal so much to children. Finally we came in over the road to the town of

Picton. Years afterwards I asked questions, and I found out as we went
along from place to place we were simply going from one relative's place to

another, and I have come to the conclusion since that I must have been able

to claim relationship to perhaps, a majority of the people of the county of

Prince Edward. When I learned that the Eastern Dairymen's Association'

had decided to come and hold their annual meeting here, in the old town of i

Picton, T felt sure they would be amply repaid. Thirty or thirty-five years i

is a long time; yet, after all, in the history of the people it is a very short!

time. And those of you who go back and compare the farms of to-day with;

the farms of that day must see what a wonderful change has taken place,
j

Agricultural conditions have been much changed in this country, and
nowhere, perhaps, to a greater extent than right here in the township sur-l

rounding the old Bay of Quinte. The kind of farming carried on at thatj

time is no longer practised. Methods that were then in vogue have beeni

discarded, and new methods adopted. Changes that have come over agricul-!

ture are not confined to your county or your experience, but, wonderful'
charges huve been goincr rtn aH over the country.

A few years ago the discovery was made that agriculture was, like every

other kind nf industry, controlled by forces directed according to certain

fixed laws; and that, after all, there was for this agricultural work a scien-

tific basis. It seems rather remarkable that this industry, which necessarily
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has been part of man's work ever since man was upon the earth—because

'ever since man has been here he has had to produce his food by toil, and
'agriculture has played the principal part in the production of his food— it

seems stran<:e that until recently it was not found out that his work is con-

trolled and directed by fixed laws and regulations the same as any other

industry. Formerly there were only one or two books on some phase of agri-

:ultural work. You will now find them scattered broadcast all over the country.

Where formerly there was no school teaching agriculture, we have now in

every state of the Union and every Province of the Dominion, agricultural

colleires—institutions devoted to the teaching of the science underlying

agriculture. That was the first step towards an awakening of modern agri-

rult re—when it was recognized that agriculture was not a matter of mere
chance, that it was not a business controlled entirely by the weather or by

that mysterious Providence behind which so many people hide themselves;

but that a-^riculture was, after all, controlled by scientific principles, and

!that the men who knew most about it must get down to the study of these

jprinciples.

After this first step had been taken, after agricultural colleges had been

'built and faciLties had bren provided for giving instructions, associations

'like the Easttrn and "Western Dairymen's Association and the Fruit Growers'

.Association were organized. And they stood back and said: "We have the

knowledge; come to us and we will instruct you. We will tell you all that

we know^" The next discovery made was that that would not do at all; that

the p. ople would not come. And the whole thing had to be revised; and they

had to go out from the college and the association, teachers and instructors,

and seek the people. It was the case over again of Mahomet and the moun-
tain. In order to succeed, the information had to be taken to the farmers.

The next discovery that was made was that in going out to seek farmers,

ilairymen, poultry men and fruit growers, through the Farmers' Institute,

they were going to the men of mature years, the older men. On looking

over the magnificient audience that we had in the Parish Hall this after-

|noon and in listening to the addresses, I could not help remarking that the

! majority of the men in that audience were men cf mature years; they were in

Ifnct, men of more than mature years. I almost suspect there were a great

many men in that audience who were beyond the years of applying the

information that had been given them.

Having found out that we must take the information to the^ people, we

have next come to this discovery that we have been taking the information

to the n.en of mature years we began to revise the order of things. We
erected in the towns throughout the Province, schools; but we did not grade

; these schools fiom the old people down, but, from the youngest up. Xow
iwe have fourd that the work that has been carried on in this country and

! other eountiies, through the Farmers' Institutes and throxagh our other

orcaniz tions, has been directed largely towards the older elements in the

community. We have been working over the heads of the younger people.

iWe have brought little or nothing to the young men, and very little to the

middle-rgrd men. That is a discovery we are just making in these late

years. We have pot to find the solution to that question. Whether it deals

with dairying, live stock or poultry, we must take it to the young men and

the boys;' and we must not allow them to pass the receptive age before we

<av bpfore them this great and important work.

i

There is another discovery that has come still later, and it perhaps sur-

! prises us to learn that these discoveries are so patent. The last discovery

we have made is this: That the farmer, after all, is himself of the least

3d.
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importance ; that that farmer has a wife and has a daughter. Through all

ihese years we have ovcrloolced that fact, and have neglected them. We
have built our Agricultural Collpges for the young men. We have formed

Dairymen's Associations for the men, mere men. We have our Fruit

Growers' Association—men again. We have our Agricultural Societies,

controlled and largely built up by men. And through the whole agricul-

tural organizations of the country, women to a large extent have been left

out, have been neglected, and we have been working for the farmer just as

if he wag an old bachelor living all alone by himself, making his own
cbthes, getting his own meals, and living entirely to himself. Don't you

sej that in doing this work we have overlooked the fact that the whole farm

life is kept going not so much by the father, by the son, or brother, but by

the women. We have just awakened up, and made this discovery that in

every faim house in this country there is a woman at the head of afiairs,

and in most of them one or two daughters, and we have organized Women's
Institutes. You talk about the progress of Farmer's Institutes; it is nothing

in comparison with the way in which the Women's Institutes' work is

going ahead. Sud^lenly the women of the farms of this country have found

o.it there i-; somebody taking an interest in their work, and that they count

for something, although they have been carrying the heavy load of the

farm work. Tou know the old saying

:

"Man works from sun to sun

;

Woman's work is n<*ver done."

This is particularly true in the farm homes. The farmer's wife and

daughter have found out for the first time in their history, that outside of

the little church organization, outside of the quilting bee, or paring bee,

there is something coming into her little world which promises to improve
it, which promises to bring fresh life into her existence and fresh hope,

and which promises to raise her up and put her on a equal standing with

the men in this community. I do not think you have found out in this

section of the country what this new movement means. Where it has been

started in the western part of the Province, the women have assisted it

eagerly, and they are developing it to the greatest possible extent; and I

tell you that the home work of this country is a matter of great consequence
to the future of our people. Humanity is more bound up with the con-

ditions of the home life of this country than it is with our schools or our

churches. (Applause.) And if we can improve the home life through the

Wome.i's Instit'ite we will be starting the leaven right in the centre of the

lump. So long as we neglect the home we cannot expect the church, the

school, the college, or any of these secondary organizations to work out to i

their full that which they might accomplish. (Applause.)

BACK TO THE FAEM.
j

; I

By Hon. Sydney Fisher, Minister of Agriculture, Ottawa.

Hon. Mr. Fisher was also presented with a magnificent bouquet of

roses by little Miss Ina Hepburn, whom he took in his arms and kissed.
He said : This is indeed a welcome to the town of Picton, and to the county
of Prince Edward, which warms the heart and makes one feel at home. This*
is the first time T hav?^ had an opportunity of coming amongst you; and I

am glad indeed to have it even at this winter time. I think everybody I

have met to-day has said to me : "You should come in the summer to see .
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he beauties of our country and our town." I would be glad indeed to come
n the summer, when I am sure this rich and fertile country and this i)ros-

»erous town would look very beautiful; but, I do not want to wait until

iiext summer to come amongst you, and I preferred to come this winter.

udging from whit I see in the winter time, I think if I were to come in

he summer I Avould not be able 1o tear myself away; I would have to resign

ihe work in Mhich I am called upon to do in other parts of this agricultural

;ountry and 8':'ttlt^ down here in this, one of the gardens of the land. Let
rie here congratulate not only Mr. Derbyshire but the country and the Sen-

te on the fact that the old-time President of the Eastern Dairymen's
Association of On'ar'o has been translated to the Upper House. (Applause.;

t falls to my lot to put agricultural legislation through the House of Com-
uons, and I have often felt that I would like to have somebody thoroughly
ersed in agricultural matters with that winning way and with that appeal-

ng power that your former President has to help that legislation through
he Senate. Now, Senator Derbyshire, I am going to throw on your shoulders

he work of h^lpino: me to carry through the upper chambers of Parliament
vhatever is necessary for the farmers of this country. (Applause.) The
senator has told you of the excellent work of the Dairy Associations in

his Province. I do not come from the Province of Ontario myself, but,

!ome from another Province which is not so far advanced in agriculture,

ind I have looked to the Province of Ontario for inspiration and to the

'arme 8 of Ontar'o for information. We are a broadly extended land, from
he Atlantic to the Pacific, covering three thousand odd miles of territory;

ind if in any one part of the country there is some slight falling off in our
igricultuial success, the greater success in otlier parts of the land more
han makes up for it. There has been continual, steady progress amongst
he farmers of Canada for many years back. This year however,' has been

)ne, T think, which has been almost universally hard for agriculture. I

pannot remember any year in which in every part of Canada, with some
jdight exception here and there, the farmers have had a harder year. Yet,

j

o'w'flistandinQr the almost universal hardship of it, I am glad to say that

"ianada hns come through it well ; and her financial condition and her com-

jnercial prosperity is sound to-day when our neighbours and other countries

are tottering and uncomfortable. (Applause.) This is, no doubt, largely

•lue to the fact that for a nnmber of years back we have had unprecendented

igricultural success. Mr, James has told you this evening the way in which
yxT agric ilturnl progress hns been maintained. He has told you how our

farmers have taken hold of their business and made progress all along the

line. I vent'ire to say there is not a part of the Dominion of Canada that

has benefited so much by investigation, by experiment, by tearhiner and
example as the farmers. Our industrial situation is not so good. "We have

technical education in aorrbulture, but, practically no technical education

|in any other branch of our social system. We have been told to-day what
ihtg be-n done for the farmers in the wav of technical education : and if

Itn-dav the farmers are making progress it is due to these things more than

anything else. I find a great many people in the cities complained that

,they have to pay so much for the things that the farmers produce. I

bm constantly told that butter is an outracreous price, and they have to pay
jfortv and fifty cents a dozen for eggs, and that bread has risen in price, and

!*f they want fowl they have to pay double the price that they paid a few

lyears ago. I am not going to dispute the facts. I hope they are true. I

.am glad th 't the prices of our agricultural products are so high. T am glad

for the farmers (applause), and I am glad for the wh(de community. You
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can qiiite understand why I sliould be e-lad for the farmers, but you cannot

undei stand why I should be glad for the rest of the community. Let

me say, that if to-day the farmers are getting the best of it, they havt

only just come into their rights. For a generation or two we farmers have

had a hard road to hoe, and they have had to take the brunt of the financial

burden ; and it is time that in a turn of the wheel they should be on the upper-

most side, and I am glad that they are at the present time a little nearer the

top. Why should I be glad for the rest of the community? This is a little more

difficult to explain, and I will ask you to bear with me for a few minutes.

Why is it, that last season, butter was higher in Montreal, Toronto and

Ottawa than it was in Liverpool and London? I think I can give you au

explanafcicn.

D ring the last generation in Canada, as in the United States and some

other places of the world, there has been a steady drift of the population

from the country to the cities. Our census, and the census of the United

States, has shown an abnormal increase in European population, and noth-

ing like a comparative increase in our rural population. Why has this been

the case? In the first place, because the city people have greater opportun-

ity for enjoyment, an easier life, and greater reward for their toil; and'

the result has been, the young farmer boy and girl see their city cousin

much better off than themselves. When they come to manhood or woman-!

hood th y try to get to the city if they possibly can. Mr. James said a fe-w

minutes ago that he found the gathering largely composed of men of middle-

age or older. Why is that? Because to a large extent young men have beeu

leaving the farm, and have been going to the cities, and have been taking

the girls with theni. Why have they gone? I cannot believe that it \i\

because tley live in the centre of a city with nothing around them but bricJ?!

and mortar. I do not think that that is any temptation to a man to leave

the beauties of the country life with the green fields and beautiful trees

and the sparkling water as it tosses around in the creek. I cannot believe that

they prefer the smoke and vitiated atmosphere, and the heat of the greal

city. But yet, they go there. Why? First, because they think they car

make more money there. And apparently they do, and have been doing foi

years back in Canada and the United States; and the result has been a steady

increase in our city population at the expense of our rural population, llov,

does this account f ; r the fact that the price of food has got high? It mean^

that there are more people in the city to consume that food and fewer pro-

ducing. And although the agricultural machinery and improved methods

still ei able a fewer number of farmers to produce as much as a larger nunir

ber used to, still to-day there is a greater number of mouths to fill, of peoplei

who do not producefood at all, who are engaged in commercial operations

and on our railroads, and our ships. That does not account altogether foi

the whole of it, but it accounts for a great deal of it. There is another thing

wliir-h accounts for a consideiablo part of it, and it is that our country M

becoming more prosperous. Money is more plentiful, and people are living

better, and more people are eating the luxuries of life, and eating more oi[

tlio necessaries of life than thev tised to twenty-five, thirty, and forty year*

ago. There is another reason why butter is so high : it is much better than i'l

used to be. I remember the time very well, if I went to a country hotel oj

to an ordinary restraurant in the city, I had butter ptit before me which }

did not want to eat, and. I got through my meal with as little of it a^

possible. It was then a rare thing in Canada to find real, sweet butter;

But during the last ten or twelve years, that has completely changed, anc

to-day you can go hardly anywhere in Canada and not find good swee
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iutter that tempts you to eat as much as you possibly can of it. The result

! that all of you people of Picton, Belleville, Deseronto, Ottawa, Mon-
real, and Toronto are eatinp: pounds of butter where a few years ago you ato

;unce8 of it. It is a good thing for tlie farmers, and it is a better thing for

,ie pe;iple who have good butter to eat. And what the people will have to do
it to come back to the farm and make a little more of those agricultural

Iroducts and eat thorn at home, instead of having them brought into the

.ity where you have to pay for them. (Applause.) It is a fashion in Canada
) say that agriculture is the basis of our prosperity. I do not wish to insist

pon it that in a comparativoly new country like this, in a country where
e have such a vast expanse of fertile soil calling for cultivation, calling to

e dealt with, that it might pioduce the food not only for the people of

lanada but for the people of all parta of the world as well. It seems to me
pity that that condition of affairs is allowed to continue, and our young

len and women should turn their attention to other callings, and should
eglect this important calling of agriculture. Mr. James has spoken of the
act tliat farming to-day has to be carried on by educated men and women.
t is, I believe, an actual fact that here in the Province of Ontario the men
rhn aro doing the best on the farms of this Province are the men who
raduated from the Guelph Agricultural College. We do not want the
:e-^ple of this cou^^trv to grow un in the condition of the people of the

ropics, who simply have to lie on their backs and let the fruit of the trees

I'all into thoir open mouths. We want the people to grow up to have to toil

'or their livelihood, and to grow up strong, vigorous people, and to make a

reat nation of this continent. The men who have the best education, and
-ho know how to farm scientifically, are the men who are going to make the
jxeatest siicc^ss of their farm life in this Canada of ours. I appeal to any
f you who have left the farm, many of you who have sons and daughters

iTowing up in the city. L?t them come back to the farm and learn to

;»roduce the fo d they eat, and they will be a happier people in time to come,
l.nd will rear better families out in the country than in the city streets.

ihey will build up a better nation here in Ontario to hand down to our
'lescendmts than wo have received from our forefathers, and it will be
oetter for the work they are doing in the present day. (Applause.)

THE CENTEE OF THE WORLD.

By Thos. McGillicuddy, Department of Agriculture, Toronto.

After making some pleasing local allusions, and telling a couple of apt

lumorous stories, the speaker proceeded to say : When I was a very small

30y, I climbed to the roof of our little house, and there I made a wonderful
liscovery : That our home was the centre of the world ! I told the members
'f my family and the neighbors about it, but those who didn't say "Non-
jionse," smiled at me. I stoutlv maintained that our house was the centre
'f the world, and offered to prove it to anyone who would accompany me to

he roof, by showing them that the sky came down at equal distance all

,iround it ! (Laughter and applause.) That humble abode was indeed the
^entre of a domestic world—with a limited horizon, it is true—but out from
't have gone influences that still vibrate.

Each of us, and all of us, are world centres. Consciously or uncon-
sciously, we are being influenced by, and are influencing one another. Emer-
on brings this thought out strikingly in his poem "Each and All" :
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"Little thinks in the field yon red-cloked clown
Of thee, on the hilltop, looking down.
The heifer that lows on the upland farm
Far heard, lows not thine ear to charm.
The sexton tolling the bell at noon
Dreams not that great Napoleon
Stops his horse and lists with delight,

Whilst his files sweep round yon Alpine height.

Nor knowest thou what argument
Thy life to thy neighbor's creed hath lent."

A Centre for Dairy Consultation. Picton is to-niglit a dairy world cen-

tre. It is tlie Mecca of the Eastern Ontario dairymen just at present, and
the pilgrims are indeed a happy, joyful band. (Laughter.) The eyes of the
agricultural, commercial, and political worlds are for the time being focussed
upon Picton. Those keen young men at the press table will make the tele-

graph wires hot to-night as they send off their reports to the daily press ; and
to-morrow morning bankers, merchants, journalists, and politicians, will

eagerly scan the papers to see what has been said and done bv the men who
have gathered at this splendid convention. Why? Because, as the poet has
said : "The farmer feeds them all."

Dairying is a Social Centre. This great assembly to-night suggests that
the dairy industry closely touches the community on the human side. Every
cheese factory is a social centre. Opinions as well as products are

there interchanged ; minds as well as pocket-books are expanded by fac-

tory intercourse. A well-conducted cheese factory in a rural community is,

next to the home, the church, the school, and the public library, a social

refiner and educator. A beautiful German legend says that the hut of a poor
fisherman was changed into a temple of exquisitely wrought silver by a cer-

tain tiny lamp being lighted and placed within it. Many of my older hearers
have known something almost as marvellous as that to have taken place in

our own Province. They have seen the humble log houses of the early set-

tlers quickly transformed into mansions of brick and stone by the advent of

the cheese factory. (Applause.)

Modern Dairying is a Scientific Centre. The chemist and bacteriologist

have each an ever enlarging field of investigation and counsel in connection
with the handling of milk and its products. Adulteration and taints are

traced to their origins, and can thus be corrected. Butter and cheese making
is being more and more reduced to a science. Technical knowledge that was
formerly the portion of the cultured few is now being possessed by many of the

skilled dairymen of Canada, and the old rule of thumb has been relegated to

the shelf with grandfather's clock. The chemists and bacteriologists who
have done investigation work in connection with our Ontario cheese factories

have saved the country tens of thousands of dollars within the past seven
years, and have done so at a minimum of cost. The farmer of to-day is not

scared at the appearance of the scientific professor; he knows that he is a

man, a brother, and a friend, as well as a learned specialist.

Dairying is a Manufacturing Centre. The dairyman is a manufacturer.
By devising and feeding well balanced rations he helps the cow to make milk
more copiously and more cheaply for him, and in that way he Is a manufac-
turer of the increased yield. By co-operating with the cheese-maker the far-

mer who supplies milk to the factory also becomes a manufacturer of cheese
• or biitfer, a finished product in concrete form, and easily handled for the

home or foreign market. It is estimated that butter and cheese to the value

of $23,000,000, were exported from Canada in the year 1907, and in addi-

tion to this a fair portion of the bacon product exported may also be claimed



1907 DAIRYMEN'S ASSOCIATIONS. 39

as a dairy side line. In the county of Prince Edward in 190C, cheese to the

value of 1586,661 was made. Patrons to the number of 1,916 were paid

1621,484 for their milk, an average of |272 a patron. As each patron repre-

i sents from four or five of a household, this means that nearly 10,000 persons
' in this small hut prosperous county are more or less dependent upon the

cheese industry for a living. (Applause.)

Dairying is a Co-operative World Centre. In dairying, as in religion,

'"No man liveth unto himself." Cheesemaking is the largest co-operative

business we have. There are about 60,000 patrons of the cheese factories of
', this Province. Many of these factories are directly, and most of them indi-

I

rectly, co-operative in character. My own opinion is that much of the growth
of the public ownership idea in Ontario can be traced to the influence of the

;
co-operative cheese factory. It certainly has suggested the possibilities of

more generally united action in business matters relating to the public at

large.

The dairy world is to be saved and upheld bv some measure of faith, and
by a very large endeavor along the line of good works.

NOTES ON A SEASON'S EXPERIENCE IN MONTREAL.

By Geo. H. Barr, Dairy Division, Ottawa.

The export trade of butter and cheese from the port of Montreal for

1907 is 2,040,190 packages, valued at |19,635,541. To receive into the ware-
houses between 20,000 and 30,000 boxes of cheese between 5,000 and 8,000
packages of butter a day, requires extensive warehouse accommodation, and
to inspect these goods, and to export between 50,000 and 100,000 boxes of

cheese each week requires a splendid system of handling the goods and rapid
inspection.

The condition of the butter and cheese upon arrival in Montreal would
I

indicate that during the hot weather in the summer there should be some
' system of controlling the temperature on the river boats for both butter and

cheese, and a more general use of iced cars for cheese, as many of the cheese
arrive in a heated condition, especially when shipped in ordinary box cars.

The Government cargo inspectors report very great improvement in the
condition of the cheese boxes last year compared with former years. Still

there is room for much improvement, as many of them arrive in a broken con-
dition, and even after being coopered they present anything but an attractive

appearance as they are being loaded on the steamer. The butter boxes are
fairly uniform in style, but they are often not as clean as they should be.

There is room for very great improvement in putting on the factory
brands, and weights of the cheese. Many of them are indistinct and put on
any old place on the boxes, giving them an untidy appearance. There are
still two many pencils used instead of stencils for marking the weights.

There are immense sums of money being spent in equipping the ware-
houses in Montreal with the most modern cold storage facilities for butter
and cheese. At some of the warehouses, the cheese are put directly from the

* drays into cool rooms where the temperature is about 45 degrees. There are
still some warehouses, however, where the cheese often stand for days where
the temperature is almost as high as outdoors and the quality is injured con-
siderably.
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It should be the duty of every salesman to acquaint himself with the

facilities each warehouse has for taking care of the cheese properly. I am
of the opinion that the system of inspecting cheese and butter, which is gen-

erally adopted in the warehouses of Montreal, is not in the best interests of

the trade, not is it as fair to either buyers or sellers as it should -be.

All inspection or examination of butter or cheese after it is sold should

ghow as far as possible the actual quality of the whole lot. This is impossi-

ble under the general practice in the warehouses, of testing a percentage of

the packages, selected at random and judging the quality of the whole lot by
the result of this examination. I believe the inspecting at the present time

is done fairly and as accurately as it is possible under the present system, but

it is not done as thoroughly as it should be and can be done if the factories

would adopt a uniform and honest system of marking the cheese from every

batch or vat, and the butter from every churning. If this were done, it

would then be possible to select one package from each vat or churning and

when these were examined, an absolutely correct indication of the quality

of the whole lot would be obtained, without injury by unnecessary use of the

trier. It often happens that the cheese from one vat or the butter from one

churning is very inferior in quality,while the rest of the shipment is quite up
to the standard.

When the inspection is made under the present method, one or two of

these inferior boxes or packages may be in the number examined and the

whole lot is rejected, but if each batch or churning were numbered, the pack-

ages representing the inferior batch could be easily set aside and the reduc-

tion in price figured on the actual quantity of inferior butter or cheese instead

of being averaged for the whole lot.

Let me give a couple of instances that happened during the past season.

I was called upon to examine a lot of 31 packages of butter which were

rejected on account of the flavor. No fault was found with anything else. A
representative of the creamery being present, I asked him to pick out five

packages for me to examine. I found two in the five with a strong, leeky

flavor, and, of course, put the lot second grade. I said to the creamery man:
It is just possible there is only one churning with that flavor, but we cannot
try every package." He found out from the maker that this was the case,

and immediately bought a set of rubber stamps and has numbered every

churning since. The merchant made a cut of one-half cent a pound on the

lot, amounting to |8.68, which was equal to a little over three cents a pound
on the five boxes which were wrong in flavor.

The other case was on cheese. Five boxes had been examined, and two

were found wrong in flavor. When I went to look at them, I saw the batches

were numbered, and asked to see a box of each batch and found all the batches

but one, fine. The two cheese the inspectors found wrong had the same
number. The merchant was pleased to know that he had a fine lot of cheese

when the five inferior ones were picked out.

I found quite a number of such cases later on in the season when quite

a few of the factories in Quebec were making batches. The numbers may be

put on with half inch or three-quarter inch rubber stamps and should be put

near the factory brand.

If the cheese is made in two vats at the factory, the first day's make
would be marked 1 and 2, the second day's make. 3 and 4, and so on up to the

date of shipment. Then commence again with No. 1. The churning of

butter could be numbered in the same manner.
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I I found the chief defects in the cheese which I examined as follows:
Nerly 90 per cent, not clean in flavor; 60 per cent, open and loose in tex-

I tare; 33 per cent, acidy and mealy; 29 per cent, too soft or weak in body; 22

1
per cent, uneven or too pale in color; 15 per cent, poor finish, mouldy or

stained surface.

It will be seen that "Not clean in flavor" is the chief defect, and is due,

j

no doubt, largely to taints in the milk. Yet frequently the flavors appeared

[
to be caused by the use of bad starters and impure water at the factories.

There were very few cases where defect in flavor could be described as "food-
flavors." In the spring, a number of lots had a weak, leeky flavor, caused
probably, by the cows eating leeks.

Loose and open texture, which is the next greatest defect, appeared to

be caused by leaving too much moisture in the curds, either by insufficient

cooking or not stirring the curds sufficiently when the whey is removed and
by salting the curds too soon.

Acidy and mealy texture is a very common defect, and is usually due to

too much acidity in either the milk or curd, and by the use of too much salt

on the curd.

Soft or weak body is a defect very common in the extreme eastern part

of Ontario, and some districts in Quebec. Insufficient cooking of the curd
and leaving an excessive amount of moisture in the curd after the whey is

removed, not only gives a soft or weak body, but often injures the color as

well. Quite often the color was mottled by mixing in old curd, especially

about the time the cows were going out on the grass in the spring, and again
in the late fall when they were beginning to get any food.

The following figures will give a fairly good idea as to the size of the
factories which are turning out inferior cheese. In most cases the number of

boxes in each lot represents a week's make of cheese.

6.5 per cent, of the lots examined contained over 100 boxes
93.7 " " " " " " under 100 "

It must be remembered that these were cheese which had been suspected

or objected to by merchants. Bearing in mind that about 98 per cent.* of

*See letter of J. A. Ruddick following discussion of this paper,

the total lots examined were second and third grade, it will readily be seen

that the great majority of our inferior cheese come from small factories. It

doe> not necessarily follow that fine cheese cannot be made in small factories,

but it is true that the best men cannot be secured to operate them. It requires

men with decidedly greater ability to manage a large business than to man-
age a small one, and just as long as we have small and poorly equipped fac-

tories, just so long will there be weak and inferior cheesemakers in them, and
one of the solutions for doing away with a great many of our second and third

grade cheese is larger factories, with strong and capable men to operate them.

Now the defects in our cheese and butter are not so very serious.
^
"We

are not making a whole lot of third grade and cull goods, but as Canadians,
we are making too many second grade goods.

With the splendid system of instruction at the factories and creameries,

the dairy schools, the dairy literature and information distributed by the

different Governments, dairy papers and dairy meetings, there is no good
.reason for ignorance regarding any line of our dairy industry.
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"What we need is, that each one, from the boy who brings up the cows

from the pasture, to the man who puts our cheese and butter on board the

steamers for Great Britain, shall do his work in the very best manner. Will

you do it?

Mr. Ater : Mr. Barr is the farmer's friend in Montreal, and he gives the

merchants blazes. (Laughter and applause.)

The Chairman : You have a good time now to thresh this matter out.

If any of you have any complaints to make, or desire any information, ask

for it right now or forever after hold your peace.

Mr. E. A. Calnan: Many of our factories are equipped with cold storage,

and we believe we put out a first-class cheese, but sometimes they do not arrive

in Montreal in first-class condition, and we would like to know if there is any
<veakness in the cold storage at any point along the road?

Mr. Baer : I think that in Prince Edward County j^ou ought to ship

carefully. Have your cheese shipped to Montreal in refrigerator cars.

I saw some of the cheese from this county last year during a very hot spell,

and I found that the heads of the cheese were very much more open in Mon-
treal than they were in the factories. If these cheese had been sent down in

an iced car instead of by river boat, I think the conditions would be differ-

ent. You have to be as careful in making cheese if they are cooled in a cool-

curing room as you have in any other place. Do not try to leave a lot of

moisture in the curds and think because you have a cool-curing room you
will get nice meaty texture.

You must not think because you have cool-curing rooms that you can let up
in any way in the matter of making. Be careful that they are delivered in

Montreal in the best condition.

A Member : Do you think the cheese are hurt more by being drawn on
wagons six or eight miles in the sun than they are by going up on the boat?

I have seen a good many cheese shipped from this port that I think were
taken the best of care of while on the boat, but standing here in the sun I

think they were hurt because there was no cover on the wagons.

Mr. Barr : These are things you will have to be careful about. There
is no use keeping cheese in cool-curing rooms and then taking them out in

the sun at temperature of 90° and then sending them down in a boat and
keeping them two days at a temperature of TO*'. Of course, boats are cooler

than box cars, but you must be careful in the transportation of your goods.

Mr. John McGregor : Don't you think there should be more prompt
delivery taken of the cheese? There is a great deal of time lost in Mon-
treal in taking delivery. I have seen cheese stand on the waggons there for

hours after they had been loaded.

Mr. Barr : Yes, that is true. Last year, especially, it was very diflB.-

cult to get delivery of the cheese in Montreal on account of the strikes. I

hope we will not have another season like that. These facilities will keep
getting better. We will have the sheds at the docks in better shape and
switches laid in on the docks into each shed. What Mr. McGregor says is

only too Irue, especially in the C.P.R. yards. They are so crowded that
they are scarcely able to handle the dairy products as they should. They
do not get delivered as quickly or in as good shape as they do on the G.T.R.,
but they are- trying to overcome these things.

The President : When you make out a report on cheese you make out
a blank and you state the trouble and what is the matter.
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Mr. Bark : I |nit on each certificate the defects in the cheese, ami 1 try

as near as I can to point out what I think is the cause of these defects, i

often write to the cheese inspectors, both in Quebec and Ontario, and tell them
what I think about it. and then they immediately get their inspectors out
to thesfe places.

The President : In the forepart of your remarks you mention that some
of the warehouses were not in a proper state for taking more of these cheese.

You intimated that it would be rather a delicate thing for you to name these
warehouses.

Mr. Bare : I won't do it.

The President : If you are going to lay the blame on the cheese maker
would not it be jusi as fair for vou to locate the trouble in Montreal as to

locate it in the factory? (Applause.)
Mr. Barr : Take some cases w^here the cheese are delivered, say on

Tuesday, and they stand in the warehouse till the next Tuesday at a tem-
perature of 50 or 60 or TO. You cannot expect these cheese to be in quite

as good condition in a week's time as they were when they came in; and that

is just what I mean. It is rather a difficult thing to know just what to do.

The President : You can never cure a patient until you diagnose the

case, and find where the trouble is.

Mr. Singleton : Would it be possible for you as official referee where
you are called in to give each lot a thorough examination? The system of

taking off five of the first lot does not seem to me to be a good system. Have
you time to make a thorough examination?

Mr. Barr : Not at the present time, but if you were numbering each

batch of cheese, the warehousemen would have instructions to set aside a

box of each number. Now they do not set aside any particular cheese; they

pick them at random. There is no system of picking out each batch, and
when I come to examine, I have got to examine them on the same basis as

the inspector. I always look at some of the cheese the man inspected, and
I look at others as welj. I have to examine them on the same basis as the

man who inspects them in the warehouse, and I must confess that I do noil

feel in my heart that I know exactly what one lot of cheese is like. I do

not think any inspector in Montreal does; he has a pretty good idea, but

that is all he can have.

Mr. Ayer : I am very much obliged to Mr. Barr for bringing up this

fairness, and we never will have fairness unless we have that done.

The President: Why not pass a resolution on that subject right now;
it is very much in the interests of the cheesemaker?

Mr. Ayer : I am very much obliged to Mr. Barr for bringing up this

pet theory of mine. Until you adopt this plan of numbering the vats, just

as they number the churnings of butter, you will never get a fair plan, but

when that is done every merchant in Montreal will leave out one cheese of

each number. Suppose you are making eight cheese in a vat, you will have

eight cheese marked "1"; and if you have nine cheese in the next vat, you

will have nine cheese marked "2," and if you have seven cheese in the

third vat you will have seven cheese marked "3," and the next morning you

^ill start with number 4, 5, 6 and so on.

One other point is the shipment in cars and by boat. Now I know the

Meamer "Alexandria" quite well—I see the captain here in the audience.

He is sometimes blamed for a lot of the trouble, but I would rather have the

steamer "Alexandria" in the worst day I could get it than to have a common
box car on a hot day. The boat is not as good as a refrigerator car. but it

is a mighty sight better than a box car.



44 REPORTS OF No. 21

The Peesidenx: Would not it be a good idea to have all the vats num-
ber so and so?

Mr, D. M. Macphersox : I think you will find some diflBculty in that

regard ;
30U not only make so many cheese of a certain vat each day, but

there is every day in the week. There must be something to determine the

day of the week as well as the vats. I think there should be some means of

determining the number of vats in each day.

Mr. Ayer : If you have 142 vats in vour shipment the last vat will be

H2.

QUALITY OF CANADIAN CHEESE.

The following communication which appeared in a well known Toronto
weekly journal, explains itself

:

.

To the Editor of the. Sun,—Mr. Geo. H. Barr, a member of the staff of

the Dairy Division, who was official referee of butter and cheese at Montreal
last season, in speaking of his work at the recent dairy convention, held at

Picton, Ont., made the statement that "only 2 per cent, of the cheese which
he examined were of No. 1 grade." This statement has been widely quoted
a<5 showing a serious condition in the Canadian cheese trade. As there is

nothing in the statement itself or in the facts of the case to warrant such a

conclusion, I ask your permission to making the following explanations:
As Mr. Barr explained in his statement, he examined less than half of

one per cent., or about one lot out of every 200 lots of cheese received at

Montreal during the season, and further, as he was asked to examine only
those lots which were suspected of being inferior in quality, or which had
been condemned by the purchasers, it is not surprising that only two per
cent, were first grade. The showing is a remarkably good one rather than
a bad one. As a matter of fact, the quality of Canadian cheese never stood

as high as it does at the present time. More improvement has been made
in the last year or two than for many years previous. The writer has just

returned from a lengthy visit to the markets of Great Britain and can speak
with confidence on that point.

J. A. RUDDICK,
Dairy and Cold Storage Com.

Ottawa, Ont.

REPOET OF CHIEF DAIRY INSTRUCTOR AND SANITARY
INSPECTOR.

By G. G. Publow, Kingston.

It is with pleasure that I present to you my annual report as Chief
Dairy Instructor and Sanitary Inspector for Eastern Ontario.

As a result of the passing by parliament of a sanitary law regarding
the conditions surrounding the manufacture of dairy products in Ontario,
it has become necessary this season to make a complete change in the system
of inspection and instruction. Owing to the fact that all places wherein
-dairy products were being manufactured were to be regularly inspected by
a sanitary inspector, it was decided by the Department to combine the work
of inspection with that of instruction.
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To give the instructors the independence that it was considered advis-

able they should have, and as an inducement for makers to take advantage
of instruction, the services of the instructors were given free of charge. This
enabled them to devote as much time as they found necessary at any par-

ticular place to make the required improvements.
This year the number of instructors was reduced from twenty-eight

to twenty-four, and the territory, which comprises all that east of Toronto,
and in which there are 975 cheese factories, was divided into 24 districts

with about 40 factories in each. Over each district was placed an instructor

whose duties were to visit each factory to see that it was kept in a clean,

sanitary condition and provided with a pure water supply, to give instruc-

tions in the manufacture of cheese, and where it was found necessary, to

visit the farms of any patrons who were delivering milk which was found
to be out of condition ; and to test milk for adulteration where factorymen
had good grounds for suspicion that the milk was being tampered with.

The men engaged for this important work were cheesemakers of long

experience in the management of factories and who held a diploma from one

of our dairy schools.

Rather than weary you with an account of the individual work done in

each district, I have prepared a tabulated statement, showing the names
of the factories in each group, with a summary of the work accomplished

by each instructor.

From this summary it will be seen that 975 factories were regularly

visited, and of this number 178 received instruction and inspection for the

first time. Full day visits to the number of 1,501 were given, and 5,0^ call

visits, making a total of 6,523, or an average of over six visits to each factory.

It will be understood that full day visits were made only at the request of the

maker or factory manager, and, with the exception of their duties as sani-

tary inspectors, the services of the instructors are altogether optional. It

is expected, however, that when makers are in trouble they will acquaint

their instructor with the fact, and invite him to render them what assist-

ance he can in overcoming their difficulties.

It was our intention at the outset that the farms of all the patrons should

be inspected, but it soon became necessary for the instructors to devote so

much of their time to assisting the makers in matters pertaining to the

manufacture, that Ihis was found to be impossible, and only the farms of those

who were delivering milk out of condition could be visited. There were

38,583 patrons sending milk to the factories in the 24 groups, and to per-

sonally visit the homes of all these would require more time than could be

devoted to this work by the limited number of instructors.

7,024 fermentation tests were made (of samples of milk of doubtful

quality) to determine the condition of the milk, and about 75 per cent, of

the samples tested were found to be out of condition, either by being over-

ripe or of bad flavor.

The farms of 3,369 patrons were personally visited by the instructors,

to see if the causes of these defects could be located at the source of supply,

and many more would have been visited had it not been that many of the

patrons delivered their own milk. These visits revealed the fact that 90
per cent, of the defective samples were delivered by patrons who gave little

or no attention to the cooling of the milk or the sanitary conditions surround-
ing its production. While there is a general improvement in the condi-

tion in which the milk is being delivered at the factories, not more than 50
per cent, of the patrons have appliances necessary for efficient cooling dur-

ing the warm weather, or give liltle or no heed to the sanitary conditions

under which the milk is produced.
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30,681 samples were tested for adulteration; 85 of these showed added
water and 64 were deficient in fat, this number being 131 less than last

year. The amount of fines imposed on the offending parties amounted to

|1,288. This is one of the most disagreeable features of the instructor's
work, and I think they should be relieved of it, as it takes up a great deal of
time that could be spent much more profitably. The remedy for this lies

in the paying for milk according to quality, which I consider the proper
thing to do; for it would remove the tendency to dishonesty, and would also
encourage the production of milk of better quality. But this cannot be done
until factories adopt the system of paying by test, and this would appear to

be a long way off, as only 95 factories in Eastern Ontario are doing so at

the present time. Thus it will be necessary to still give attention to the
testing for adulteration. I think it would be well to have men appointed
specially for this work, whose duty it would be to look after the testing and
prosecuting. As it is at present, the prosecuting is left in the hands of the
factorymen. Generally speaking they do not wish to deal with the matter,
and many cases that should be dealt with are allowed to go by default.

It is very gratifying to be able to report a very marked improvement
in the condition of the factory buildings and surroundings. While there

is yet a gjeat deal to be done in some of the districts in the way of improv
ing the sanitary conditions, yet on the whole, the factories were never in

such good order as they were this season.

Twenty-nine old factories were replaced by new ones and 605 made
improvements in different ways. The estimated value of the 'expenditures,

including new buildings, was |153,862, which is §33,874 more than in 1906.

"With very few exceptions the factorymen responded quite readily to

the recommendations made by the inspectors; in fact many of them spent

more than the profits from their business would warrant. While a con-

siderable portion of this amount was spent in improving the curing-rooms,

yet there are only 36 factories that have what are known as "cool-curing

rooms," or facilities for controlling the temperature at all seasons, and 17

of these are to be found in the Prince Edward district. This is a matter

that is worthy of much greater attention from factorymen than it receives,

as the having of these conditions makes it possible to turn out cheese of

much superior quality, for which I am glad to know that the buyers have

been paying more than the ruling price this season; and besides, it gives

the factorymen an independence in naany ways that he does not otherwise

enjoy.

Notwithstanding the more critical inspection by the buyers this season,

the May and June make of cheese was reported as the best in the history

of the trade; but as soon as the warm weather set it, general complaints

were received regarding flavor, texture, and closeness. The openness was

largely due to insiifficient maturing before salting; the coarseness in texture

was largely due to the too heavy salting of the curd and the receiving of

ever-ripe milk and the treatment given in its manufacture, the makers in

many cases being forced to receive milk of this character owing to the keen

opposition that exists between factories. As long as makers will continue

to accept milk in this condition it will be prartioally impossible to over-

come these defects. Very little complaint was made about the finish and

boxing of the cheese, and there has been a marked improvement in this

respect. In the districts where the whey was returned in the milk cans

from whey tanks that were badly located or not properly cleaned.^ the greatest

number of complaints regarding flavor was received, and while a special

effort has been maBe bv the instructors to have these conditions improved,

owing to the lack of knowledge bv the milk producers of the principles of



48 REPORTS OF No. 21

fermentation, it was difficult to have them realize the necessity for the care

that it was asked should be given to the tanks and whey. While I believe

the whey tanks to be the most fruitful source of contamination at the

factory, it was the one improvement which met with more opposition than

to all the others asked for. It would appear as though one or two things

would have to be insisted upon : Either that the necessary care be given to

the tanks to keep them perfectly clean, or that the whey be pasteurized,

and the latter would appear to be the most effective remedy. In several

factories that were having bad flavor the trouble was located in the water

supply. Whenever it was suspected that the water supply was contamin-

ated, and before parties were asked to go to the expense of providing a new
supply, samples were sent to Dr. Connell for analysis, and the result of his

investigation was given to the persons responsible. Many samples of milk,

whey and cheese also were analyzed by the Doctor, and this we found of

great assistance to us in locating and dealing with many bad flavors and

other defects, of which Dr. Connell will likely deal in his report.

While it is true that the laws governing these conditions are quite plain,

it was thought best by the Department that the court should not be resorted

to until every effort had been put forth, through education, to acquaint the

people with the requirements of the law, and as a means of accomplishing

this, a series of special district meetings have been held, numbering in all

during the season, 26. These meetings had an average attendance of 130.

A report was given by the local instructor of the conditions as they existed

in his district, and the conditions were clearly and forcibly discussed. I

believe that this will be a great factor iii bringing about the improvements

necessary for another year. Right here I would like to take the opportunity

of expressing my very hearty appreciation of the services rendered by the

Directors of this Association, in connection with these meetings, as

to their untiring efforts is largely due their splendid success. A further

means, and one which should prove very effective, is the supplying of speakers

by the Department, as far as possible, to the annual meetings of all factories

that make application. Some 210 of these have been attended up to January
1st, and as the majority of the annual meetings are not held until after

this date, it is expected that a much larger number will be attended before

the opening of another season. There is no doubt that these meetings will

prove a great factor in bringing about the co-operation between producer

and manufacturer that it is necessary must exist before we can reach the

standard of perfection at which we aim.

A new feature that was introduced into some of our factories this season,

and one that has created a great deal of discussion among the factorymen,

was the skimming of the whey and the making of whey butter. At the end

of the season some fourteen factories were engaged in this work. I think

it is well to sound a note of warning regarding this matter, and I would
advise any person who has not a butter plant in connection with his factory

to make no provision for any such work until we have sufficient proof that

it will pay to do so. It should be understood that the factories that have
boen engaged in this work were previously equipped for butter making and
have been able to enter into the matter without much extra expense, which
may have made it possible to carry on the work more or less profitably. My
opinion is that where the milk is properly cared for and skilfully handled
in the manufacture of cheese, it will not pay to adopt the practice unless

the output is very larcre. Then there is the danger of the making of the

cheese bring neglected, and the injury that might come to the reputation

of Canadiari butter, and should the system become generally adopted might
require legislation compelliricr the branding of the butter.
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Till' iustriR'tois will remember the season of 11)07 us one inv()lvi]ij.r iniuiy

special duties and which required that tact and good judgment should he used.

Il is very gratifying to me to be able to report that the work is being carried

or. without any serious complaints being made. The instructors have been
very faithful in their duties and untiring in their eiiorts in dealing with
the dilHculties met in their respective districts. They have all succeeded

in briny:ing about marked improvements, and in doing so they have been
careful not to abuse the authority given them.

On the whole the cheese were not shipped nearly so green as what they

were last year, yet in some of the districts the instructors were seriously

handicapped owing to the closeness to the hoops with which the cheese were
being shipped, and had to be governed to a certain degree by reports from
Montreal. In this respect we received valuable assistance from Mr. Barr,

the official referee, from whom I received weekly reports on the quality of

all cheese he was called upon to inspect. From this information I was able

tc keep the instructors well posted and to notify them without delay whenever
any of their cheese were being faulted. As a result of this direct informa-

tion it was generally possible to have the defects remedied in a very short

time, and it was seldom that the same factory would be reported on the

rejected list two consecutive weeks. I. would like to express my apprecia-

tion of the splendid service rendered by Mr. Barr in this respect. So long

as the present system of having cheese go to Montreal for inspection pre-

vails, I believe it is necessary that we have on official referee at that point,

and I am sure that no better man than Mr. Barr could have been selected

for the position.

Before closing, I wish to thank the Executive Committee of this Asso-

ciation for the hearty support they have given me in conducting the work

of the season, in which more progress has been made than in any previous

vear.

Factories in Mr. McDonnell's Group.

Pine Hill, Dalhousie Mills. Central, Banner No. 1, Glen Nevis. Aberdeen, Pine

Grove, Union, Heather Bloom, Glen Dale No. 2, Glen Roy, H. T. 15.5, Glendale. Glen

Gorden, Glen Norman, Fairview, Apple Hill No. 2, St. Raphaels, Picnic Grove, Banner
No. 2, Balmoral, Bainsville, Green Valley, General Roberts, Curry Hill, Highland

Chief, Glengarry, Western Star, Bridge End, Glen Robertson. Victoria, McLaughlin,

Lome, Dorney, Kirk Hill No. 7, Baltic Corners, Greenfield Union.

Factories in Mr. Charbonneau's Group.

G. 14.5, Green Bank, 918, Stone Brook No. 1, Stonebrook No. 2, Lot 5, Con. 6,

Canada 225, A. F. W., G. 604, 6th Con., Alfred, Empire, Brook Co-operative, Grand
River, Canada No. 2, Higher Brook, Canada, G. 871, A. C. 5, Parisien, North Indian,

Perfection Mount Royal, T. W. No. 1, 875, Stafford, Ottawa Valley No. 2, Stone Brook,

C. T. No. 3, A. C. 4, G. 868. J. Q. No. 2, F. 32, H. C. No. 2, Ottawa Valley No. 1,

C T. No. 2. Empire B.. A .35. Holt, The Brook. 238, G. 870, O. B., Cobb's Lake, E. L.

No. 1, C. W. 5, J. Q. No. 1, Centre, C. T. No. 1, E. T., F. 92.

Factories in D. J. Cameron's Group.

Fleetwood, North Vernlam, Dunsford, Missing Link, Crown, Hope, Cameron,
Benafort, Cambray, Mount Pleasant, Bobcaygeon, Maple Leaf, East Emily, Hampton,
Cavanville, Mariposa, Cold Springs, Ballyduff, Perryton, North Harvey, Soymour West,
Omemee, Red Rock, Reaboro. Janetville,'Cedardale, Palestine, Baltimore, Star. Fraser-

.ille, Orono, Myrtle, North Ops, Darlington, Btickhorn.

4 D.
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Factories in Mr Lowery's Group.

Fraser Creek, McClure, Ormsby, Cold Springs, North Star, Brook Valley, Madoc,
.

Beechmount, Faraday, Rose, Bronson, Mayo and Raglan, Limerick, Daisy, Cook's,

Spring Creek, Spring Hill. Haliburton, Coe Hill, Vansickle, Hybla, Mayo and Carlow,

Millbridge, Deloro, Riverside, Oak Leaf, Cashel, Deer Lake, The Ridge, Green View,

Walkerville, Eldorado, Marmora, Alexandria, Queensboro', Bangor, Lake View, Cham-

pion
Factories in Mr. Bensley's Group.

Deseronto, Kingsford, Sheffield, Moneymore, Fifth Lake, ' Centreville, Farmer's

Friend, N. E. L., Odessa, Ideal, Napanee, Palace Road, Forest Mills, Clareview,

Albert
'

Beilrock, Camden East, Phippen No. 1, Excelsior, Bayview, Elm Grove, 0.,

Selby,'Croyden, Maple Ridge, Enterprise, Moscow, Metzler, Phippen No. 2, Emerald,

Collin's Bay, Empey, Union, Newburg, Tamworth, Marlbank, Whitman's Creek, Pet-

worth, Wilton, Phippen No. 3, Stella, Cataraqui, Glenvale.

Factories in Dr. Publow's Group.

Glen View, Quinte, Bloomfield, Union, Royal Street, Elmwood, Acme, York, Salem,

Edville, Hylan'd, Wellar's Bay, Union Vale, Waupoos, Ben Gill, Maple Leaf, Rogers,

York Road, Colborne, Massassaga, Cherry Valley, Cloverdale, Black River, Bethel, North

Port, King, Cedar Creek, Wicklow, Mountain View, Allisonville, Cressy, Point Travers,

Elmbrookj'^Bayside, Wooler, Brighton, Grafton.

Factories in Mr. Howey's Group.
i

Thurlow, Bronk, Thomasburg, Rock, Marble Spring, White Lake, Sidney Town '

Hall, Otter Creek, Foxboro', Moira, Cloyne, Shannonville, Silver Spring, Premier,

Stoco, Bogart, Glenn, Frankford, Kaladar, Ketcheson, Eclipse, Mountain, Rosebud,

Roblin, Murphy, Victoria, Roslin, Zion, Boundary, West Huntingdon, East Hastings,

Melrose, Moira Valley, Cedar, Clair River, Tweed, Plainfield, Sidney, Union, Beulah,
j

Halloway.
j

Factories in Mr. Brintnell's Group.
i

Hinchinbrooke, Mount Hope, Mountain Grove, Forest No. 1, St. Lawrence, Cold
!

Spring, Excelsior, Latimer, Sydenham, De&ert Lake, Parham, Arden, Elm Dale,

Ontario, Gilt Edge, Sand Hill, Battersea, Railton N. 2, Harrowsmith, Frontenac, Maple
Grove, Long Lake, Wolf Island, Arrigan, McGrath's, Duff's, Perth Road, Hartington,
Mountain Vale, Harlow, Reynold's No. 2, Silver Spring, Sunbury, Corn Flower, Model,
Railton No. 1, Reynold's No. 1.

I

Factories in Mr. Norval's Group.

Glen Becker, Fairview, E. W. No. 28, Elma, Oak Valley, Haddo, Model No. 3,

Glen Stuart, Edwards No. 2, B. C. No. 1, Central, Toys Hill, E. W. No. 5, E. W. No. 3,

Carlyle, F. F. No. 1, St. Lawrence, Model No. 2, Matilda Centre, Edwards No. 6, G.,

Matilda, Mountain View, E. W. No. 6, Morrisburg, Hesse's No. 1, F. F. No. 2, Matilda
West, Model No. 1, Maple Hill, A. A. L. No. 1, Spruce Grove, Bouck's Hill, E. W. No.
15, South Matilda, Ashton's No. 1, Pleasant Valley, Minto No. 1, E. M., Edwards'
No. 1, P. and L., Strathcona.

Factories in Mr. Echlin's Grotip. I

Fallbrook, Lanark and Drummond, Ardoch, Bathurst Mutual, Watson's Corners,
Tennyson, Tayside, D. and L. Union, Boyd's, Scotch Line, Parkhill, I. X. L., Plevna,
Drummond, Mississippi, Roland, Middleville, Clayton, Elite No. 3, Drummond and
Elmsley, Harper's, Rosedale, Wensley, Zealand, Maberly, Clyde, Old Ferry Road,
Oso, Star, Balderson, Stanleyville, Fernleigh, Brooke, Hopetown, Dalhousie Lake,
Elphin, Joe's Lake, Vennachar.

Factories in Mr. Elliott's Group. '

I

Admaston, Corona, Equal Rights, Glasgow, Huntley Centre, Micksburg, Packen-
ham. Snake River, Queen's Own, Westmeath, Bonnechere Valley, Carleton Model, »

Elmdale, Greenwood, Kidd'a No. 4, Osceola, Rankin, Thistle, Victoria, Stonebrooke,
Beachburg, Diamond, Forester's Falls, Gold Medal, Maple Hill, Pine Grove (Mc), River
View, Union Star, Woodlawn, Jackson, Cobden, Dirleton, Grattan, Hazledean, Mada-
waaka. Pine Grove, Shady Nook, Union Pride, Waba.

4a D.
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Factokirs in Mr. Gray's Grolp.

Trent Valley, Braen, Ryleston, Spring Brook, Ev©rp;roon, Plum Grovo, New P>er-
green, Dartford, Harold, Ccntroton, Empiro, Prince of Wales, Stanwood, Bfll, StirlinR,

Avon Bank, Norham, New Model, I. X. L., Castleton, Kimborly, Crow Bay, Maple Leaf.
Enterprise, Shamrock, Monarch, Percy, Seymour West, Burnley, Brickley, Forest,
Hoard's, Spry, Kingston, Central, Codrington, Beaver, Woodlands, Spring Valley.

Factories in Mr. Cheetham's Group.

Caintown, Warburton, Junetown, Tilley, Gem, Taylor, Escott Union, Marlhank,
Rockport, Selton, Escott Centre, Lome, Fairfax, Rose Hill, Pine Grove, Wilson's No. 1,

Springfield, Wilstead, Woodburn, Gananoque Jet., Cheoseboro', Anglin, Granite Hill,

Marble Rock, Maple Leaf, Ragids Valley, Gananoque, Morning Star, Mallorytown,
Pine Hill, ^LiUory's, Leeds County, 1,000 Islands, Aberdeen, Cold Brook, Lansdowne.
Jackson, Keenan & Sons, Central, Howe Island, Sand Bay.

Factories in Mr. Ward's Group.

Round Lake, Apsley, Oakdale Pine Grove, Star, Daisy D., Lang, Roseneath. Keene,
Glenalda, Young's Point, South Burleigh, Westwood, Stoney Lake, Victoria, Oakdale,
Villiers, Fenella, Maple Leaf. C]yde.sdale, Lakefield, Trewern, Oak Lake, Killnrney,
Indian River, Ormond, Otonabee LTnion, Warminster, Chandos, Warsaw, Selwyn, Trent
Bridge, Norwood, Shearer, Shamrock, Central Smith, North Dummer.

Factories in Mb. Ragsdale's Group.

Maple Hill, Mayberry, Rockspring, Farmers' Friend, Rideau Star, Prospect, Lom-
bardy, Mississippi Pride, Farmers' Own, Carleton Place, Montague Centre, Old Fair-
field, Island Queen, Valley Queen, Reliable, E. W. No. 20, Maple Valley, Newbliss,
Ashton LTnion, Rideau Queen, Willow No. 2, Union, Orchard Valley, Lone Star, Crystal
Spring, Golden, Maple Leaf, Appleton, Kitley, Roseville. Independent, Irish Creek,
Standard No. Ij Elm Grove, Pure Gold, Black's Corners, Rosebank, Mount Zion, Clear
Spring.

Factories in Mr. P. Nolan's Group.

Newboro, Model, Crosby, Glendower, Centreville. Elgin Model, Gilt Edge, Morton,
Long Point, Spring Vale, Ardmore, Black Lake, Mapleton, Westport, Forfar, Fish
Creek. Bedford Mills. Bush Model, Smith's Valley, Island City No. 2, Ideal Canada,
Rockdale, Cedar Bridge, Fermoy, Lake View, Portland, Ontario, Tichborne, Maple
Grove. Seeley's Bay, Island City No. 2. Grand Central, Cold Glen, Mountain View,
Clear Lake View, Plum Hollow, Crow Lake, Fr^rmers' Pride. Myer's, Salem, Dominion,
Clover Hill, Home Factory, Lyndhurst, Gold Medal, Mapleton, Lake Opinicon, Green's.

Factories in Mr. Villeneuve's Group.

Sunny Side, Levesque No. 2, Cambridge, Grassland, Casselman, Riceville, Farmer's
Joy, Aurora, Ettyville, Diamond, Midnight Sun No. 4, E. W. 27, Levesque, Russell
No. 1, W. S., G. 124, Mayerville, Nation River, Pendleton, South Indian, St. Albert
K. W. 29, A. 46, C. P. Brisson No. 1, L. No. 1, St. Onge, St. Adrien, J. D. 8, G 557,
J. B. No. I, Cambridge No. 5, R. No. 1, L M G. No. 5. R. No. 2, B. B. No. 1, Midnight
Sun No. 1, St. Isidore, J. D. 9, Boundary, Russell No. 2.

Factories in Mr. Zufelt's Group.

Daisy, Ault's No. 1, Ault's No. 5, C. W. No. 3. Levesque, C. W. No. 2, Berwick
No. 2, Fraser No. 1. White Globe No. 2, King. Dundas Star, Ault's No. 2, McLean's No.
3. Smith's Hill, White Globe No. 1, Lorraine No. 1, Central Co-operative Fairbnnk
White Globe No. 4, No. 854, W. P., Ault's No. 3, Lorraine No. 2. Ellis No. 1, White
Clover No. o, R. B. No. 1, W. 15, Riverside, E. W. 7, Chesterville No 534 Ault's
No. 4. M. U. F. No. 1, Ellis No. 2, C. W. No. 1, Berwick No. 1, E. W. 8, M P F
E. W. 9, Crysler.
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Factories in Mr. Euro's Group.

Farran's Point, Farmer's Lee, McDonald's Fancy, Lake View, Glendale, McGilli-

vrav's Bridge, Cornwall Gems, May's Fancy, Royal, Wales, Sweet Brier, Lilly White,

St.' Andrew's, Black River, Star No. 1, Glen Donald, McMillan's Corners, Glencoe,

North Branch, Moulinette, Glen Walter, White Rose, River Bank, Cornwall Creamery,

Farmer's Pride, Aultsville, Martintown, Glen, Burnbrae, Farmer's Choice, Glengarry

Creams, Silver Lily, King's Road, Lunenburg, Island, River Rasin.

Factories in C. B. Larry's Group.

Gallingertown, Grantley, Roxborough, McLean's No. 5, Echo, Elm St., Golden Tips

No. 1, Apple Hill Pride, Avonmore, McLean's No. 4, McLean's No. 2. Duff's Corners,

St. Elmo, Farmer's Joy, Goldfield No. 5, Bloomington, Clover Side, Golden Tips No. 2,

Maple Hurst, Brookdale, Sunrise No. 2, ^ominionville, Guell's Farmer's Joy, North

Valley, Canadian Produce, Finch, Boundary, Goldfield, Strathmore, Sunlight, Sunrise

No. 3,' Sunrise No. 1, Dixon's, Golden Tips, Newington, McMillan's Corners.

Factories in W. G. Gardiner's Group.

Limebank, Keystone, Fallowfield, Oxford Mills, North Rideau, Bishop's Mills,

Kemptville, Belmeade, Malakoff, Olive Dale, South Gower, E. and W. No. 17, Merivale,

Jockvale, E. and W. No. 1, Green Valley, Farmer's Union, Inkerman, Gray's Model,

Gordon Model, Scott's, Maple Grove No. 1, Advance, Frame's No. 2, Richmond, Mano-

tick, Kemptville No. 2, North Gower, Patterson's Corners, Mountain, Hallville, Reid'g

Mills, Carsonby, Miller Corners, Richmond, Kidd's No. 2, Goodwood, Evertt's No. 1,

Frame's No. 1, Burritt's Rapids, Oxford Station, Suffell, White Globe No. 3, Rock-

dale No. 1, Taylor's Daisy, Taylor's, Minto.

Factories in W. G. Graham's Group.

Cedar Grove, Kirk Hill No. 3, Minto No. 4, Lochinvar, Spring Grove No. 3, Burt-

albin, Farmers' Fancy No. 1, C. P. R., Spring Grove No. 2, Ash Grove No. 2, Spring

Grove No. 6, Kirk Hill, Maple Row, Beaver Creek, Minto No. 5, Maple Leaf No. 39,

Spring Creek No. 1, Burtalbin No. 4, Fournier, Beaver Cricket, Maple Leaf, Spring

Grove, Home Factory No. 6, Kirk Hill No. 4, Glen Andrew, Spring Grove No. 4,

Ash Grove No. 1, Aberdeen, Aberdeen No. 1, Glensanfield, Stardale, G. T. No. 1, Green,

Spring Grove No. 1, Kirk Hill No. 1, Canadian Beaver, Minto No. 3, Ash Grove No. 3,

Bush Grove No. 1, Minto No. 4, Farmers' Fancy No. 2, Spring Grove No. 7, Laggan
No. 1, Riverview, Spring Grove No. 5, Kirk Hill No. 2

Factories in A. H. Wilson's Group.

Union Valley, Leeds Union, Miller's No. 2, Farmers' Choice, Maple Grange, Minto,

River View, Miller's No. 1, Shanley, South Branch^^ New Model, Charleyville, Meech,

Stanley, Barlow's, Roebuck, Oak Leaf, Willow, Farmersville, Grenville, Hyndman,
Pflrk Street, Glen Mail, Lilly Springs, Fairfield, Star, Palace, Algonquin, Garreton,

Maitland Union, Glen Boiell, Cedar Grove, Groveton, Mainsville, Pittston, Glenmore,

Glen Moore, North Star, Glen Elbe, Greenbush, North Augusta, Lee Hill, Royal

Dominion, Domville, Langstaff No. 1, Crystal Rock, Cardinal, Ireland, Eclipse.

Factories in Mr. Dool's Group.

Starlight, Navan, Gilt Edge, Golden Globe, Millbrook No. 2, Russell Road, Blue

Bell, Metcalfe, Leitrim, Kenmore, Windsor Star, Greenwood No. 1, Spring Hill No. 1,

Leonard, Russell No. 14, Eastman's Springs, Edwards, North Branch, Maple Leaf A,

McGregor Star, Vars, Spring Hill No. 2, Sarsfield, Century, Alpine, Banner, Osgoode
Centre, Cold Springs, Hillside, Morning Star, White Star No. I, Milbrook No. 1, Haw-
thorn No. 1, Alpine No. 2, North Osgoode, Greenly, Sunrise.

Mr. Ayex : How do you account for tlie fact that some factories showed
openness and others did not when the cheese were shipped in the same car?

Mr. PuBLOW : When cheese are open simply from being sprung by the

heat it is of a different character to that which is due to the manufacture.

Mr. Ayer : Why do some cheese show openness from the same factory,

and others not?
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Mr. PuBLOW: That is from dift'cront vafs (.f cliocsc. Wh.-n shipprd ;it

a hi^h tcTiiporatiirc it takes a certain time for it to take cttWt ; in other words,
some clieese are not as perfect as otliers.

Mr. Aykh: I want that fact ])rong-lit out. Ix-cause some cheese do
show openness and others do not.

A Member: AVould not it be a ^'ood thin<>- if the patrons deliviored
their own milk at the factories?

Mr. TuBLOw : Fifty per cent, of the patrons deliver their own milk to
the factory, yet we have the greatest propoition of ])oor cheese come from
the east of this section. That is not because the milk is not of l)etter quality,
because the great majority of cases are in fairly good condition, but it is

due io the small and poorly equipped factories with incompetent men in
liarge, and the curse of Eastern Ontario that we have to deal with is dufe

to the lack of ability of the men w^ho liave charge of these factories. If you
will take this report and see what number of men are actually well qualified
it will astonish vou.

SOME POINTS REGARDING BACTERIA IN RELATION TO
DAIRYING.

By Wm. Connell, M.D., Queen's University, Kingston.

For a number of years I have had an opportunity before the annual
meetings of the Eastern Ontario Dairymen's Association of addressing its

members on "Bacteriology in Relation to Dairying," and as the meetings
are held in different localities I can use the same text again, and, only those

who follow the meetings each year will recognize the text and the sermon,
and frequent repetition will not injure them.

In the minds of most people, when one speaks of bacteria, germs or

microbes, there is conjured up a vision of horrible creatures with legs

innumerable, whose effects are destructive or even deadly. Let me say that

in reality thej' are very simple looking objects when seen under a microscope,
in fact so small, simple, and harmless looking that one seeing them is ver^
apt to say what good or harm could such insignificant objects possibly effect?

The individual germs consist of a single celled plant, microscopic in size,

and indeed visible only with a powerful microscope. But by the massing
together of large numbers of these cells we can get masses visible to the eye,
or their presence is made manifest by various changes which they are able
to effect in the material in or on which they are developing. Nearly three
thousand different species of bacteria have been described, and have been
found to be effective agents in the production of many processes, most of
which are highly advantageous to man, or to soil or water, etc. On the
other hand, they have been found to be active in many processes which we
ordinarily look upon as destructive and dangerous, or at least highly undesir-
able. When we come to consider some of these processes in which bacteria
are active, we can readily understand how it is that there are some which we
look upon as highly desirable forms and others which we must place in the
opposite category.

With most people, to speak of bacteria is to bring up the spectre of
disease, for we now know that most of the common infectious diseases of
animals and man are of bacterial origin, and even such conditions as boils
and abscesses, colds and sore throats, appendicitis, and gall stones are of
like origin. Now, all will agree that the disease producing or pathogenic
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bacteria are highly undesirable, and that there is necessity for people to

take all precautions to check their development and limit their S£relad in

the interests of public health.

Another large group of bacteria are engaged in the processes of decom-

position, decay, or putrefaction. When an animal dies its tissues, unless

preserved by chemicals or by cold or by drying, begin to decay, to putrefy.

This is due to the entrance and growth of bacteria which bring about marked

destructive alterations in the tissues. The actual disintegration of such a

body is materially assisted by bugs, beetles, and worms, yet the main destruc-

tive changes are due to bacteria. In the same manner a tree falls and gradu-

ally decays, the decay being due to bacteria and moulds assisted again bj

beetles and worms. It is a process in which organized material (matter of com-

plex structure) is reduced again to simple elements which pass off into the air

as gases or into the soil as dust and ashes. These simple elements—the gases,

dust and ashes—are now in a position to form fresh combinations, to enter

again into the structure of plants and trees, of animals a^nd man. Pt is

Nature's method of keeping the working material of the universe in circula-

tion. It will be hardly necessary for me to say that the putrefaction of meat,

the rotting of eggs, and certain decomposition changes in milk, butter, and

cheese are due to these putrefactive bacteria, so that while it is a natural

enough process it is one which is not necessarily a desirable one to man, or

rather to the individual who is alfected thereby.

Another process, of vast importance to agriculture, due to bacteria in

great part, is the process known as nitrification, which goes on in the

soil on in some waters and most manures. Into the structure of the cell

constituents of plants and trees nitrogen enters so that a supply of this in

available for is requisite for the nourishment and growth of plants. There

is an abundance of nitrogen in the air (over 78 per cent, of the air consisting

of this gas) but such nitrogen is not available for plant nourishment. Now
certain soil bacteria known as nitrifying bacteria have the "property of

causing tlie inert nitrogen of the air to enter into combination with other

elements forming nitrates ("nitre") which combination is now available as

plant food. Without this process most soils would rapidly become sterile.

Attempts are now being made, with onlj fair success so far, to inoculate

land with cultures of these nitrifying germs. It will require much work
and experimentation yet to get this important matter on a good worjking

basis.

Another important group of bacteria are active in many processes

classed in fermentations. This is in reality a peculiar type of decompo-
sition whereby simpler bodies (chemically speaking) are produced from these

of somewhat more complex structure. Among the fermentations one com-
monly sees in the fermentation of solutions containing sugar into alcohol, as

in the making of beer and wine; the further fermentation which such alco-

holic solutions may undergo in their transformation into acetic acid (vinegar)
is also a well known process. Another very common process is the "raising"
of bread by use of yeast. In butter, and especially in cheesemaking, the

entire process is practically one of control of fermentation. Souring and
curdling of milk, the ripening of cream, and acid production in cheesemaking
may be instanced as common examples. Of course all the fermentations in

cheesemaking are not of bacterial origin, as the curdling is due to the rennet
ferment added, and the ripening of the cheese is also due mainly to the

digestive ferments added in the rennet.
Considering now the bacteria in milk, let me first state that while the

milk in the udder of healthy cows is free from bacteria that it is not possible

by the ordinary methods of milking to secure milk that is free from these



1<M)7 DAIRYMEN'S' ASSOCIATIONS. 5.'.

germs. Why ? Because it has been shown tluit many germs can and do
thrive about the lower ends of the cows' teats just within the open'iuf,' as

well as on the surface of the teat, and these almost of necessity will bo
washed into the milk. Many more will come from hairs and stable dust,

particles of manure and straw, from pails or milk vessels not thorou^^hly

sterilized, and from like sources. But while by ordinary methods of milking
milk cannot be secured free from bacteria, yet there is a direct relationship
between the numbers of bacteria so found and the cleanliness exercised in

milking. It has been shown many times that the greater the care and clean-

liness exercised in securinp,- milk the fewer bacteria there will be present,

and as a rule there will be less chance of undesirable forms of bacteria
being present. The difference is frequently very marked even in the same
herd under different conditions of care and cleanliness, being in proportion
of from 1 to 6 up to 1 to 30 between careful and slovenly methods. Now the

effects which the bacteria which have been introduced will bring about will

depend, first, upon the character of the germs introduced, and secondly,

upon the opportunities afforded them to develop. A number of the bacteria

which get into milk do not thrive well and are not able to bring about any
special changes in it. These may be at once dismissed from consideration.

One great group of bacteria which in the vast majority of cases will be found
present is the group of acid-producing bacteria leading to souring and curd-
ling of milk if they are allowed to develop long enough. This is a fairly

large bacterial group containing a number of very well known species and
others less often met with. In this acid-producing group are found the

desirable species of bacteria requisite for butter and cheesemaking. but also

some highly undesirable species. The desirable forms of the acid-producing
group are those which produce lactic acid without by-products such as gases
and other undesirable decomposition products. The great tjpe of this species

is the bacterium so prevalent in Eastern Ontario and which is known as

the Lactic Acid bacillus (Esten). This bacterium when introduced into milk
and allowed to develop produces a clean flavored souring without gas and the
whey which separates out from curd is watery. This is the only desirable

bacterium for butter and cheesemaking, and in good cheese it is found that

over 99 per cent, of the bacteria present belongs to this species. This
bacterium finds its normal place of development in milk, and flourishes in

great abundance in milk and its products; hence it is seldom absent from
dairies or factories. But there are also some bacteria which produce more
or less acid and yet are undesirable. These are the bacteria which when
introduced into milk, sour it; but the curd is torn with gas holes, or gives off

a bad flavor and the whey which separates is somewhat milky. Or if present,

and the usual fermentation test is carried out, gas formation and bad flavor

become much more marked. In smaller or larger numbers these bacteria are
found in the milk brought to most factories. They come particularly from
manure and stable dust, but they readily habituate themselves to milk and
are the most important causes of trouble therein. With some species, to a

certain extent, the acidity developed bv their growth checks their deleterious
action; but with some other forms their undesirable features continue to be
marked even with the development of considerable acidity. When these

bacteria gain the upper hand in cheesemaking we always have an inferior

article more or less tainted, varying from a "not clean" flavor through the
various grades of "off" flavor to a distinct rank rancid article. Some of

these bacteria may kill out the desirable acid formed about a factory, and
its tributary dairies, and may lead to very serious results not readily eradi-
cable. Such cases require at the factors a supply of '"starter" of the
desirable acid-producing type, thorough cleansing of aU factory vats and
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whey tanks, and at the farms require extra care in washing and scalding

of cans and pails, extra care in milking, and also thorough cooling of th;e

milk. For bacteria require for growth only a suitable food material like

milk, but the temperature conditions must be favorable. By cooling the

milk, bacterial development is largely checked, and if low enough entirely

prevented, so that cooling of milk ranks equal with cleanliness of milking
in the production of a first-class article of milk at the factory doors. Milk
in the summer season should be cooled to 65 F. at least, as rapidly as possible

after milking.

But besides the acid-producing bacteria, other forms occasionally gain
entry to milk. Of these the slime producing or sweet curdling bacteria are

seen not uncommonly. These bacteria either make the milk slimy and
stringy or else curdle it without its becoming sour. This condition may be met
with either in summer or winter and may be brought by several different

bacterial forms. Some of these act by producing a ferment like rennet,

while others act by, their having about them a glue-like covering, and
bj these coverings sticking together, the milk rapidly becomes filled with a

stringy mass. I had a number of examples of this kind of milk sent me for

examination last summer. One was particularly interesting as it was in the

milk of a large dairyman supplying milk in Kingston. This man's milk for

several weeks was quite stringy when allowed to stand over night at a

temperature of 70 degrees F. or over. He was a careful man and took very
good care of his milk, and made an extra effort to get rid of the trouble,

but at first without much sucess. Later, on examining the milk of each cow
separately, it was found that one cow's milk almost invariably became slimy
on standing. No special cause could be assigned for this as udder was
healthy and the other conditions the same as for rest of herd. It was
evident that the germ had habituated itself to grow in the lower ends of

teats of this cow and on rejection of her milk the condition cleared up. This
is not the usual source of this trouble, however, as it is more apt to come
from bacteria found in hay dust and from the scum of stagnant, grassy
pools ;^the former blowing into milk cans and pails, the latter dropping
when dried from udders, sides and tails of cows during milking

Other types of germ infection of milk are at times met with, but I will

not dicuss them here. I may mention such as yeast infection and rust spots.

During the past year I have again had opportunities to see most of the
usual types of "taint" or "defect" in cheese, and in a number of instances
have had the opportunity, along with Mr. Publow, of making a personal
investigation of the local conditions.

One factory visited by us had marked "rusty spot" cheese. To the
casual observer the factory and utensils were clean, but on careful examin-
ation of strainer racks, mill, floors, and gutters a different tale was told.

On the floors (cement) and gutters particularly, little rusty points were not
difficult to detect, and these points were largely made up of the rusty spot
bacillus. In this factory, too, there had been some yeasty open cheese, and
a yeast corresponding to usual type of yeast met with in this condition was
isolated from strainer rack, gutter and whey tank, so that the one investi-

gation disf'losed the fact that this factory was quite capable of seeding itself,

and alsf), tliroiigh the whey, of infecting all milk put into cans which were
not thoroughly cleaned. While on this point I may say that the ordinary
cleaning given milk cans never frees them from bacteria and yeasts, and if

these are present in the whey they will come back in the milk in at least
two-thirds of the cans, and very frequently will return some five, some
twenty, and some a hundred fold.
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At unotlior fiictory tlu> ilioosc wore decidedly "oft" flavor," or as Mr.

Publow more eniphutically termed it, were "Stinkers." Here, on applyiiij^'

the fermentation test to a number of samples of patrons' milk, it was very

evident that several were seeding tlie factory with a choice lot of the usual

type of bacteria found in such conditions {B. lactis arof/cnes). But there

were conditions about this factory itself which were not of the best. Thus the

water used for cleansing purposes came from a nearby creek. From this a

short way up cattle drank and the shores were swampy. This water at the

time of our visit smelt of the cow stable, and showed many floating vtgetable

and animal parliides. Bacteriological examination showed the presence of

bacteria characteristic of manure in tliis water, including numerous bacteria

of forms mentioned above, as well as an abundance of these bacteria found

in water with much vegetable organic matter. This water was certainly

not fit for use even after boiling.

Too many of our factories have a poor water supply. I know that two-

thirds of the factory water sent me for examination is unfit for use, that is,

lontains bacteria which are directh harmful to butter or cheese, or indeed

which which make the water as dirty as the substance supposed to be cleaned

by it. Of course, it is probable that only the buspicious samples are sent me,

and that those not under suspicion would no doubt be better. Granting

this, yet from my experience in the examination of well waters from both

rural districts and towns, it is almost certain that one-third of them -would

not pass a proper sanitary inspection and examination. Of course the matter

of factory water supply is very intimately bound up with that of factory

drainage, for it is from the waste matter about factories that the wells are

most frequently infected. To the credit of our factories be it said that

drainage conditions are rapidly improving, and no doubt in a few years all

recollection will disappear of* the fact that a cheese factory was as soon

appreciable to the nose as to the eye. The questions of water supply at farms

and factories, and of factory drainage, are ones the importance of which I

cannot too strongly urge upon our sanitary inspectors, factory owners, and

patrons.

Just let me in closing shortly summarize some points in connection with

bacteria in dairying.
1st. Bacteria are invariably present in milk and the development of

certain species therein is necessary for the production of essential or desirable

fermentations in butter and cheesemaking, consisting in the former (butter)

of the ripening process and in the latter (cheese) to acid development.
2nd. Bacteria of desirable character are widespread and are almost

certain to be present under normal, natural conditions.

•3rd. It is essential that bacteria of undesirable character, i.e., those

capable of inciting taints or defects in milk or its products, should be

«xcluded.
4th. Bacteria of undesirable character are nearly always derived from

sources the reverse of cleanly—from manure and maniirial dust, from bad
water, from improperly cleansed pails and cans, etc. ; hence to avoid these

it is essential that care and cleanliness be exercised in milking, handling,
and storing milk.

5th. For bacterial development to occur, besides suitable food, the

temperature conditions must be favorable, and practically we find that for

most bacteria developing in milk, the temperature becomes more favorable
' the more nearly it approaches the temperature of our bodies, 98 to 100
degrees F. ; hence to prevent such bacterial development it is essentinl d\iring

the warmer months to cool milk below the point of rapid development, i.e.,

^lown to or below 65 degrees F.
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6tli. While such temperatures also prevent the rapid development of

the normal acid-forming bacteria, yet it interferes with these less than with
most of the undesirable bacteria in the period during which milk is usually
kept for cheese factory use.

7th. It is as possible to infect milk during manufacture with undesir-

able forms of bacteria as it is at the farm; hence it is as essential that care

be taken in handling the milk at the factory, and that everything which
comes in contact with the same during manufacture be as clean as possible.

REVIEWING THE DAIRY SITUATION.

By J. A. EuDDiCK, Daiet Commissioxee. Ottawa.

I fear that what I have to say in leading the discussion on previous

papers has been diverted into other channels by Dr. Connell's most valuable

paper on Bacteriology. I am, however, very glad indeed to take part in

this discussion this morning, and particularly glad to do so in the town of

Picton. Thiere are some special reasons why I have pleasure in meeting
dairymen in this district. I do not know any other part of Canada where
the suggestions I have made in connection with my work have been so well

received and adopted as they have in this part of the country, and I am glad

to find you are still of the same mind. Mr. Publow referred to the fact that

nearly half the cool-curing rooms in eastern Ontario were located in this

county. I do not think you are making any mistake in that connection. I

have had opportunities of studying the importance of the cool-curing of

cheese, not excelled by any other man, and the more I know of it, the more
convinced I feel that it is only a question of time until every factory in thi»

country must be equipped in this way.
I listened with very much pleasure, and I am sure you all did, to the

remarks made by Mr. Barr; and I think you will all agree with me when I

say that I feel like congrattilating myself that I have such a very capable-

assistant in carrying on my work.
Mr. Barr has been referred to as the official referee. That is not Mr.

Barr's permanent work. He is capable and able to serve the country in-

much more important ways : not but that the work of an official referee is

important, but I think a man qualified to do that can be found, and Mr.
Barr can do other work which will be of much greater importance.

Mr. Barr covered his ground so well that it does not need discussion.

He states it is the dtity of the salesman to acquaint himself with certain con-

ditions in Montreal. I would like to emphasize that point. We heard a

great deal about the trouble in selling cheese in some districts. I believe
j

fine of the things that gives rise to the trouble is because there are too many
men managing factories and selling cheese, who know absolutely nothing I

about the business. There is no other business under the sun that could be

prosperous under such conditions. I want to say that I have watched this
i

thing a great deal, and I think it is somethinGr that should be remedied. We
must put some business methods into the handling of our cheese, and if we did

j

the difficulty would disappear. Advantage is taken of the man who is ignor-
|

ant of his end of the business, and that is where a great deal of the trouble
arises. I think I can go further than that, and say that if I was a milk pro-

]

ducer I would feel inclined to insist that the man who manages the factory

where my milk went would make it his business to study some of the things
which he would handle in conducting the business.
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I do not mean to include all salesmen under that head, because I know-

there are many successful men who are not having anj' difficulty. I would
like, also, to support Mr. Barr's sugg-estions about tli(> markiuj,'- of ciiccse

and boxes. Wo sent out circulars from my office in Ottawa to as many fac-

tories as we had the addresses of. The factories in western Ontario have been
doing that as long as I can remember, and I have been connected with the
cheese industry up there for nearly thirty-five years. They do not mark
the boxes because the cheese are inspected in the factory.

I am sure I need not pass any compliment to Mr. Publow, who is so well

known to the dairymen of eastern Ontario, and very much farther afield than

that. Mr. Publow is always a welcome speaker at any of these gatherings,

and always gives us something of value. I was glad to hear him dwell on

the importance of this matter of sanitation, and he told us that there is groat

improvement in that connection throughout the district over which he has

supervision. There is a great awakening all over the civilized countries in

connection with matters of this kind. The work which men like Dr. Con-

nell have been doing the last few years has had a great deal to do with bring-

ing about improvement in this connection and arousing the people to the

importance of more care and greater attention to sanitary conditions sur-

rounding the preparation of food products. We must handle these things

as quietly as possible.

Mr. Publow referred to the question of making whey butter. I have
had a great deal of correspondence with factorymen from the Province of

Quebec with regard to this matter, and my advice has been to go slow until

they known more about it. Making whey butter is not new. One of the

first things I can remember in connection with cheesemaking was the mak-
ing of whey butter, but we only skimmed the cream off the fat and used the
butter to grease the top of the cheese. Whey butter was made in many of

the factories fifteen or sixteen years ago, and for some reason or other the

whole thing was dropped, and it never made any very great progress. T

mention this because I think there has been a wrong impression in the minds
of many that it was some new discovery in the dairy business. It was prac-
ti'^ed in Ontario, even up at Deseronto, fifteen years ago.

Some slight reference was made to the question of shipping green

cheese. I think most of you. know that I took a pretty strong stand on that

point last spring. The Picton cheese buyers were among the first to take

up the question, and they passed a resolution in favor of holding cheese in

the factory a reasonable length of time. (Applause.) I had occasion last

summer to look into that question while in England, and I had a great many
object lessons. If these cheese are put before the consumer before they are

fit to eat it will have a bad effect on the consumption of Canadian cheese.

And I hope the dairymen will give the matter full consideration.

While in England last summer I had an opportunity of visiting the

home of Cheddar cheese in the County of Somerset. The name of Cheddar
originated in that county. I got a man who was thoroughly acquainted with
the county, and engaged an automobile, and we covered nearly 200 miles in

one day, and we visited the Dairy Show in Shipton Mallet. There were over

1.000 cheese on exhibition, and I visited the dairy where the proprietor always
gets 18 cents a pound for his cheese. They were just Cheddar cheese, the
same type that you make here. They are made on what is known as the
quick ripening method. That does not imply as much as it would here
because these cheese are all left in the curing-room ten weeks before shipping.
This man believes the proper temperature for curing is 60 degrees, and I

'found that universal throughont the county of Somerset.
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There is just one point in connection with, the production of milk which
I think is worthy of note, and I think it bears out what Dr. Connell has

told you. In Somerset the cows are all milked in the pasture field. In
other parts of Great Britain they milk in the stables, and in Scotland they

milk in the stables, but in the County of Somerset they milk in the pasture.

They do not have any set milking places; they are milked here and there

about the pasture so that there is no collection of dust and filth. There is

less danger of contamination. They do that purposely to prevent the col-

lection of dust. Sometimes where the cows are milked in the same place all

the time it is a great source of infection to the milk. Another point 1 would
like to make is, that we naturally like to know the difference between cheese

that would bring 18 cents a pound and the average character of Canadian
cheese. As near as I could make out it is something like this. These cheese

are well made, very rich and meaty, the great value of this cheese lies in

the flavor. I think we make a mistake in this country, and that we set up a

rather wrong standard with regard to the question of the flavor of cheese.

It is probably due to the fact that most of our cheese go out before they
develop the characteristic cheesy flavor. We are satisfied with our cheese
if they have the absence of bad flavor. I want to point out to you that

cheese having no more positive quality than that would not bring 18 cents a

pound in Somerset. In addition to that absence of undesirable flavor,

the cheese must have the real positive cheesy flavor, and the
higher that is developed the more the cheese is worth and that
difference will make people over there pay 6 cents a pound extra
for it.^ We cannot have this high cheesy flavor, this rich nutty
flavor, in cheese if we cure our cheese at a temperature of 80 or 90
degrees, and allow them to be exposed at a high temperature. Cheese must
be kept uniform at a temperature of 60 or 65 degrees ; I think 60 degrees is

the very much safer temperature. These cheese that I speak of are never
allowed to get warm. Some reference was made by Dr. Connell to the cool-

ing of milk. All I have to say on that point is that I have recently pub-
lished a bulletin as to the use of ice on the farm, giving ample directions as

to the putting up of ice with some plans of making combined ice house and
milk stand. I believe the first one of these was built in this county.

I want to make one reference to the shipping of cheese from this dis-

trict. Last year it was brought to my attention that there was a possibility

of having ice cars on the Central Ontario Eailway, and we are quite willing
to make necessary arrangements with the railway to supply these cars, and to

pay $5 per car for icing for a limited number of cars per week. The cars

are supplied by the railway company on the demand of the shipper. We
have nothing to do with the supplying of cars. There seems to be some diffi-

culty in making satisfactory arrangements for shipping cheese from Pictnn
by railway. I have been approached to make some similar arrangements on
the boats. I have an appointment to meet the Cheese Board and the shipping
company this afternoon, and I hope we will be able to make some similar
arrangement as was made on some of the lower St. Lawrence boats. I think
it would be a great thing. (Applause.)

There are difficulties in the way of this river boat refrigeration, and
there is a difficulty in the running of gi steamer carrying unoccupied space.
It is quite a difficult thing to provide cars which are not run unless there is

something for them to carry. The .steamer must go, and it is hardly fair
that we would have space entirely vacant, I hope we will be able to make
some satisfactory arrangement. I realize that the cheese whether cool-
cured or not, should be carried at as low a temperature as possible—at least

60 degrees. I do not agree with the statement that a ventilated space on a
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river bout is us «^ood as an iced car, because the temperature is not low

enough; ventilation will not produce a temperature below the outside air,

and the outside air on the St. Lawrence is very often 85 degrees. A box car

closed up will, of course, become hotter than the outside air, and a refriger-

ator ear without ice will be hotter than an ordinary box car. We want the

temperature down to 6U degrees, and I believe the time will come whtm no

person will think of shipping cheese unless they have some provision of that

kind. (Applause.)

The Government does not undertake to supply all the cars that are

required. I think it amounts to 120 or 150 cars a week over the different

lines. It is a question of first come first served, and the wide-awake ship-

pers are getting rather more cars than the others, because, they take hold

of the question and place their cars and get them. 1 want to make it clear

that the Department has nothing to do at all with the supplying of the cars.

We simply induce the railway companies to put on these cars by paying $5

for the icing. If it costs more than that somebody else has to pay. The ser-

vice begins usually about the first of July.

Mr. John McGregor : I think the first of July is a little late. The
weakest cheese we have in the season is made from the first grass. I think

if you change the date from the first of July to about the 15th of June you

would be doing the country a good service.

Senator Derbyshire: Never mind the date; give us cars when the

weather is hot.

Mr. EuDDiCK : We have to make definite arrangements with the rail-

way companies, and we cannot tell whether the weather is going to be hot

next week or the following week; it is a question of doing as much as we pos-

sibly can. We find that by taking this service ten weeks, we are doing the

greatest good to the greatest number of people. You are more likely to

rtquire iced cars during July and August and the first part of September
than you are in the month of June. If I were shipping cheese, I would
have an iced car if I had to pay the f5 out of mv own pocket. Ton have to

order ice cars a day or two ahead. They can only be iced at certain places, and
refrigerator cars are limited in number.

The ob.iect of the Government in providing these cars was not to save

somebody $5 on a car; it was simply to educate the dairymen of this coun-

try to the importance of shipping cheese in iced cars. Ton did not hear

anything about shipping cheese in iced cars ten years ago, but now, through
this object lesson, you have begun to discuss these matters. I am very glad

to see that you criticize and ask for these things, for it shows that you are

taking an interest and realizing the importance of this question.

HOW TO INCREASE OUR OUTPUT OF MILK.

By J. H. Grisdale, Agriculturist, ExrEiaMENTAi, Fakm, Ottawa.

I have attended many of the conventions of both the Eastern and West-
em Dairyman's Associations in Ontario, and I must confess that I see before

me to-day by far the largest representative audience I have ever addressed.

J must congratulate you farmers of Prince Edward upon the interest vou are

taking in dairy matters, and the good way in which you exemplify your
interest by coniino: oat to learn a great deal that may be of use to you. The
importance of the dairy industry in this country grows doily; tlie out])ut
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is increased year by year, and tlie quality has improved. The quality lias

improved, I have no doubt, largely on account of the efforts of this and simi-

lar associations to make improvement by indicating to the inspectors and
makers what is required, and by inspiring them with renewed efforts to carry

on their work better, so as to produce an article which will command a higher

price than has been paid heretofore.

The farmers of this country, have another side of this question to con-

sider, and that is, the increasing of the output. That is a question that some-

times frightens us a little bit. I have heard it said that if we materially

increase the output, the price will be lowered, and the prices will not be so

good. I believe that is not the case. If we can increase the output, and if

these cheesemakers, inspectors, and buyers do their duty, we can command
just as high a price if our make were doubled.

The question I want to take up with you to-day is to consider what steps

we can take and what plans we should follow as farmers in this Province,

to increase our output of milk, as you know on this rather materially depends

the cheese output. We might be considered a milk producing rather than

a grain growing country ; still there are some who have not found it conve-

nient or possible or advisable to change, and those who have changed are still

retaining many relics of grain growing.

When producing rough fodder was the general business of the farmer,

feeding profitably was a matter of very minor consideration. As an example
of the relics of growing cheap fodder let me cite the great number of fields

which we have on our farms. In olden days we thought it was a great advan-

tage to have a number of fields; in fact, when we were cleaning up our farms
we managed to get 10 acres or so cleared, and we would fence up that much,"

and when we rounded up with 100 acre farm cleared, we found ourselves with

anywhere from 10 to 20 fields, of varying size and varying conditions. Now
many of us have changed this, and we should have fewer fields. We
attempted to grow certain crops at irregular intervals in certain fields, or in

a certain area of the farm, because we are apt to think they are in a nice

position, well located, and convenient for hauling out manure, etc.

Another point. As farmers we are apt to neglect our cows. We are

apt to think, "Well, they are only cows, and we have got to get this harvest-

ing done, and these roots off, and this plowing done, and we will look after

the cows the best way we can." That is a relic of the old times. If the

cows come at night to be milked they would be milked, and if thej didn't

they would be milked in the morning.
In many parts of the Province there are remnants of that old doctrine

of taking the cows when you can get them ; work away till nine o'clock, and
then rush in and milk the cows. If we would succeed as a dairying country
we must get rid of these old relics. What steps shall we take to get rid of

it, or how are we going to succeed to make ourselves into a first-class dairy
farming country?

In the first place we must consider the cattle, and their care, and secondly,
the way to provide for these cattle, independent of comfortable quarters in

winter and summer. Take conditions in the summer : First, we must have
ample food, and you may get that in various ways. You may have a large
area of rough pasture or poor pasture and expect your cows to wander around
all day looking for food, with the temperature, it may be, around 90° or 100°,

or storms raging, still you expect them to get around and hunt for that feed.

That is not the best way. We should arrange to provide food for the cattle

in ample qirantities and conveniently, and be able to give it to the cattle so

that they will be able to consume it in comfort; and that means better pas-

ture, bettor arranged farms, ample provision for supplementing this pasture
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I if and by any accident the pasture seems to fall short. We must have good fod-

I der. If we give them nothing but clover in the middle of June, we will find

1 that they will fall off a little. We must make arrangements to have pro-

! perly balanced rations right through the season. We must not expect them

I to do well if we compel them to roaru through the fields in the hot sun.

In the winter, we must have, in the first place, something appetizing

—

I

something that will tempt the cattle to consume large quantities of food.

I The aim of every feeder should be to compel his cattle to eat a large quan-

i titv of food, not the most expensive feeds, but foods of the right kind. It

must be satisfying. It is not enough to give them wheat straw, and expect

I
them to thrive on that; we must give them something of high feed value,

I not necessarily oil meal or gluten, or cotton seed meal, but something in

addition to the filler. The primary consideration must be economy of pro-

duction—the cheapness of the food. If we are going to lower the cost of

production, we must produce feeds that will be produced at the lowest price,

and these feeds must be wholesome. Most of the feeds, I am happy to say,

are of that kind. I am not talking of winter dairying on the present occa-

sion, but rather of the dairying as carried on by the average farijaer of this

country; and to have this done as nearly ideal as possible something must be

done in the arrangement of the work on the farm in the system of farm
cropping, and farm cultivation.

In farming more than in any other industry it is essential that system

prevails. If a farmer operates his farm without a definite plan as to how the

operations are going to be carried on, he will not make that success that he
should ; he will not reap the rich reward which would have been his had he

with the same energy and same ability put things under a systematic arrange-

ment and carried on the work in an efficient and profitable manner.
Yery recently I had this important point strongly exemplified. We are,

more or less, at the mercy of climatic and soil conditions, but we can very

largely control these if we are willing to adopt a system and stay with it,

and this system is what I want to talk about to-day. Of course, the man
who has some rough land must naturally leave that part of his farm to pas-

ture. Those of you who have considerable rough land will find it will be
valuable for your young stock and dry cows, but that part of the farm that
is arable should be considered as a whole, and then divided into parts, upon
which part should be followed some regular system of rotation.

In the first place, the arable portion of the farm should be divided into

two parts, which miight be set aside, one for winter and pasturing, and the

other for summer feeding. From my observations I think that each farmer
having 100 acres should set aside from 12 to 15 acres upon which to grow
what might be known as soiling crops for the feed of his cattle during the
summer provided he lequires it, and has not sufficient pasture. If he does
not happen to require it in any given year, the crops are there for consump-
tion in the fall or winter or early in the spring. This area of 12 or 15 acres

should be divided into three equal fields. Supposing we have 15 acres, that

would give us three 5 acre fields. These fields should be carefully selected,

in my opinion, and I am speaking according to experiments I have conducted.

I
They should be selected adjacent to the buildings or as convenient to the

buildincrs as it is possible to get them, and upon these fields should be grown
three different crops. First, clover upon one 5 acre field, then peas and oats

upon another 5 acre field, and corn upon the third. This corn should be
'part of an early maturing variety and part of a later maturing variety.

The clover, of course, will be all ready about the same time, but we can start

to cut it early and continue cutting til] late. Peas and oats, or whatever
grain you select should be sown at different intervals, ten days or two weeks
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apart. Sow a half acre or two acres as the case may be. The next year, on

the field where clover was grown, I would sow corn. Manure the clover dur-

ing the winter, plow down in the spring, and sow corn of the same variety as

the year before. Where the peas and oats and vetches are sown, there should

have been clover sown with them. Upon each field we follow a three year

rotation, so that in three years we have first, clover; second, corn; third,

peas and oats or oats and vetches, or something similar; fourth, clover,

fifth, corn; and the sixth peas and oats and vetches and so on ad infinitum.

It will require comparatively little manure, and you may_ anticipate con-

tinual and rapid improvement in the soil. The only danger I have experi-

enced is that sometimes the crops of oats and vetches are too heavy, and it is

hard to get them cut in time to prevent them smothering the clover. All

this could be done if they are sown at proper intervals. To sow the whole

thing at once, and then to get it off as best you can, is to insure failure, but

to sow at intervals is to ensure success.

These three fields of 5 acres each being picked out, we should have in addi-

tion, some small areas for pasture, where we can feed this stuff to some cows

or calves.

The balance of the farm should be divided into four equal fields, and on

them you should follow a four year rotation.

Now, you will say, my farm contains five or ten fields, and I am not

going to take out the fences and ditches and level things up. That is not

necessary. You should merely arrange your fields in whole or in part, and

have the same rotation in one or more fields. It is not necessary that a

quarter of the area be in one field ; it might contain two or three fields ; but

follow the four year rotation.

In this four year rotation you would have one field for pasture, one

field for hay, one field for grain, and one field for corn, roots and potatoes,

and if you do not think you want to sow such a large area as 20 acres for

corn potatoes and roots, you might have a little bit of mixed crop to be cut

for hay or feeding off. This rotation would give you 20 acres for pasture,

and in addition you would have 50 acres whereon you would get green feed

which should, I consider, carry you safely through from May to October,

when the feed from the rest of the farm would have to come in. On this 80

acre division, or on the four year rotation, you would have a succession of

crops. The first year hay or grain; seed down with timothy or clover, pas-

ture in part or whole, if necessary, and if you find that you can spare part

of that pasture then you will have some timothy hay; fourth year, corn.

This corn land should be plowed in the spring just immediately before sow-

ing the corn. Having been manured during the winter, spread the manure
on it as hauled out, and let grass grow up with it until a very few days

before the corn is sown. In this way you would have two years of clover,

or practically three years, for not unfrequently clover lasts during the third

year, or there is enough seed scattered from the first crop to insure some
growing up the next year in the pasture. The first year you would have in the

rotation three years' clover and one year fallow land with maniire. During
prafticfilly every year something is done to improve that soil. You have in

thf fir>t year the clover and timothy sown, and our experiments carried out

during some ten or fifteen years have shown us that the growth of clover

during the first year from ten pounds of seed per acre, is equal to ten tons

of barnyard manure applied green, and goes to show that during the first

year vou have improved that soil by ten tons of barnyard manure.
Tho sernnd year you have a crop of clover: in fact if the climatic condi-

tions are favorable, you will have two crops. I do not know what conditions

exist here, but with us at Ottawa we practically always have two crops of
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clover, and we always harvest it; we never have to leave it on the ground.

If we do not cut it, we pasture it off. But, we find there is a very consider-

able l<iss when it is pastured off, unless we put the cattle on early, and then

there is a loss in spite of all we can do.

The third year is timothy. There is more or less clover growing, but

there is considerable timothy, . and after we cut the hay oft', and after we
pasture it, the loss is very small indeed ; in fact, althouf^h wp take consider-

! able plant food out of the soil by the crops being pastured, the soil improves

a great deal.

The fourth year it is corn, and of course you know that after a crop of

corn has been properly manured, the land is in better condition than it was
before. Now you see what advantage you have. It is very easy to carry
out this plan and the results are very remarkable.

A Member: Why do you approve of plowing sod in the spring?
Mr. Grisdale : Because we get an extra growth of green material to

turn under, and when it is plowed in the spring we have a large amount of

vegetable matter there in addition to the manure to turn down. This
immediately begins to ferment, and a lot of this bacteria gets to work in

there and warms things up, so that your soil is warmed not only above, but
from below. In addition to this, bacteria liberate immense quantities of

plant food, and put it into a form in which it is suitable for the plant to grow.
Corn is a greedy feeder, and if you will give it lots of warmth and plant

food, then you have ideal conditions to make it grow.
I have no objection to fall plowing, provided you have the manure

turned in not too deep. For certain crops we want to get a certain amount
01 roughage; we want to get all the stems and leaves that we can, and to

do that we must sow our seed on fields that are rich in humus, rich in

nitrates, and rich in the elements which go to make rapid growth. There-
fore, we put corn on a field where sod has been plowed down, where there
is lots of decayed vegetable matter, lots of food suitable for making the
stems and leaves and roots grow. Clover grows best on a field where summer
fallowing has been carried on to a certain extent, and where the weeds have
been fairly well eradicated. Putting two years to grain together militates

against returns, and we have more advantage in cutting the crop.

If instead of sowing corn on the sod we had put grain the results would
have been quite different, unless we have followed the plan of plowing in

the fall, working up thoroughly and sowing grain next year. Last year
we plowed a piece of sod land after August and ridged up in the fall. In
the same field we plowed another piece late in the fall, worked it down in

the spring and sowed oats uniformly over the whole area, and from that

part that had been plowed in the early fall, we cut almost double the crop
of oats, and certainly twice as good a cut of clover as we had from the field

plowed late in the fail, showing the difficulty that exists in getting a good
crop on late plowed land.

Rotation of crops are absolutely necessary, if good crops are to be looked
for. I have seen this rotation in operation on one little farm for five years.

It has about 80 acres of arable land ; it had been an abandoned farm and
was sold at a sheriff's sale. The young man bought it for a trifle, and he
was able to winter with the material grown on that farm twelve head of

cattle and two horses, and last year he wintered thirty head and didn't have
to buy any feed, and he also kept four horses. He did that by following
ithis rotation. If we are going to get the best results we must think of the

comparative results. I visited a large number of farms in the London dis-

trict where comparatively no labor is used at all. These farms have been
practically abandoned. The young men went west; why, I could never

5 D.
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imagine, l^ecaiise there are certainly no better farms out-of-doors. The
fathers left the farms and went to the villages, and the farms are rented

to people who buy stockers in the spring, and let them have the grass dur-

ing the summer. I enquired of some of these men, and they told me they

pay a rent of $2.50 per acre. In some years they made a little money, and
other years they drop money.

I visited another farm where they grew nothing but grain and sold

it, and they have made a revenue of from |T00 to |900, depending on the

season and the prices. The revenue didn't average more than $800 a year.

The farmer employed one man all the time, and one man part of the iinie.

I visited another farm where they kept very few cattle in summer and
fed off all that grew on the farm in the winter, and on that 100 acres of land
the revenue was about ;|1,500. He kept two men in the summer and one
man in the winter.

On another farm where they kept pure-bred cattle and a few horses,

and three men in the winter and summer, the revenue was something like

$2,200 to 12,400. On another farm of 100 acres where they kept pure cattle,

the revenue from the cattle they could keep on their places and some swine
was somewhere around |4,000 ; one year it was $4,500. That is where they
kept three men the year round.

Now, you will see the greater the amount of labor put on the farm,
and the better cultivation given to it, the infinitely greater was the return.

I have to go to the United States to give another instance, and I find there

an example vouched for by a man upon whom I can depend, a representative

of the Federal Government. A farmer near Philadelphia took a little farm
of 15 acres. Upon that farm he was enabled to grow the first year enough
to winter two head of cattle and a horse, and in a number of years he was
able to winter thirty head of cattle and two horses, and had hay to sell.

He employed a man and a boy. If you figure that up, it comes to about 20

m.en on 100 acres of land. We Canadians to-day produce somewhere in the

neighborhood of $100,000,000 worth of dairy products, and we ought to be

producing $200,000,000 and have no difficulty about it. We can get there

if we are only willing to combine our energies. (Applause.)

The Chairman : I am sure we all feel highly honored that we have with

us this afternoon Prof. Pearsons, of Cornell University, one of the finest

Universities in the United States, who is to address us.

Mr. J. A. RuDDiCK : Before Prof. Pearsons speaks I would like to say

one word. Since this Association was organized we have had many men
representing the dairy industry from the United States to address us. I

can remember back in the eighties William Arnold, Mr. Harris, ex-Goy.

Hoard, John Gould. Mr. Lewis, and many others, and speakers from this

side have occasionally gone to the other side. We have learned a great

deal and are very much indebted to our friends from the other side of the

line. I am glad that we have with us one who was Chief of the Dairy

Division at Washington, and General Manager of the Walker Gordon
Laboratory, and who is now the Professor of Dairying at Ithaca. For some

years past the Minister of Agriculture has authorized me to arrange for

one speaker for this meeting from the other side of the line, and it was a

great pleasure for me to bring to you my old friend. Prof. Pearsons, whom'

I have known so many years.

5a D.
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DAIRY EDUCATION.

By Pkof. K. a. Pkarsons, Cornell Univeksity, Ithaca, X.Y.

I wish to thank you heartily for such a cordial welcome. I have h

friend who lives on a farm in the .State of Missouri, and he claims that his

farm is the best farm in the world ; he says, "Why should not it be bo, it

is the best farm in his township, and his township is the best in the county,

and old Pike County is the best county in Missouri, and Missouri is the finest

State in the United States, and of course, the United States is the finest

country in the world. (Laughter.)

Now, by a different line of reasoning, and a better one, and one which
is convincing, I really feel to-day that I stand in the best, or one of the very
best, cheesemaking districts in the world. (Applause.) I have had occasion

to learn something of what you have been doing here. I have known of this

place for a long time, but more especially in the last five or six weeks I

have been hearing more and more about the way in which you have elevated

the dairy industry to very near the top notch. I have heard this from a

friend of yours whom I am glad to say is now- associated with myself, and
who is to-day at Cornell University, teaching a class of about a hundred
young men how to make cheese, I refer to your friend, Dr. C. A. Publow.
(Applause.)

When I was about to leave Ithaca, and shaking hands with him, I knew
he felt as though he wanted to come with me, for he told me he hadn't
missed a meeting of this Association for a number of years. Unfortunately,
the work could not be arranged so that he could be absent. He wrote out
this message, "To the members of the Eastern Dairymen's Association

.

Please accept my very best wishes that you may have at this time the greatest

and most profitable convention you have ever held. C. A. Publow."
'Applause.)

I shall be very glad to take back to the Doctor any messages you wish
to send, and I wall carry them postage and duty free, unless you put too

much sugar in them. (Laughter.)

I do not believe in flattery, but persons who have accomplished what
you have accomplished have a right to know about it, and to know what
people on the outside think about it. I want to congratulate you upon your

accomplishments. I might mention several things upon which you can

be congratulated, but especially I want to congratulate you upon the high

character of those who are occupying public positions and devoting them-
selves to the up-lifting of the dairy industry in this great Dominion.

A dozen years ago it was my privilege to come over here and make the

acquaintance of Prof. Robertson and Mr. Ruddick. Since then I have been

on this side of the line often, but have never come here without feeling that

you have honest able men, and that these men are anxious to go out of their

way to make any sacrifice for the benefit of this mo.«5t important line of agri-

cultural work. I tell you it is an inspiration to me, and to many others on

our side of the line to come in contact with you people over here. (Applause.)

Why is it that so large a body of men of affairs have gathered together

here this afternoon? Why is it that this county enjoys such a wide reputa-

tion for its dairying products? Why is it that you spend in four years' time

1144.000 for the betterment of twenty-three cheese factories? Why is it

that you people here seem so anxious to gain and maintain the leading posi-

tion in the dairy progress of the world? The answer to all these questions

is the ranie, it is "Dairy Education."
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The topic whicli it was suggested I should speak to you upon this after-

noon is "Dairy Education." It seems like carrying coals to Newcastle for

me to come over here to talk to you on any phase of dairying, and yet I am
glad to do the best I can. Dairy education is that training which enables
one to do his dairy work in the best possible manner.

The problems of dairy education are quite similar in your country and
my own, and I think it might be interesting and encouraging to you if I
tell you a little about what we are trying to do in the United States in
the line of dairy education. Here you have a large number of successful
dairy people, so have we in the States; you have also a number of unsuccess-
ful ones. I learned that this morning; I had never suspected it before. But
you have, as we have, a large number of persons that cannot honestly be said
to be either successful or unsuccessful; they are on the fence. Then too, you
have, as we have, a large number of persons who want dairy education as
is shown by this large and splendid audience here to-day. I never attended
a dairy meeting where I felt I was speaking to a better audience than I do
at this minute. (Applause.) You have also, as we have, a number of per-
sons interested in dairy work who seem to have conscientious scruples against
learning anything. (Laughter.) They are a great deal like the fourteen
year old boy who would not take bitter medicine. The only way you can
get anything into these people is to wait until they holler and then stick it

in quick (laughter); and they always do holler sooner or later.

Then, too, in your country, as in ours, there are a large number, I am
afraid, of persons who are interested in dairying, but are indifferent. They
get into a little trouble and they rouse themselves enough to call on some-
one to come in, and that other man's brains helps them out of their trouble,
and when that is over, they turn over to go to sleep again. The number ojf

those who want dairy education in Canada, as in the United States, is increas-
ing, and there are various reasons for this. One of the chief reasons is com-
petition. Competition is the life of trade. There is competition between
employers who seek to find the best employees. Sometimes these employers
are a little slow to support their claims for efficiency by offering reasonable
pay, yet they are coming to that.

Then there is the competition between those engaged in the cheesemak-
ing business as well as those producing material for making cheese, and the
best ones are the ones who are winning,

Two years ago I went to the State of Maine to visit the old home of my
mother, and from Bangor I rode out in a stage coach twenty miles to the
little town where she was raised. I was there a few weeks ago, and a trolley

line is now operating between Bangor and that little town, and I found that

the stage coach had been cast aside, and they were rapidly following the best

new methods and new ideas, and very rapidly replacing the old. Why,
almost everything is changed. I have heard people say thai everything
changes, but there are three things I believe, that don't. The way we eat

does not change, the way we drink does not change, and in a few of the songs
T heard this afternoon, I think the way we make love does not change,
(Applause.) In the old days when transportation was poor, and most of

the manufacturing products of any district were consumed in that district,

it made little difference to Mr. A,, cheesemaker here, whether Mr. B., cheese-

maker there, was doing work better than he or not. Mr. B. could not get

his cheese over to Mr. A's customer. But to-day the world is a great family.

We can put cheese on the train and it will go anywhere; and if the cheese-

maker here or in this district, becomefi careless and lax in his methods so

that the quality goes off a little, and this other man is up and knows how to
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lo things, lie will come over and take the first man's market right out from
mder his feet. (Applause.)

I am ashamed of my own country. Didn't you do it here? (Applause.)
'[ guess you have heard of it. (Laughter.) But I tell you, my friends, we are
roing up. Why, that 95 per cent, of the prize money you took for cheese
it Chicago (applause)—that was in 1893,—is only a scar on us now. You

not judge us any more by that scar than you can tell the character of an
i^hman by examining the bumps on his head. (Laughtei.)

I tell you we have changed since 1893, and we are continuing to change.
The man who knows the details and who works out his knowledge is the one
vho is going to succeed. (Applause.) And that means the success of our
uerchant princes, and our great manufacturers and our doctors and our
awyers. The man who does not know the details, and acts according to

lis knowledge, is the one who is going to get left in the race in life. I want
tell you something of how we are handling these things in our country.

. am free to admit that w^e take good ideas wherever we can find them, and
V0 have taken a good many of them right from Canada. (Applause.) We
lave Agricultural Colleges in every State. Those Colleges are supported
chiefly by the State Governments. In our own State we have a State
College of Agriculture, and last year the Legislature appropriated for our
ise 1225.000. It took a long time to get the Legislature of the State to see

vhat the farmers are entitled to, and the farmers were asking persistently

or years before any noticeable result was visible, but at last they roused
hemselves up and shook off their sleep, and the result was the Legislature
nade liberal appropriation for agricultural education in New York. Dairy-
ng is taught in most of these Agricultural Colleges, and in those States

vhere the dairy industry is important, good professors are being provided.

''or example, in the State of Pennsylvania there is a building used for dairj'

nstruction alone which cost $100,000, and at Cornell University, we have
n equipment used alone for giving dairy instruction that cost §100,000, in

Visconsin the dairy building cost |80,000, in Iowa |63,000, and Missouri

^0,000, while in South Carolina, away down in the land of rice and tobacco
nd cotton, the farmers have learned that these crops are depleting their

and, and they are going into dairying in order to recover their loss, and
hey have a building that cost $15,000. I might name a dozen States with

mildings valued at from $5,000 to $15,000 each. We teach dairying to our

ong course students who are with us four years, but I find the course that

? attracting most attention is the short course like yours, lasting for a few
veeks during the winter. Some schools continue them for twelve weeks,

ome of them only eight weeks, some of them four weeks, and now some special

curses are given which continue only two weeks, or even only one.

One State reports that there have been 3,000 young men register in the

lairy schools since it was established, about the time you were taking honors

t Chicago. Another State reports 2,000 young men, and there aie a num-
>er of others that have from 1,200 to 1,500. These courses are free to all;

he only requirement is that one shall be sincerely in need and want of dairy

nstruction.

The character of our winter course of instruction has greatly changed,
nd I think in the next few years there will be considerable more changes.

S'ow they put in so much time at butter making, so much time at cheese mak-
fig, and milk testing.

Gradually our ability to give instruction along other lines brought
ibout new courses that were first introduced for the long course. Marketing
nilking instruction is being introduced at our dairy school, and we have a

pecial course on dairy problems. So many of our men are in special need
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of a drill in arithmetic so that they can figure correctly and accurately and

see the fine points in percentage and decimals.

The number of valuable subjects for instruction in dairy schools is increas-

ing and the tendency seems to be to arrange these courses so that a man
could come, and in a short time, do justice to more than a few subjects; and

so arranged that a student can select a particular line of work in which he

is most interested, and if he wishes to become proficient marketing milk work

or milk inspection for a city position or factory inspection, or dairy inspec-

tion, or if he wishes to become proficient in the making of butter and cheese

or of ice cream, or dry milk, condensed milk, milk sugar, dry casein, or milk

beverages, or wishes to fit himself foi- a position in a dairy supply house, the

probability is that before v-ery many years he will be able to find a course

adapted to his requirements.

Thus far we have not introduced all the subjects, but we are tending in

that direction. In addition to our dairy schools, there are more Agricultural

Colleges that give dairy instruction, so that to-day altogether in the United

States there are 55 different places where one can go for dairy instruction,

and We have a good many dairy Associations. There are seven Associations

covering the field extending beyond the lines of a single State, and 40 State

Dairy Associations. AVe have also experimental stations and a National

Dairy Office from which they issue timely bulletins upon dairy subjects. We
have a great number of dairy papers, some of which are circulated in this

country.

Our Farmers' Institutes deserve to be mentioned because of the particularly

useful work they are doing along dairy lines in some States. Only a short

time ago I was invited to attend an Institute which was held in a barn : do

you have them here? (Cries of "Yes; a few of them.") The gathering was

held right in the cow stable in the presence of the cows, and the important

things in barnyard management were pointed out, and no man would be

willing to tell a lie right there in the face of the cow. (Laughter.) The
proper way to ventilate barns was mentioned. We have tuberculosis on our

side of the line, and it has spread in jour section very badly, and many of our

farmers have not yet learned that if they would avoid the spread of tuber-

culosis they must keep sanitary stables, and must provide more air and more
comfortable quarters.

AVe have plentj^ of unprofitable cows on our side of the line. There are

not many dairies but what have some one or two cows that are not paying

for their keep. The experiments conducted at our own station to show

whether or not the cows were to blame, will illustrate that point. Professor

WiniT went out ten miles from Ithaca and found a little herd that has been

cared for the same as the average herds in that county, and he found that the •

herd belonged to a farmer who could be trusted to do what he said he would

do, but nevertheless was shiftless. He bought these cows and said, "We
would like to have you take care of these animals for the next year," and that

was agreed to. The animals were left right where they had been, and every

week Professor Wing or his representative went out there and took the weight

of the milk, and samples for testing, and at the end of the year we knew
exactly what each one of these cows had done under the management they

were accustomed to. Then the whole herd was taken to the experimental

station, and there they were fed and cared for as our own cows were cared

for. It cost a great deal more feed for a single j^ear, but how the milk

average did increase ! Some of these cows actually doubled in the amount
of milk and fat that they gave, as compared with the last year, just because

they got good feed. The cows were not to blame. The man who had these

cows was to blame. They were kept at the experimental station another
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year, and they did not make much more increase in their yield, but their
physical condition improved very materially, and then we had the records
for three years. One year on the farmer's place, two years on the experi-
mental station, and each year at the experimental station was about double
what it was at the farmer's home. The fourth year the cows were sent back
to the farmer's home. It was not right to punish them that way. They
were given the same care they had three years before, and the results at the
end of the year was just about the same amount of milk, and that was the
most conclusive proof that the cows are not fairly treated.

Now, I want to say a few words to the factory men of this audience. I

was told there would be a good representation of factory men here, and I

believe that is correct. Factory men must stand together or they will fall

together. You cannot stand apart.

•I want to say to you factory men that you have it in your power
to do more to uplift dairying than any other force that is working. It is in

your hands to do it; it is your first duty, of course, to do your own work well,
and I know you will not need advice from me on that point. It is surprising
what difference there is in men. Dr. Publow, down there at Cornell, divides
a lot of milk up into six different vats, precisely the same milk, and six dif-

ferent students are put at these same vats, and at the end of the day here
comes whey testing, one 12/100 and one 32/100 of 1 per cent. fat. That is

the man : it is not the milk. Factory men ought to be enthusiastic about their
work. Some of them do not know anything more about enthusiasm than the
woman did about homiletics. She was introduced to a professor of homile-
tics, and finally she said, "What is homiletics? Is it a new breakfast food?"
(Laughter.) The man who is enthusiastic about his work does not complain
about drudgery ; Dr. Bailey said at a meeting of our students that drudgery
is under a man's hat. Let a man be interested in his work, and he will not
think it drudgery.

The second point is that the factory man should be an aggressive but*

modest educator himself. He ought to be a little dairy school all by him-
self. Remember always that what helps the patrons helps the factories.

Take tuberculosis. You have lots of data in this country on tuber-
culosis. We had an interesting experiment. Six cows were put
into one stable. It was unsanitary, poorly ventilated and poorly lighted :

and six others put into a stable that was sanitary, with good ventilation, and
good light. In each case there were four that were known to be healthy, and
two that were known to be diseased. These cows were kept in the two stables

under all conditions alike for seventeen months, only the two diseased cows
here were changed with the two diseased cows there at frequent intervals,

80 that the healthy cows would be equally exposed. At the end of the seven-
teen months all twelve cows were killed, and it was found that two of the
healthy cows in the sanitary stable had taken tuberculosis and were develop-
ing the disease in a very small way, and it was found that all four of the
healthy cows in the unsanitary stable had acquired the disease, and it had
already come to an advanced form. And your patrons ought to know of
an experiment like that. How are you going to get it to them unless you
tell them about it at the factory meeting? In New York State we have
about 200,000 people producing milk. If we should invite them to come
into the dairy school we would have to have classes of 20,000 each winter,

and keep it up for ten years, before we could take eare of them all. They
will not read the papers; some of them won't even look at the piot\ires. It

takes personal contact, and the men in charge of the factories are the men
who have an opportunity to exert that personal contact influence. Take the

cow records. You have figures enough in your own country. Some of the
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best I have seen are from these Canadian herds. Get these farmers inter-

ested in the subject; make it more profitable to them, and it will react in

favor of the factory. Talk farm management,^ talk anything you please in

the interest of better farming and better dairying, and, above all, talk sani-

tary milk, talk clean m-lk. (Applause.) Now, we used to tell the farmer

arbitrarily to keep the dirt out of his milk because it will result in poor

cheese or butter, but it was hard for us to g've scientific explanation of it.

Dr. Connell explained it to us this morning, and we have been hearing for

many years about bacteria, but the farmers who have been caring for the

milk do not know anything about that, and it is for you to tell them. I

carry a bacterium around with me all the time. I will have to confess in

advance that it is an imitation. (The speaker here took from his pocket a rub-

ber imitation bacterium, and inflated it.) If you should get a bacterium

and increase its length about 200,000 times, then you will have a little object

about six inches long, and if you shoiild increase the rest of his proportions

in the same way you would get an object which at a distance would not look

very different from what I am going to show you. It has no legs, no arms,

no eyes; it is nothing but a little plant with just a cell wall on the outside

corresponding to this rubber, and inside it is a mere jelly-like substance,

and they float about in the milk even in favorable conditions. They absorb

their food and expel their waste products through the cell wall, and make
the milk sour and cause gas, and so on. Gentlemen of the factories, it is

for you to take that message from Dr. Connell this morning, and teach the

patrons something about bacteria so that they will know the reasons for it.

The patron says : "What is the difference if there is a little straw gets in the

milk, or a few flies; why, you can strain them out." Yes, you can, but

Prof. Easton tried an experiment to see how many bacteria a fly carries.

He went out in the kitchen and caught one hundred flies in a net and put

all of them in a pint of sterilized water and washed them around a little

bit, then he counted the number of bacteria in the water and divided them
by one hundred, and found that a single fly carried 300,000 bacteria, and
Mrs. Easton felt very bad to think there were such dirty flies in her kitchen.

Then he went out into the barn and got 100 more, and did the same thing,

and he found the flies from the barn carried 800,000 bacteria, and then Mrs.

Easton felt better. Then he went to the pig pen and caught another lot of

flies, and counted the number of bacteria they were carrying, and he found
each fly in the pig pen averaged a million bacteria. Then he went to the

swill pail and did the same thing, and each swill pail fly was found to aver-

age one million and a half bacteria. Well now, bacteria by itself are no
harm; a million of them are no harm. You have got a million of them on
your hands this very moment. But take a million times a million times a

million and you have enough to do some harm, and it is for you to impress
these facts upon the patrons so that they will see the reasons for things, and
then it is easy for them to keep bacteria out of the milk.

Civilization is marked by the extent to which science is made a part of
our daily lives, and that is an additional reason for spreading this gospel
of dairy science until more and more men know it and act it. It will take
a long time to get them all. Sometimes our feeble efforts seem a great deal
like hunting birds with bear shot, but let us keep at it, always hoping,
always believing that the last wayward brother will be brought into the
camp of dairy science, truth, and efficiency, at least by the day of the mil-
lennium. (Applause.)

Prof. RuDDiCK
: A gentlemen asked me a question, and I said if he

would write it out I would endeavor to answer it if opportunity afforded. This

^.
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is tlio (luestiou : "AVheii these Montreal men purchase a shipment of pilt

edpe cheese for which they agree to pay a pilt edge price, do you consider

it honest and proper for the maker and salesman to allow in that lot some
cht'ese that they know are in some way inferior, tliitiking that these few may
pass unnoticed, and they will therefore get the premium on the whole lot

without marking these so they can be brought to the notice of the buyer, and
get a price they deserve?"

This is a question of dairy ethics, and I would rather some one else

should answer it. I must say that the salesman or maker who deliberately

puts in a lot of inferior cheese to go in the lot of good cheese without making
reference to it, and hopes to get the full price, has not any right to com-
plain if a few of his cheese are rejected, or the whole shipment is rejected.

I think the two things are on a par. There is a great deal to be said on both

sides of any question like this, and we have to be fair on both sides, and I

do not think there is very much difference between sending a few cheese when
the most of his are inferior, hoping to have them slip through, and the man
who finds a few bad cheese in the lot and rejects the whole on that account.

MONTREAL CHEESE MERCHANTS TALK.

The Chairman : We have representatives here from the Montreal Pro-

duce Association. Years ago there was a spirit of antagonism between the

buyers and the salesmen; now, I am glad to say that that spirit has greatly

departed, and I think it is largely due to the attendance at our \ early con-

ventions of representatives from the Merchants' 'Association. They come
here to talk to us, and we find they are not bad looking chaps at all, and
they are not inclined to do anything wrong, and probably they have their

trials as well as we have. We are always glad to have them here, and to-

day we have Mr. Ayer and Mr. Hodgson, we will be glad to here a

short address from each of these gentlemen.
Albert A. Ayer : I am glad to be present here to-day in this record

county for cool-curing rooms in the. manufacture of cheese. I think I may
be permitted, at the risk of offending the Senator from Leeds County, to say

that this County of Prince Edward in 1906, in the judgment of the Montreal
merchants, had the record for making the finest cheese. (Applause.") In the

Province where I come from, we think it is pretty good for a dairy to aver-

age $40 per cow per season, but in Leeds county there are several that run

|80 per cow. (Applause.) I was in hopes that we might have a photograph
of these farmers and their stables and dairies and cows, as a sort of memento
of this great convention.

I have heard a good many remarks about the quality of Canadian cheese.

I think I ought to know something about it, and I am quite prepared to say

before this assembly and the world: we maJce the finest cheese in Canada
that are made in the world. (Applause.) Now, I am stating that in its

broadest sense, and backed up by the Montreal merchants who have been in

business 25 years, and T have been in business a great deal longer than that.

T hnve seen cheese from all parts of the world, and T think our opinion ought
to be worth something, and T say we make the greatest quantity or the great-

est proportion of the finest cheese in the world.

I do not mean to tell you for a moment that there is not a finer cheesp

made in England. Mr. McCargar was in England two years ago, and this

very question came up about the finest cheese. There was some cheese that
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cost eighty-four shillings. He said to an Englisli friend, *'I will take five

cheese right across the lot, just as they come in, and I will take five cheese

cut of a Canadian factory, and I will put down the five Canadian cheese
right beside the other, and we will judge the five cheese, not any single one."
The other said, "Who shall be the judge?" and Mr. McCargar said, "You
shall be the judge." The cheese were put down, and there was one of the
English cheese better than any of the Canadian cheese, there were two of

them that were equal to the Canadian cheese, and there were two of them
very much poorer. The Canadian cheese were all alike, and the man was
obliged to admit that the five Canadian cheese were better than the five Eng-
lish cheese. (Applause.)

It is on that principle that I say Canada makes the finest cheese in the

world. It used to be said cheese are cheese. Well, now that is no longer so;

quality will tell.

I have enjoyed the addresses delivered during the day. There are four

houses in Montreal dealing in cheese that were in business twenty-five years

ago. There is only one that has been in business forty years, and I can
count up between thirty and forty failures during that time, or an average
of one a year.

The basis of making good cheese and butter is in one word

—

cleanliness.

I may venture to say that there are very few manufacturers of butter and
cheese who cannot make a good article if you will give them good milk to

make it from. There have beer) few improvements in the stables, few im-
provements in the care of the cows, few improvements in the mill, and not

a great many, though there have been some, in the improvement in the

feed. We know a great deal about making, and very little about how to get

your milk. When the women begin to take an interest in the stable as they

do in the kitchen, then we will have good milk. Women should boss that

job. (Applause.)

I had a few experiments on tuberculosis on my own herd by Dr. Moore.
I am a farmer, and we still have the home farm, and I am proud to say I

liave a son who is a farmer. (Applause.) Dr. Moore examined the herd and
be found three cows that showed strong traces, and three cows that showed
slight traces. He said, "I should like to kill the three cows," and he did.

One showed it very badly, and two bad enough. This was in the spring of

the year, and we took three others and put them in a field by themselves, and
between two and three months afterwards every trace was gone. I asked

the doctor what was the trouble, and he said, "The stables."

There are too many stables in the Province that are not properly

attended to. We must have clean stables for clean milk and healthy cattle.

T was told about a woman who married a carpenter who had thirty acres,

and he was trying to keep two cows on the thirty acres. She thought she

could keep four, and she gradually kept getting more until she kept thirty.

AVhat do you think of that for a woman?
I am a crank on the cool-curing rooms. I always prefer to deal with

u man who has got good judgment. I say, also, use a salesman that has good

judgment; if he knows all about cheese so much the better. I recommend
small factories to sell only once in two weeks. You cannot compete with

big factories unless you follow out that rule. Poor boxes are a great evil.

I drove out to see two of your local factories; I had heard about them and I

went out to see them. I saw them with my own eyes, and I know all about

them, and that is what you must do. You must see things if you want to be

impressed by them. And if you would see your boxes where they arrive in

England, it would be a good thing.
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The Montreal Produce Exchange needs your hflp to get a lower rate

of freight, and a better class of bill of lading, and a quicker delivery and
better cars and better service; and we need a legislation passed here to-day

s) that we can get a census of the butter made in Canada. We want the
Uovernmont, or somebody, to get behind the transportation companies, and
make them give us greater returns. We want to know how many cheese are

coming into the citj'. We want to know how many cheese there are in Can-
ada.

Mr. McGregor : I would like to know the mode of procedure whereby
they get 30 cows on the farm of 30 acres?

Mr. Ayer : It was sandy land, and it was nearly all put into corn.

Mr. H. A. Hodgson: I came to Canada in 1874, and with Mr. Ayer I

can say I am the son of a farmer. I came to Belleville in 1877, and I have
been during that time, until 1893 right amongst the farm industries. 1 try

to get to every convention. I was at the first convention in 1877 or 1878,

when the key-note was cleanliness. There is one thing an Englishman will

do, he will pay for the real article, therefore we must keep up the quality.

I have been afraid for the last few months that the business would go
back on account of the farmers selling their cows, but I am glad to know it

is the poor cows that they are selling. I think sanitary inspection has been
one of the most important steps. I have visited factories after the inspectors

Lave been there, and I have found them properly fitted up, and there was
no more trouble about getting the nicest, sweet-smelling flavor. We must
always realize that there is a higher plane to be reached. I hope you will

get great benefit from this meeting.

Whenever Mr. Barr wants to come into our establishment he has the

uin of the place. He has the privilege of inspecting any butter or cheese

in the place, and if any factories want their make inspected it can be done
without any trouble.

I hope this Dairymen's Association will legislate against whey butter.

We already have legislation against oleomargarine. I have not yet seen a

first-class article made from whey, and if you start putting it on the market
you will injure the reputation of our creamery butter. (Applause.) I think
we are justified in asking the Government to prevent any manufacture of

whey butter.

Hon. Nelsox Monteith being called upon by the chairman, said : 1

am sure it would be quite unkind of me at this stage of the meeting to make
any lengthy remarks. I hope at a later period of the day to have an oppor-

tunity of speaking at greater length. I am pleased, indeed, to have the

privilege of meeting with the men and women who constitute a great part

of the constituency of eastern Ontario.

I sometimes feel, in disputing as to the amount of money we can afford

to give to the dairymen with my colleagues, as to whether we always get

value. I am glad to come down here this afternoon and get renewed enthusi-

asm, and go back and fight for what I believe to be your interest in getting

larger grants. (Applause.) If you will just take home and put into prac-

tice what you have heard this afternoon in regard to the various features of

the dairying industry, I prophesy that instead of our dairying products

being valued at ?100.000.000. they will amount to ?2n0, 000.00. It is not

80 much what you think as what you do. Action is the sum total of life,

and if you here to-day resolve to do a great many thincrs. remember that

your resolves will amount to naught, except you put them into execution;
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and that is my word to you—to apply what you have heard as closely as you
can. I feel it is up to the producers and the farmer on the back concession

to meet with us and respond to our efforts in carrying forward to a greater
degree of excellency this important branch of agriculture. I thank you.
(Applause.)

ROUGH DIAMONDS.

By Thos. McGiLLlcuDDT, Depaetment of Agriculture, Toronto.

A friend of mine made a trip around the world, and one day was rid-

ing on the back of a camel along the bank of the Tigris, when the following
story was told to him by his guide

:

Many years ago in the far east there lived a farmer named El Hafed,
who had land, and flocks, and herds, and a comfortable home. But he was
discontented, and told his regrets to an old Buddhist priest who happened to

be visiting the place. "If I could find plenty of gold," said El Hafed, "I
would dispose of my farm, and live at my ease in the city, and be happy,
for there is nothing so valuable as gold." "Gold is a cheap thing compared
with diamonds," said the priest in reply; "you would be rich for life with a

handful of diamonds." And then he told El Hafed about diamonds; what
they looked like, and where they misrht be found. The latter grew more
dissatisfied than ever, and soon sold his farm and belongings, and went
hunting diamonds ; but he never found them, and, at last, poverty stricken

and broken hearted, he flung himself into the sea and perished. Next year

the old priest visited El Hafed's successor, and noticed on a shelf a peculiar

stone. His eyes glistened with surprise, as he asked: "Where did you get

that?" "Out on the farm, near the creek, when watering my camels, "said

the farmer; "the place is full of them." The priest caught his friend by
the hand and danced around the room with joy, exclaiming: "Why, man,
your fortune is made. Diamonds ! Diamonds ! ! Diamonds ! !

!"

Then the guide flung his cap into the air, and said: "If El Hafed had
stayed at home and tilled his own land with his eyes open he would have

been the wealthiest man of his time."

The Farmer is a Eough Diamond. Emerson says : "The true test of

civilization is not in the census, nor the size of the cities, nor the crops, but

in the kind of men the country turns out." The farmer is a rough diamond.

But—
"A diamond in the rough is a diamond sure enough,
And before it's ever polished it's made of diamond stuff

;

Yet, somebody must find it, or it never will be found

;

Then somebody must grind it, or it never will be ground.
But when it's found, and when it's ground, and when it's polished bright,

That diamond everlastingly is giving out its light."

May I be permitted to quote from Tom Watson's "Life of General Jack-

son" an eloquent and well deserved tribute to the pioneer farmers who
opened up the American wildornness. The words are equally applicable to

the early <^ettlers who found this Province a forest and left it smiling fields :

"The historian, the orator, the painter have been eager in the duty of blazoning

the deeds of our pioneer missionaries, lawmakers, and soldiers. The names of these

heroes live, and deserve to live, in letters of light upon the records of our countrv. But
to our pioneer farmers justice has never been done. Theirs was a combnt calling for

every soldierly trait of Capt. .John Smith and Miles Standish. The patient courage

which swung the axe in the depths of primeval woods was no less heroic than the

bravery which made the musket conquer. The toil of the warrior's march was slight by
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comparison with tho homely but exhausting work oi pr. paring tlii» soil for tho sowing of

seed. The arrows of the red men were not more deadly to the soldiers than the fevers
which arose from tlio swamps and pulled down the settler as ho struggled to open out
his farm. The story of the pioneer plowman is one of dauntless courage, of quiet
heroism. Ho found this New World a wilderness, and ho has well nigh made it &
garden. Hia axe, his spade, his hoe, his muscle, his brain, his very heart and soul,
have all been enlisted in the work."

There are about 170,000 farmers in the Province of Ontario. Most of
tlioni may lack some of the social graces that mark the dwellers in the cities,

hut they loom lar^e in character. Our Governments recognize that they
are rough diamonds, and are trying to find them, and grind them, and give
them the jjolish that their personal and intrinsic worth deserves. For this

reason we have our Agricultural Colleges, Experimental Farms, Farmers'
Institutes, Dairy Schools, and well subsidized Associations for every branch
of agriculture. At these gatherings farmers rub together—"diamond cut
diamond''—and so get a mutual polish.

But, best of all, the farmer is finding himself. He has awakened from
a sleep of prolonged infancy, has learnt that he is of age, and has come to

claim hi-; own. He now knows that

—

"A diamond in the rough
Is a diamond sure enough,"

and he is beginning to appreciate the best polishing processes. Some of these

agricultural diamonds have been found and ground, and have been scintil-

lating in the public light. The Canadian farmer has commanded attention

within our legislative walls, in the halls of education, and upon the public

platform. Look at such names as Mills, Drury, Dryden, Monteith, Fisher,

Robertson, Ruddick, Creelman, Zavitz, Dean, Day, and a host of others,

who have made a reputation for themselves and for Canadian agriculture.

And at the present moment a number of promising young men from the

farms are in training under the eyes of our Governments, getting an aca-

demic polish at Guelph and elsewhere, and some of these are destined to

bring still further glory to the sons of the soil.

There are Diamond Values in the Farmers' Working Plant. The
amount of money invested in agricultural land, buildings, implements, and

live stock—practically the farmers' working plant—is of surprisingly large

value; and these values are genuine. The farmer never waters his stock to

deceive the buyer—except, perhaps when he is selling his steers by w-eight.

(Laughter.) The monev invested in the farm equipment of this Province is

given as follows in the last published report of the Bureau of Industries :

1906. 1901.

Land $661,199,920 |.^)8r,..^S4.294

Buildings 273,414.187 226,575.228

Implements 71.197,619 .59,897.513

Live Stock 183,307,394 129,496,261

Total $1,189,119,120 $1,001,323,296

This total of $1,189,119,120 is equal to seven times the assessed value

of Toronto, the caoital citv of this great Province. It means, also, an

avernge of about $7,000 for each farmer. It is interesting, too, from a

social, financial, and economic standpoint, to observe that this immense

amount of rural wealth is much more equally distributed than in the case

of any other class of people. In the cities, great wealth and crreat poverty

are to be seen, often side by side. But among farmers, while there may be
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no great wealth tliere is no poverty. During the five years 1901-1906 the

value of the working plant of the farmers of Ontario has increased by about

1188,000,000, or fully an average of |1,000 for each owner of a farm.

Field Crops Have Diamoxd Taltjes. The field crops of the Province

for 1906 were valued at |144,570,0T5, an increase of §16,244,427 over the

showing of 1901. Some of these crops are rough diamonds, so to speak, and
by skilful feeders are turned into the more polished balanced ration. They
are fed to dairy cattle and other live stock, and in this way the richness of

the land is maintained, and even increased. By growing clovers, peas, and
other legumes, up to date farmers are also able to snatch and store nitrogen

from the air, and thus give added wealth to the soil. The silo this winter

is also proving a sort of diamond mine to some farmers.

Live Stock have Diamond Values. The value of live stock in Ontario,

in 1906 was~ 1183,307,394, a gain of |53,811,133 compared with 1901. The
live stock sold or killed in 1906 were valued at |61,528,288, which is equal

to one-third the value of the stock kept on hand. This fall and winter there

has been an unusually heavy slaughter in both animals and prices; but many
old and light milkers have been thus disposed of, and it is more than likely

that some dairymen will be able to say with the Psalmist that it was good
for them that they were afflicted, for in this way selection has been forced

upon them. Considerable of the live stock sold have been of* a class similar

to that described by a railway adjuster of claims, who remarked that it

seemed to him that nothing improved the value of some breeds of live stock

like crossing them with a locomotive. (Laughter.)

Milk, Butter, and Cheese have Diamond Values. In this connection

we may regard milk as the rough diamond, and butter and cheese as the

pol'shed articles. There is said to be a danger of Niagara decreasing in its flow,

but everything points to an increased milk flow in this Province. The town

and city milk supply is becoming a most important feature of Ontario dairy-

ing, and it never has had a real part in the deliberations of this body. Is

it not time that a place for the discussion of this topic was given on our Con-

vention programme? The production of clean, well-flavored milk for urban

consumption, to be delivered regularly, promptly, and in best possible con-

dition to the consumers, is a problem worthy of the best consideration of

dairymen of every class : for the larger the town and city use of milk the

better price there will likely be for milk for creameries and cheese factories.

According to the last Crop Bulletin of the Bureau of Industries, there

were 1,152,071 milch cows in Ontario in 1907. It is claimed that the aver-

age annual yield of milk per cow in this Province is about 3,500 Ills. This

would make"^ the total milk yield nearly 4,000,000,000 lbs., worth about

$40,000,000. This immense yield could be greatly increased at a small rela-

tive cost Ij^v a system of testing, culling, and general selection. It is calcu-

lated that the first 3,000 lbs. of milk given each year by a cow is only about

suflioient to pay for her keep, which means that many cows give little

or no profit to their owners. The profit, then, must come from what the cow

gives over this actual cost standard of 3,000 lbs. In that case the Holstein

cow Boutsje Q. de Kol Pietertje of the Ontario Agricultural College dairy

herd, must be a gem of the first water—if one may dare to use the word
"water" in connfcMon with a milk yield. This excellent animal, during the

twelve months, October 27th. 1906. to October 26th, 1907, gave a total yield

of 20.778 lbs. of milk. The bntter fat averaged 3.76 per cent., varying from

3.0 to 4.3 per cent, and toiallincr 781.91 lb«;., (or the equivalent of 912.22
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lbs. of butter), valued at $190.38. During tho tbirty days of Novomber sbe

pavo 2J)22 ll)s., compared witb an annual yiold of .'{,')()0 for the average

Canadian cow. In one week she gave G43 lbs., and in one day's milking
v>ho yielded 96 lbs., of milk.

Xow, a Boutsje, like a Kohinoor or a Cullinan diamond, is not to be

picked up every day. But selection, testing, and feeding will be sure to

improve any herd, and so make the chances of finding another Boutsje

more likely.

OuK Factortmex are Rough Diamonds. The men who manage the

Imtter and cheese-factories of Ontario deserve consideration and support.

They have done much to bring credit and gain to Canada by the excellence

of tlieir product. Our Dairy Schools are doing much to inform and polish

them. May they be more than ever ambitious to excel in the markets of the

world. Long may they give to us the cheese that we delight to taste, with

its exquisite nutty flavor and mild, fetching tang, and that tender, mealy
yet firm body that dissolves upon the tongue like a sweet dream on the waking
mind. And ever may our creamerymen make for us that glorious butter

whicli reminds us of the odorous breath of the cow and the aroma of the

sweet-scented clover pasture, and whose delicious flavor lingers on the palate

like the m'^mory of a first love.

OPENING SPEECHES AT THE EVENING MEETING.

President Dargavel : This Association feels very much gratified at the

reception it has received at Picton, and the success of the convention.

When we were invited to come here we had some little hesitation in accept-

ing. There were several other towns anxious that we should hold our con-

vention with them, but we thought that Prince Edward County deserved

recognition on the part of the Association, and we had on the Board for

years a very enthusiastic director, Mr. James Anderson, whom you all know,

I presume. (Applause.) And he was very insistent that we should go^ to

Picton. and we had learnt to know that anything Mr, Anderson sets his mind

on he is pretty sure to get, and we also knew he was an active member of

the Association, and had done a great deal for the Association, and that he

deserved some recognition. I can assure you tbat we have not regretted the

decision that we arrived at. "We bave never visited a place where we met

with a more cordial reception and apparently a deeper interest has been

taken in our work, and it is a great incentive to us to come to a place where

our work is appreciated. Last year we had quite a different experience. "We

held our meetings at the city of Ottawa. They have very many other attrac-

tions there, and perhaps they did not have a James Anderson in that section

to liven them up and get them interested. I think perhaps, that has some-

thing to do with it. At all events I must say the reception we met with

there was of the opposite character to what we have met with here. We have

brought here the best talent we could procure in Canada, and some from the

United States, and we hope that this meeting will be a benefit to the dairy-

men of this section. I am sure the people of Picton are greatly interested

or they would not turn out in such great numbers to hear the addresses. I

am very pleased that they have manifested the interest that they have.^ It

is another example of the intelligence of the people of Picton. It is a

remarkable fact that in some towns the people do not seem to appreciate

what the advancement of the dairv interests and the agricultural interests
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of this country means to them. While we do not belittle the interest of the

manufacturers, because we appreciate the wonderful growth of manufactur-

ing in this country, and how necessary they are to the welfare of the towns

and cities, we must remember that the prosperity of this country depends

upon the farming community. We hope the good Lord will bless us next

year with a favorable season, and that the lessons that we may have learnt

from the little setback we had this year will be a benefit to us, and that we
will go forward in the future with greater strides than ever, and that the

year 1908 will be a record breaker for us and the agriculturists of thig

country, and thereby to the interests of every person, be he engaged in com-

merce or manufacturing pursuits of any kind. I thank you again for your

enthusiastic assistance to the meetings that we have held in this town.

(Applause.)

Rev. Mr. Emory. Picton : I would like to say that I appreciate very

much this courtesy and consideration extended to me on the part of the con-

vention, but I remember the advice my mother gave me once. I asked her
a question, I shall not tell you what it was, but her answer was "Never
abuse parlor privileges," and I shall not abuse platform privileges to night.

There are those who have come from afar to speak to you, and I shall not

so far forget myself as to trespass upon their time or upon yours. I would
like to say, however, that I have enjoyed very much the sittings of this

convention. It is a privilege to listen, and I may say that I have not been

a disinterested listener ; I have, been an interested listener, and I have been

a pleased listener, and I have been a profited listener. Anything that can

be done for the farmers or the producers is of the very highest profitable

assistance to the state, for the farmers are at the very heart of all national

prosperity, and are indirectly related to all other prosperities and to all

institutions that cluster about a nation.

We have no regrets, I may say, that we placed our church auditorium
at your disposal. We are thankful and we are glad; and all I have to say
is that we are glad you came, we shall be sorry when you go away, and we
shall be glad tc have you come again. (Applause.)

Senator Derbtshiee : It is very seldom that we have to apologize, but
we regret that Prof. Robertson will not be with us. I have just received a

letter stating that it will be impossible for him to be here. On account of

the great work he has done in connection with the dairy business in the Pro-

vince of Ontario and throughout the Dominion we would have liked to have!

had his presence with us to-night. We recommended James W, Robertson
as Dairy Commissioner for the Dominion because we knew he would be the

right man in the right place, and we are proud of the position he occupies

in the Dominion of Canada to-day. He has been selected to take charge
of that great Agricultural College at St. Anne de Bellevue, Quebec. It

i< very seldom that we are disappointed in our speakers, because they are

all glad to be with us, and feel that it is an honor to address this Associa-

tion. I want to say, however, that we selected out of one of the factories

of my good friend Mr. Macpherson a modest young man named Ruddick,
and we started him out as one of the instructors to educate the makers in the

factories as to how to make fancy cheese, and it was not long before he was
selected to go to Ottawa to help the Dairy Commissioner there: and then

they got word of him in New Zealand and took him over there to help them.

But when we saw the style of man we had lost, we put up more money than

these people dare pay, and brought him back, and he is now in charge of

the great dairy work of this Dominion, and we feel proud of him. We feel

proud, because the Eastern Dairymen selected this style of man to do this

work. I am delighted with the reception we have received.



1907 DAIRYMEN'S' ASSOCIATIONS. 81

ADDRESS.

By Pkof. R. a. Pearsons, Cornell University, Ithaca, N.Y

I have felt since coming here that I am among friends. I heard a new
definition of friends a short time ago. A little girl was asked what friends
are, and she said "Friends are people that know all about you, but they like
you just the same." (Laughter.)

This is a very large audience. I would give a good deal if I could take
a real good picture of the inside of this church to take back to our friends
who are doing a little dairy work on the other side of the line, in New York
State; I believe it would encourage them.

I am impresesd to-night by the fact that our industry is one of dignity.
This audience makes me feel that way. I believe the dairy work is good
enough work and large enough work for the best of us. Out in one of our
western states some of our people felt the same way. One of their best men
was chosen to represent that state, and he had to leave dairy work and go to
Washington as a Senator, and a gentleman in the town said it was too bad
for a man like that to be a Senator when he might be a dairy farmer.
(Applause.)

I would like to impress one thought upon you, and it is this : That
there is a great wave sweeping over the world that may be called the wave
of sanitary reform. The good people are calling for more sanitary water
for our cities, better ways of disposing of our sewerage, and they are demand-
ing more sanitary methods of plumbing, even the physicians now have to
conform to certain sanitary requirements which were unthought of a few
years ago, and along with all these sanitary requirements they are asking
for cleaner milk. We have heard a great deal about clean milk to-day,
and we are going to keep on hearing about it; and you might just as well
try to stop the talk about clean milk and better sanitary methods as to go
down to the Bay of Quinte and try to sweep the water out of it. It is com-
ing, and if you want to blame somebody for it, I will tell you who to blame.
Just keep going backwards for 250 years, and back there you will find a

Dutchman named Van Leeuwenhoeck, and when you catch him punish him

;

he is to blame. He had the habit of grinding glass into different shapes
and forms. When he got a certain combination of lenses, and looked through
them, he discovered that there were things to be seen that had never been
dreamed of. and he is the man who is responsible first of all for our know-
ing something about bacteria. If you are not satisfied with punishing him,
then go to Dr. Connell and men like him, who are in search of scientific

truth and who are determined to announce it, whether it hurts anybody or
not. Punish them if you want to. Science and truth cannot be stopped.

We are learning science. What are we going to do about it? Why, there
is only one thing for a sensible man to do when an argiiment is presented to

him, and he is convinced that it is right, and that is, to acknowledge it

and act accordingly. There is money in this new idea of clean milk pro-

duction. I could tell you of many men who are getting money out of it.

I will refer to only one, because he was one of the first in our country to

become prominent in the work. Mr. Stephen Francisco was a poor dairyman
in New Jersey about ten or fifteen years ago, serving milk from one or two
little wagons, and driving one of them himself. About that time this

sanitary wave struck his town, and the physicians were looking around to

find where they could get milk that was reasonably free from bacteria, and
they picked out Mr. Francisco as the man that might satisfy them. He
- 6 D.
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agreed to do what they wanted, and they agreed to recommend his milk.
To make a long story short, to-day Mr. Francisco has 500 cows upon his
farm; 700 acres of land, and is selling his milk for nine cents a quart. It
passes through no middle man. He is the director of a bank. His child-
ren have all gone to college. The family go abroad when they want to;
they ride around the country in automobiles, and he is one of the leading
citizens, and one of the most successful men in the place, and he made it

all out of clean milk. (Applause.)
So I want to say to the dairymen of this country. Do not shy at the

world's movements, try to profit by them. They are bound to come; and if

you do not recognize them and act accordingly, they are going to push you
right over and out of the way.

In our country we do all we can to encourage the production of clean
milk. We try to emphasize the fact that milk may be contaminated in four
different ways. It may be contaminated by the insoluble dirt that comes
out on the strainer; and it may be contaminated also by soluble dirt; it may
be contaminated by bacteria ; and it may be contaminated by the product
of bacterial growth. There is no way of treating milk that will overcome
this contamination. The only treatment is exclusion, and of all the methods
that I have seen suggested and tried, aside from getting rid of the wors^
of the dirt, the best is the use of the small top milk pail. I do not know
whether you are using it here or not. By using that kind of pail you will

keep the dirt from falling in. If one is in the habit of using a pail fourteen

inches across the top, and gets one half that size, it will keep out a great

quantity of dirt. I sent one to a farmer and asked him to try it and he sent

back word that he could not get half the milk into it, and I guarantee that

that man could direct a stream of milk from its source into a cat's eye.

(Laughter.) I asked him to try the pail a little longer, and in a week he

wrote and told me the pail worked pretty well. We find it keeps some of

the dirt out of the milk and the farmers are getting so that they can use it

pretty well, but there is one serious objection and that is if the cow gets

her foot into the top part of the pail you will have to saw off her leg to get

the foot out. (Laughter.) Prof. Pearsons then gave an exemplification of

bacteria similar to his speech delivered in the afternoon and it was very

much appreciated.

The Chairman : I have now much pleasure in introducing the Hon.
Nelson Monteith. He is one of the best friends of the dairymen and I

believe it was largely through his efforts as Minister of Agriculture for the

Province of Ontario that the Government took over the entire cost of the

instruction in dairy work, thereby enabling every factory to have an

instructor. I am sure you will be delighted to listen to what he has to say.

DAIRY ADVANCE.

By Hon. Nelson Monteith, Minister of Agriculture, Toronto.

It is with much satisfaction [here the speaker was presented with a

beautiful bouquet of roses by a little girl, whom he very gracefully kissed]

—

T think T must now "ay with a double satisfaction—that I find myself among
the erood people of Picton and of Prince Edward County. It is my first

privilege as a public servant to meet with the good people of this fair part

of the great Province of Ontario. When memory goes back to the early

history of this Province I must feel that I stand on sacred ground. In this

6a D..
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grand old county of Prince Edward we find the first experiments in agri-
culture in the Province of Ontario. Here came the men from the neijrh-
boriug colonies, and started to hew out for themselves homes upon the shores
of Lake Ontario and the Bay of Quinte. Here was first tried the experi-
ment of wringing from the stubborn soil that sustenance that has brought
about the ideal conditions that we see manifested on every side. Here we
may say, was first grappled our earliest efforts at municipal government—
a system of local self-government unrivalled in the history of the world
(applause)—a system under which the individual can make himself most
effectively fell. I might also refer to the fact that you have early believed
in the value of co-operation in this county. You first started an agricul-
tural society in the year 1833; through the agency of that society you intro-
duced pure breeds of sheep, cattle and swine, and made the foundation of
the greatness we have now attained in the dairy industry. This shows that
you have come of a far-seeing, progressive stock of British people, and I

might say that in looking out on this splendid audience I feel that we in
Ontario have much to be proud of in our triumphs in the various lines of
agricultural progress.

I do not desire to flatter, but I feel as I regard the splendid specimens
of manhood and womanhood around me to-night, that in this temperate zone
we have the climatic tonic which brings out the best energies of the
people, for we have it exemplified in the intelligent faces that I am sur-
rounded by to-night. (Applause.) And while we may not be great in num-
bers in Canada, yet, quality tells, and that is one of the things I v>ish to

emphasize : the importance of quality in every line of production.

"When we come to consider what has been accomplished in the last 100
years in this part of the Province of Ontario, I feel that there should be
memorials planted on almost every cross-road to the men who have hewn out
and brought about this that we now enjoy. I feel that we are too recreant in

our duty, too forgetful of the lone struggle of the axe-man in the ever widen-
ing clearing. These are the feelings of one who has had told to him the
privations, the difficulties, and the dangers incident to pioneer life. When I

go, in the performance of my duties, to the outlying districts of this Pro-
vince—to the northern and north-western portions—I find there pioneer con-

ditions, and pioneer conditions entirely different from that of our forefatliers

in this older part of Ontario. While there is the isolation largely incident

to frontier life, you have within easy reach the means of ingress and egress

through the ever extending lines of railways.

We have a vast and unoccupied area in the northern portion of this fair

Province, an area as yet little considered, little thought of, an area that is

now being threaded by railways, and I believe in the near future will be

thrown open for settlement under conditions which will give Ontario's sons

ample opportunities to dwell in this old mother Province of Ontario. There
we have stretching out, east and west, north and south, an area almost as

large as the occupied portion of this old Province of Ontario, from Ottawa
to Windsor—an area of between 16,000,000 to 20,000,000 of acres, and judg-

ing from what we have observed during the past year I believe it is capable

of supporting a vast number of people. This splendid territory, we hope,

will be occupied by Ontario's sons and daughters. This is one of the resources

of this great Province. I, for one, would not bo anxious to fill it pro-

miscuously with a foreign population; because we believe that quality tells.

Men imbued with the same idea of freedom—freedom in every sense of the

word—are worth more to us as. people than thousands of those who have no

appreciation of what freedom means.
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At the present time we look upon this Association as a strong auxiliary
force working in unison with the Department of Agriculture, over which your
humble servant has the honor to preside. We look upon it as an enthusiastic

body of men working hard without hope of reward other than the satisfac-

tion of doing a patriotic duty, and to these men all honor should be given.
And to the ladies who scald faithfully the milk can from day to day, due
tribute should also be given, because, after all, the gospel of cleanliness

that our friends have been preaching here to-night, is of the greatest import-
ance, and it has to be carried out by the women folk, of the Province.
(Applause.)

I wish to pay tribute to the faithful services of Mr. Publow and Mr.
Mitchell in the East, and Mr. Hearns in the West, for their untiring efforts

to see that the great dairy industry keeps forging to the front. I also feel

somewhat of a paternal interest in the men who are driving along the back
lines visiting the outlying factories, and preaching, not only the gospel of

cleanliness, but that more skill and knowledge should be put into the pro-

duct which comes from these factories. These men deserve well at our
hands. Those who work in the farm stable or the barnyard, who see that

the best conditions are maintained in the proper handling and production
of milk, also deserve commendation for their efforts, and as a son of the soil

I feel that we cannot emphasize too often or too strongly that the growth and
prosperity ef this industry depends upon the more skilful ability of the men
who are growing the crops. Those of us who recognize this phase of the

dairy business know that except we can introduce cheap production we can*

not meet the competition as we should, and that cheap production can only

be introduced by putting greater skill into our business; because, after all,

skill is about the only thing we can sell at a profit.

I feel that we have to thank the ladies of this district for coming out

and paying such a tribute to the great and honorable calling of agriculture.

The dignity of a calling is its utility, and I for one, appreciate very much
the fact of the ladies coming out and gracing this occasion by their presence.

It is an incentive for us to go forward and do greater things, to conquer in

fields yet unwon, and I trust as years and years go by that the ladies of

our Province will still rise more and more to an appreciation of the dignity
of this great calling of agriculture.

It was my good privilege to visit one of the Eoyal Agricultural Societies

in old England, and while there I was much struck by the knowledge and
interest displayed by the best class of old England in agricultural pursuits;

and I feel that as time goes on, and as we rise to a proper idea of the dignity

of this noble calling of agriculture, it will be more and more appreciated

by every class in this great land called Canada.
The time is coming, and must surely come, when to be a land owner

will tend to stamp a man as a man of affairs ; and while we do not desire any
class distinction such as they have in the old land, still much will be implied
in the fact that a man is a land owner. Not only that, but when our manu-
facturers acquire wealth, as many of them are doing, they will seek that
outlet for their energies and wealth and turn to agricultural lines, as it is

in the old land, and with increased postal facilities, telephone facilities, and
rural mail in the future (applause), I trust that farm life in this Province
of Ontario will be much more comfortable and will be a good business to

be engaged in.

I was much struck with what our good friend from the neighboring
state said to-day when he spoke of hard drudgery. I have spent many years
on the farm, but T have never yet felt that it was a life of drudgery, Tjecause
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I was interested in what I was doinp. (Ai)plauso.) I am sorry for the man
wlio is waitinji: for the ck)ok to strike at tlie end of the (hiy. For nic the

days seem to end too soon, thoug-h T do not helievc in hnig liours. Be interested

in your husiness, and it will ease half the load of life. Put enthusiasm into

your work and it will lighten the hurden, if tliere be a burden.

My sympathy never went out to men of idle life so much as it did during

the past year. I used to think what an ideal life it w-ould be to sit around
some of our first-class hotels and enjoy life. My ideals in that regard have
been entirely shattered. I feel sorry for the man who has nothing to do;

because, the man who is interested in some calling, and takes pleasure in

it ha? one of the greatest joj'S of life. The joy of overcoming obstacles is

one of the greatest joys that is given to man, and I believe the dairymen
appreciate this. I trust this spirit may be abroad among our directors.

I must confess that the Hon. Senator Derbyshire and President Dargavel
and the others who came to see me with regard to the matters of inspection
and instruction succeeded in impressing me with the necessity of this work.
The first fear I had was of getting through the estimate for such an increased

grant ; and then I felt that we might be infringing on the rights of the people

if we said to them: "Here, you do this and you do that." But the more
the matter was turned over and weighed, the more I became impressed that

it was for the good of the whole people, and that should be the first con-

sideration. (Applause.) And after a good deal of fatherly advice to the

men entrusted with this important work of going out and inspecting and
instructing—and I followed their work with a great deal of sympathy—

I

have found that after making up the roll this fall that we have undoubtedly
made a step in advance. (Applause.) I find by the oificial reports on the

quality of our cheese that it is as a general rule excellent, and this is almost

entirely attributable to the work of inspection as carried out by our able

staff of inspectors and instructors ; and at this stage of the proceedings I

would give fair notice that we trust that the lines may be drawn a little bit

tighter and no great harm result during the coming season. It is our desire

that our cheese shall stand unrivalled in the world's markets (applause),

and I feel that we would be disloyal to this great Province of Ontario and

to the Dominion of Canada and the grand old flag under which we live if

we should shrink from doing our duty once we know it.

Just a word and I am done. I think the opportunity is at hand to say
a word or two regarding the great movement that is abroad in our land,

namely, the effort to better our homes through the medium of the Women's
Institutes. These Institutes are gathering strength unexpectedly. I believe

the homes of our people are equal to the homes of almost any other people,

but we want those homes to be better than those of any other people, and
that the best regarding food and clothing and sanitation should be known
throughout the length and breadth of the country among the women of our

country. I believe the opportunity is offered to the women of this county

of Prince Edward to join with our Farmers' Institutes and take initiatory

fltens to organize, and they can depend upon it that the Department at Toronto

will help them with their work in a financial way. (Applause.)

We believe, as it has been exemplified in these gatherings during the

last day or two, that the coming together of people tends to broaden the

mind, and tends to send us back to our homes with increased vigor and

increased knowledge of our business. But. while it is one thing to know,

it is another thing to do, and what we want is that this vast fund of infor-

mation that has been so willingly given from day to day will be exemplified

-in concrete practice in our homes, in our dairies, and in every walk of life.
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I thank you, Mr. Chairman, for this opportunity of meeting with the

people of this part of the Province. It has been my fortune to meet with
the people of the east and west during my short tenure of office, and I can
say without flattering that it has not been my privilege of speaking to a more
intelligent or comfortable looking people than I am privileged to speak to

to-night. (Applause.)

•A TRIP AROUND THE WORLD.

Mr. J. A. RuDDiCK gave an illustrated address on what he saw in

connection with dairying in his travels around the world. This address was
illustrated with lantern slides, and was very much appreciated.

Mr. McLellan, manager of the local branch of the Metropolitan Bank,

moved a vote of thanks to the convention for coming to Picton and provid-

ing such an instructive and entertaining programme for all.

Mr. DoLAX, of the High School staff, seconded the motion, which wan
heartily carried.

President Dargavel : This motion, I imagine, is rather out of place,

but we receive it with thanks. The thanks should rather have come from
this Association to the people of Picton and of the County of Prince Ed-
ward. We feel indebted to you for the more than courteous reception that
we have received, and the hospitality with which we have been treated here.

Not only have we been treated with a great amount of hospitality as an Asso-
ciation, but as individuals we received the hospitality of the citizens of

this town; and while we are free to say that we have met with many fine

receptions the last few years—because the people of this country, I find,

are beginning to appreciate the work of this Association—I must say that
this has been the finest convention we have ever had. The people of Belle-
ville treated us very generously, and when it was voted that we should come
to Picton, many of us, myself among others, who had not visited the place
before, had certain doubts as to whether you could accommodate the Asso-
ciation, but we have heard of no one going hungry or going cold or with-
out a good place to rest. A wonderful advancement has been made in the
science of manufacturing cheese, and we think this Association has done its

best. We have striven at each one of our conventions to bring the best
talent to speak to the people in the way of instruction. (Applause.)

RESOLUTIONS.

Moved by Senator Derbyshibe, seconded by Geo. A. Putnam, "That
this convention of dairymen assembled, wish to express their deep gratitude
to the citizens of the town of Picton for their able and energetic assistance
in making this convention the greatest ever held in Eastern Ontario, and for

their untiring zeal and thoughtfulness in looking after every detail in con-
nection with the entertaining of their guests." (Carried.)

Moverl by Hf,xt?y Gr.EXDEXNixa, seconded by J. H. Singleton, "That
.this convention of flairymen assembled do hereby tender their hearty thanks
to the railway companies for the splendid accommodation accorded the dairy-
men attending this convention." (Carried.)



|9()7 DAIRYMEN'S' ASSOCIATIONS. 87

Moved by John McGkegor, seconrkd by Edwamd Kinn, "That this

convention nTg;^ upon this Dominion Government the desirability of taking

a census of cattle (cows), and the make of the butter and cheese, both in

the factories and on farms throughout Canada." (Carried.)

Moved by A. A. Ayer, seconded by J. H. Singleton, "That this con-

vention of dairymen assembled in the town of Picton, would stronj^ly urge

upon factory men the necessity of branding: consecutively each vat of cheese

with a desigrniited number. The same number to be placed upon the boxes

a« upon the cheese in order that a fair and proper inspection of each ship-

ment may be made, both by the buyers and the official referee at Montreal.

(Carried.)

Moved by Henry Glendenning, seconded by T. A. Thompson, "That
this convention urge upon the Dominion Government the desirability of

taking such means as may l>e necessary to insure correct returns from the

railroads and boats of the daily receipts and shipments of butter and cheese

into and from Montreal, and that the same returns be handed to the Board
of Trade daily." (Carried.)

Senator Derbyshire : For a great many years we have been trying to

do exactly what is done this year, and still we have been unable to do it;

but with the pressure of the President right at the foot of the Government
in Toronto, we have been able to shove the business through this year. And
while in other years there was no Minister, of Agriculture who could stand

up for a minute and discuss with the dairymen why they should not take

over the entire dairy instruction work, the same as they do in the schools,

they would not do it, we got the Government to do it this year, and I have

great pleasure in moving, seconded by Mr. Anderson, "That this Associa-

tion desires to express its gratitude to the Hon. Nelson Monteith, Minister

of Agriculture for the Province of Ontario, for taking over the entire work
of instruction and inspection." We believe that the good results which
have followed have fully justified the Government in such action.

The President: As Senator Derbyhire has remarked, this is a very

important resolution. Of course, the resolution itself is only a matter of

courtesy, but the action which was taken by the Minister deserves the gra-

titude of every dairyman in the Province of Ontario. It is not alone the

small matter of twelve or fifteen dollars to each factory, nor the great

amount which was involved, perhaps some $15,000, but the great benefit

accruing from the action taken by the Government was this: that there

were about two hundred factories in the Province of Ontario that did not

receive any instruction, and they were +he ones that required it the most.

Now, the reason these two hundred factories did not receive any instruction

was that they do not contribute anything, and they would not join the syndi-

cate, as they were not public-spirited enough to put up fifteen dollars to

have their factories instructed or inspected. But it turned out fhey were

wanting instruction far more than the better factories that were payins- this

amount. It is a great mistake to think that we are interested only in the

products of our own factory. We are interested in every fnetory in Ontario.

and the results flowing from the action of the Minister of Agriculture will

be of great convenience to all.
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THE CREAMERY OUTLOOK.

By Ja\ies Stonehouse, Daikt School, Kingston.

If the past season was a disappointing one to the cheese-makers it has

been none the less to the creanierymen. Expenses are growing heavier

year by year, and the output is not keeping pace witli the expense. In fact,

there was a heavy falling off in production during the past year, and I might
mention two or three factors which tended largely to bring about thi?

result.

1st. We had a cold, backward spring, and feed was very scarce till aboui

the middle of June. Consequently there was not the usual amount of cream
to be had even if the farmers had been disposed to send it, but the cool

weather and high prices for butter induced the farm people to churn their

own cream.
2nd. The weather continued very cooFall summer and where the farm-

er's wife was disposed to market her own butter, there was no extreme heat

to prevent her from doing so.

3rd. The scarcity and consequent high prices offered for dairj butter

caused a great many to make their own butter. There is a somewhat curious

fact in connection with this last statement. When butter is selling high
more women are anxious to make their own butter than when it is selling

low. My creamery is always better patronized when butter is low in price

than when the price is high. The reverse should be the case, for the patrons
are less able to afford the price charged for making when the selling price

is low than when it is high.
The market conditions varied considerably from those of the previoua

year. In 1906 the demand from Great Britain was good and prices were
satisfactory. The price of creamery ruled the market for dairy butter, but
during the past year the price of dairy seemed to have ruled the price of

creamery butter, and I have never seen the price of the two grades of butter
so near together as they were during the past season.

The explanation, to my mind, is that all grades of butter were too high
for profitable export. Creamery butter more than supplied the home de-

mand, and in the absence of a foreign market there was never a brisk demand
for creamery. On the other hand, dairy butter was always in strong demand,
and that part of the consuming public which prefers dairy butter seemed
to be able to keep the supply exhausted, and consequently the demand was
strong all through the season, thus bringing the price of dairy to within a
cent or two of creamery for the greater part of last season.

Our large increase in population during the past two years ha!= undoubt-
edly been a strong factor in keeping up prices, and it looks as if the same
agencies will cause prices to maintain a righ level for some time to come.

The question of moisture in butter has been agitating the minds of a

ETOod many bntter-makers in Canada during the past year or two, and the
quality of the butter from some creameries has not been improved by the
over-weening desire to inrnrporaTe a large amount of moisture and have a
large over-run. The conditions necessarv to incoroorate an excess of mois-
ture are usnallv detrimental to the quality of the butter and should be dis-

rouracTpd. The quality of the cream as it comes from the patrons is a mat-
ter of far crrpator importnnce thoTi the incorporation of an excess of mois-
ture, and it is the rock npnn which our butter industry must be built if we
are to take our proper and possible place among the dairv countries of the
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world. I am finding out that intelli<^cut and courteous cream haulers can

do an immense amount of good along this line, and I am also finding out

that the richer the cream the better the quality.

My routes vary from 25 to 32 per cent, and I invariably find the richer

cream the best in quality. It is ditiicult to get many farmers to believe that

with a rich cream, clean skimming can be done with a separator. This

brings me to speak of a large number of experiments along this line which
were conducted at the Kingston Dairy School during the past two winters,

and also experiments along another line which are of interest to users of

cream separators. Two years ago we took six different makes of separators

and put each machine through nine different experiments to determine

the effect of speed on the richness of cream and the skimming efficiency of

the different machines, and we almost invariably found that an increase of

speed from five turns of the handle lower than the indicated proper speed to

five or even ten above the indicated speed, gave us a much richer cream and

a cleaner skimming. In some cases we had a difference of over 20 per cent,

in the richness of the cream in the same run just by increasing the speed

(if the machine by ten revolutions of the crank, and then some patrons won-

der why their cream test varies from time to time when they never change
their cream screw. We also put through a large number of experiments last

year to determine the effect on the richness of the cream and the efficiency

of skimming by allowing the milk to cool before separating. These experi-

ments were suggested to me by the invariable lowering of the tests in my
creamery when the cold weather comes on in the fall. We took milk at

80°, and would run a portion through three machines, and then raise

the temperature to 95° and put through the balance. In just 50

per cent, of our experiments we had an average decrease in the per cent, of

fat of 4 per cent, at the lower temperature (80°), and a heavy loss in the

ikim-milk. The cream appeared thicker and richer as it came from the

machines, but the fat was not there. Our widest range was 9 per cent,

lower at 80° than at 95°. We all know that a great deal of milk is allowed

to cool down before separating in cold weather. A large loss of fat is the

result, and often a lower per cent, of fat in the cream. Some agents claim

that they have the only machine that will skim milk clean at a low temper-

ature, but that machine is not made yet, and we do not need it.

In connection with our creamery butter business I have a little to say

about this much talked of whey butter. Mr. Mitchell has been conducting

some experiments this fall to ascertain the cost of separating a given

amount of whey and thus finding the cost of producincr a pound of biitter.

He ran two power separators three hours each on two different occasions and
ran through 36,600 lbs. of water, consuming 900 lbs. of soft coal screenings

at $4 per ton or a cost of .?1.80 for coal. Taking three lbs. of butter per

1.000 lbs. of whey, the cost for separating, for fuel alone, would be about

U cts. per lb. of butter recovered. This work has been supplemented since

the opening of the school and starting of the cheese-making, by^ obtaining

whey and from which several lots of butter have been made, which on the

whole was excellent in quality. It is the intention of our Superintendent

to have considerable experiment work done along this line during the pre-

sent term.

The dairy industry, and more espe^^ially the butter part of it. is in-

debted to Mr. Mitchell for doincr away with some of the difficnltif"; in test-

ing cream. It is well known amonc creamery men that it i«: difficult to cret

a clear reading of cream without the addition of water, and where the 18.0

CO. pipettp i"? used the cream bottles are not large enough to hold the pro-
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per amount of water, acid, and cream without great difficulty in mixing.
Mr. Mitciiell conceived the idea of a 9 c.c. pipette, and then doubling the

reading. This worked well, but if there was an error made in reading the

error was also doubled. To overcome this objection Mr. Mitchell has had
cream bottles made with their graduation half the size of the old style but
the size of the bulb remains the same. These work to perfection, as there is

plenty of room for the contents to mix and the reading is taken without any
doubling. The same amount of acid is used (17.6 c.c.) as a pipette of water
is added to the cream. Futhermore, where this amount of water is used
it not only washes all the cream out of the pipette but also prevents charr-

ing of the samples.

I have used these bottles, and I am of the opinion that creamery men
will be well pleased if they discard the old style bottles and ask for the d
c.c. pipette and bottles to correspond. They should not cost any more than
the old style ; in_ fact the cost of the first order of 6 dozen bottles from the

Wagner Glass Works was only $2.50 per dozen, which is the regular selling

price of the ordinary bottles, and as these bottles will not cost any more to

make the selling price will undoubtedly be about the same.
Q.—What effect will the tightening of that screw have?
2^.—That means the thickening of the cream. I must confess we do

not change ours.

Q.—Do you ever have a difference in your test?

A.—We have never tested, but it appears that we have suffered because
we did not. You perhaps are not losing anything by not changing your
screw; but what I refer to is that the cream you get from your machine to-

day might not test the same to-morrow, but you may get all the fat in your
cream.

Q.—Will we get as good results if we separate the milk when it comes
direct from the cow, as we do by warming the milk?

A.—Yes, I think you would,
Mr. SiXGLETON- : What is the best way to heat up after the cream has

become cold?
Mr. Stoxehouse : The best way is to put it m hot water, but the most

convenient way is to set it on the stove.

Mr. Gi,ENDExxixG : We have found it satisfactory to take one of these
ten pound honey cans that has no paint on, and fill it with boiling water
and set the receiver in that.

Q.—What was your theory of the richer cream arriving at the factory
in better condition ?

Mr. Stoxetiouse : On account of there being less skimmed milk in the
cream. We know that when we take a heavy cream and get a little skimmed
milk in it, it is the skimmed milk that goes "off , it is not the fat.

A Member : Mr. Warden asked the question the other day about his not
being able to get his cream to churn; he could not make butter on the^farm.

Mr. STOxEiTorsE: There are a great many factors that come in. As
a usual thing the cream had too much milk in it and the temperature is not
high enough. There are a great many people who have the idea that there
is a certain churning temperature of cream regardless of any other condi-
tions. The churning temperature may vary all the way from 48° up to

70°, and if you have not got the right temperature for your own specific

cream von will then have trouble in churning. With a thin cream we
have always got to have a higher churning temperature, and T have never
yet seen a cream that would not churn if the temperature was high enough.
I remember one time at Guelph that cream was sent in, and the farmer's
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wife said she could not churn it, and Miss Laura Kose put it up to 70",

and she had no difficulty in (diurninff. It is possiljle that there may l)e one

cow in a herd that would spoil the churninj? of the cream. Some cows if

they have been milking ten months have milk that will not churn, and if

that cream was mixed in it might prevent the whole cream from churning,

r«nd in that case it is well to keep out the milk from the cow that is affecting

it in this way.
A [NfEMnKR : I had trouble in getting the Initfer to come, and I stopped

milking two of the cows, and then I had no trouble whatever. These cows
had been milking eight or ten months.

A Member : T)o you think it makes any difference if you feed frozen

feed to the cattle?

A.—I never had any experience with that.

Q.—Have you ever investigated the offending cows in order to ascer-

tain why their milk will not churn?
A.—No; I cannot speak directly on that point. The two principal fats

in butter become hard, especially in cows that have been milking a great

while, and these fats will not unite together, but these fats have a melting
point at about 140°, if you have a good proportion of the softer fat you
could see the reason why you have to have a higher temperature -to soften

these fats so as to make them adhere.

Mr. Ellavood : Don't you think it would be well to mix a little of that

fresh cream—would not that assist?

A.—That is all right witb thin cream. It is never advisable to mix a

thin cream with cream that is ready to churn.

Q.—What effect has acid on cream in the churning?

A.—With a thin cream we have always got to have a certain amount
of acid, and our object in ripening cream is to give a little more flavor to

the butter.

Q.—Do you think the keeping qualities of butter are as good if it is made
from the sweet cream as if it is made from the cream that is ripened?

A.—I do not think there is very much difference if the quality of the

f-ream is good. Prof. Dean has made experiments along this line at

Guelph.

Senator Deebyshire : Does butter want to be kept? Why don't you

sell it and eat it up fresh? It is worth more money the first five days after

it comes out of the churn than at any other time?

A.—Yes, I try to get my butter out of my hands within a week, because

I have never seen a piece of butter that improved with keeping.

Mr. Bare: I agree with Mr. Stonehouse and Mr. Mitchell that divid-

ing the sample in two is an improvement, but you are halving the sample.

and you are only going half way towards the solution of testing cream, and

instead of measuring with the pipette, I believe we should weigh every lot

of cream we get in. I believe the men who have been sending poor cream

and milk to our cheese factories and creameries have been getting the long

end of the stick. We have not been giving the men who have been deliver-

ing the good cream and milk all the money they should get, and if you

would weigh the cream each man would get his correct test, and I say we
should recommend the weighing of every sample.

Mr. STOXEirorsK : Mr. Barr is right there. There is quite a little dif-

ference in the weight of cream testing 2o per cent., and cream testing 40

per cent., and the man who sends the richer cream is the loser no dnubt. I

allow a little on the pipette when I have a richer cream.
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Mr. Bare : That is just wliy we should not do it that way. Mr. Stone-
house could not explain that so as to satisfy the patron. I say, let us have
the right thing. In nearly all the States of the Union they are compelled
to weigh the cream.

Prof. Pearsons : Here is one point where we are ahead of you.

HINTS TO PATRONS AND FACTORY MEN.

By J. A. RuDDicK, Dairy Commissioner, Ottawa.

I have been confined to no particular subject this morning, and a few
thoughts regarding the different sessions that have been held may perhaps be
of some interest and provoke discussion. There has not been as much dis-

cussion as there might have been at this convention, but I think that this

has been due partly to the fact that the audiences have been very large. It

has been my experience that we have more discussion when the crowds are

smaller. I think it is a good sign when in a purely cheese district vou have
been taking some interest in the question of butter making. I judge that

from the way you have discussed the very excellent paper given by Mr.
Stonehouse ; and though you may never make a pound of butter in this

county, you have taken a deep interest in the butter question, because it has

a good deal to do with the question of supply and demand. I think those
who are engaged in making cheese should remember that, after all, the
great business of dairying is a question of milk. And those who make cheese

should study to some extent the butter end of the business with the view of

becoming familiar with the conditions which affect the competition ; there-

fore, I think it is a wise thing that this Association should give some attention

to the question of butter making. I think it is a good thing for the different

districts to make either one thing or another. There are certain sections in

this county that have a good reputation for cheese, and get more for their

cheese than other sections, and they should stick to cheese and develop that
end of the business to the highest possible perfection. In some parts of

the world they consider that there is a very great difference in the milk of

the county and of the different farms. We lose sight of this in our factory
system. In England where all the cheese is made on the farm, there is a
very great difference in the quality of the cheese from different farms, and
they have never been able to quite determine why that is so. They have
taken the cows and exchanged them, and yet they have not been able to deter-

mine why they could get superior cheese on certain farms. It is largely a

question of flavor, and usually attributed to a question of soil of these locali-

ties. "We lose sight of this fine distinction in our factory districts, where
the milk is all put together, but it brings about a greater uniformity, that
is why the cheeso made under the factory system excels that made under the
dairy system. While it is possible to make cheese on a single farm better

than it is made in the factory, yet, we have greater uniformity where the fac-

tory system prevails. Some districts are adapted to the making of cheese,
and others to the making of butter. The Eastern Townships, for some reason
or other, are able to make a finer quality of butter on the whole. Taken one
year with another, the relative prices of butter and cheese have been very
nearly the same; otherwise there would be an over production of the one
article, and it is that which regulates the price. When butter is

materially higher than cheese, there is a great deal more butter made than
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cheese. The factories then turn the milk into butter instead of cheese,

and that reduces the price by overtakint; tlic demand. Some one remarked
yesterday, that the markets of the world are available to the people of any
country. We are now usm^ butter made in New Zealand, With the
increasing transportation facilities, there is not any chance for the demand
cxceedinff the supply for any great length of time in any particular locality,

because it can be brought from the ends of the world for a comparatively
small cost. I think it is a wise thinp: for the dairymen of Eastern Ontario
to stick pretty closely to the cheese-making branch of the industry. It saves

a great deal on investment, if you avoid the double plant, and I think there

is a very much better chance to develop the industry to a higher state of

perfection when we stick closely to one line and specialize along that line.

My sympathies in this work have always been with the cheesemaker. No
one knows the difficulties they have to contend with better than I do, and
I must say that I think the man who gets the least out of the dairy business

is the man who has made cheese and butter. I will go further than this,

and say that I think the buttermaker has made greater advancement in his

part of the business than any other man engaged in the dairy business—

a

great deal further advance than the man who owns the factory—and I think

that is largely due to the system of instruction we have. It is the best

organization in the world for the education of butter and cheesemakers. The
instruction has been of the practical kind by actual demonstration, not only

in the dairy school, but also by the men who visit these factories and the

creameries. I think there has been too much talk; telling men how to pro-

duce better milk, and that they should do this and that. We all learn very

much more by what we see than by what we hear, and the man who has an
opportunity of seeing things done would learn a great deal more than the

man who is simply hearing how things should be done; and if the work of

instruction in connection with dairy work can be extended so as to give a

more practical illustration, I think we would make a greater progress.

That is why I believe the men who produce milk have not made as much pro-

gress as cheesemakers have. I believe the man who produced milk for the

manufacture of cheese and butter in the country would do better if he paid

more for the manufacture. I believe it is done too cheaply. I believe it

would pay the man who produces the milk to be willing to give a slight

advance, and then see that he gets value for his money. The man who produces

the milk is the most responsible man in the whole business. There is no

person in the county who has the same interest in the milk and its products

until it finally reaches the consumer. I do not care if he sells it outright

when it arrives at the factory: because the ultimate prices will affect the

prices he can get for it at the factory.

You should never allow a patron to send milk to your factory if it has

been rejected by another factory, because he will lower the standard of

your factory. If we would understand our responsibilities in these matters

half our trouble would cease at once. Factories should be properly con-

structed and provided with cool-curing rooms. The patrons would insist on

having all these things if they properly understood the matter, and they

would see that the management provided a first-class cheesemaker, and they

would see that he got sufficient wages to stay there when he made a reputa-

tion for the factory. There is not a factory in this county but might increase

the value of its^ product by building "up a reputation for its cheese.

You may not do it in any one or two years, it requires time to establish a

good reputation on the markets of Great Britain. Be^in at the fountain

head, and have the producer of milk realize that he is interested in this
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thing right from the start to the finish. I look forward to the day when
the milk producers in Canada will study this question more, and become
more familiar with all the conditions which affect the value of their pro-

ducts. AYe do not want any inferior cheese made, even though someone does
make up the difference in the price. I believe that the present system of

instruction and inspection has had some effect in that direction because it is

causing people to talk more about these things. (Applause.)

Mr. G. G. PuBLOw, Chief Instructor : I would like to take this oppor-
tunity of pressing home some of the truths that have been given to the peo-

ple during this convention. It is a great pleasure to me to be able to say
that this has been the best dairy convention that we have ever held. I think

the information that has been given here has been the best I have ever heard.

What is the object of all this work we have been doing? Is it not to insure

a good strong demand for the goods we have to offer. There should be the

greatest sympathy between the producer and the cheesemaker. Never in the

history of the work, since I have been engaged with it, has there been such

a disposition shown by the people to meet on fair grounds the buyers and
manufacturers that there has been this year. Never in the history of the

trade have the farmers of this country shown a disposition to pay a fairer

price to the laborer. I appeal to the cheesemakers of this country, and the

factory men of this country, to draw your patrons closer to you. I hope to

see the day when the cheese factories of this country- will be centres of dairy
education, and no man is in a better position to give his patrons the desired

information than the cheesemaker. An effort is being made bv the Depart-
ment of Agriculture to send a speaker to all annual meetings of factories.

We are endeavoring to have the instructors go there. The cheesemakers
know what means are necessary, and I would say do not depend entirely upon
the Government man. If there is a man amongst yourselves whom you
know does well, why not take instructions from him. Meet together in your
factories, if you are having any trouble, and your cheesemaker should be able

to point out what man is sending the milk in in excellent condition : ask that

man how he does it, and do not be afraid to imitate him. You pool

your milk together, looking for the same returns. Owing to the conditions

in the manufacturing of cheese, one man's milk may cause a loss of several

hundred dollars. It is a mv^tual business, and every man is a factor in

causing a loss. He should be in a better condition than the man who is

handling it every day; you must get closer to him.

The laws of this country are very strict legarding the production of milk
and place of manufacture, and the eyes of the people of this country are

directed towards us, and they are expecting that we will see that the proper
conditions exist in these places. I think it is well that the cheesemaker in

every factory should make an effort to educate his people as to what is neces-

sary to do. It is likely we will have to tighten the lines. There is no law
that will compel a man to send his milk. Supposing I say to a man, "If
you do not send your milk in a better condition we will have to prosecute
you." He might say, "Well, I will not send any more milk." If there is

a patron in your factory who falls away because he has been pressed to send
milk in better condition, hold him for the price of manufacture. I think
that is only fair to yourself, and it is likely we will have to press them if

they hold out as they did last year, and it is well for you to understand that
nothing has bepn asked, or will be asked, other than common decency. What
we are asking for is clean, sweet, wholesome milk, clean utensils, and a

place where it is manufactured kept in clean sanitary condition. Never in

tlie history of the manufacture of dairy products in Eastern Ontario has the
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effort lieen put forth to have these places clean that there will be in 1908.

(Applause.) I want the conditions surrounding the manufacturer of dairy
products such that I can take any man from any country with pride and
pleasure to see it. I do not care hiow cheaply they are constructed so long

as they are clean. I appeal to the peoide of this country to see that the
dairy buildings are built of the best building material. Our first-(;las8

makers are not being over-paid, but some of our makers are getting three

times more than what they are worth. Less than twenty-five per cent, of

the cheesemakers in the Province of Ontario are qualified to test milk, and
make the very best cheese. Never will we get up to where we should, until

we have these matters improved. Every man should be an expert. We
must reach perfection if we are to get the highest prices.

Mr. Barr : A real bright young fellow said to me, "I would like t,o go
to Kingston School this winter, but I have been at this factory for years and
this has been one of the hardest years I have had. I have a wife and two
children, and I have either got to go to the river or to the woods this winter

in order to make money to keep my wife and children." Whose fault was that?

I believe there are lots of cheesemakers in Eastern Ontario that have not money
to go to Kingston. I am not saying it is the farmer's fault, but it is a condition

that exists to-day in the dairy business. During the past season there was
no section in Ontario or Quebec that stood up in the lime light in the trade

in Montreal like Prince Edward County; because you have made such
improvements in your euring-rooms. The trade was ilooking at .Prince

Edward County with very critical eyes, and if any cheese came from this

county that was not quite up to the mark they were very severely criticised.

You see what you got by getting up on top; if you are going to keep the

reputation, you have got, you will have to keep forging ahead. There should

be no excuses for not having ice on every farm in Prince Edward County.

I had charge of the instruction work in Western Ontario for some years, and
I thought I had a hard proposition in the West ; but since I have come down
to the East I want to tell you candidly, that I think I had a considerable

snap to what Mr. Publow has in Eastern Ontario.

The Convention was then declared adioumed.



DAIRYMEN'S ASSOCIATION OF WESTERN ONTARIO.

ANNUAL MEETING.

The forty-first annual meeting of the Dairymen's Association of Western
Ontario was held in the Opera House, Woodstock, on Wednesday and Thurs-
day, January 15th and 16th, 1908.

There was a very large attendance at the meetings, showing that a deep
interest is being taken in the dairying business in Western Ontario. As
usual in connection with the annual meeting of the Association, a Dairy
Exhibition was held, and for this purpose the commodious Market Building
was used. There was a splendid exhibition of dairy products.

PRESIDENT'S ADDEESS.

By John McQuaker, Owen Sound.

As president of the Association, I am not going to harangue you with

an address of considerable length this morning. I have incorporated what
I have to say in the Directors' Heport, which I shall read to you. I am to

be pardoned, I think, if I express to you my appreciation of the honor you
did me a year ago, in electing me as President for the year 1907. It is an
honor to be President of an Association such as this, which stands for the

advancement of the dairy industry of Western Ontario, I am also to be

pardoned I think, for a word of appreciation of the position I hold, as pre-

siding at the convention in the good city of Woodstock. The people of this

district will readily grant that this is the very centre of the dairy industry

of the Province of Ontario. There are other parties who would like to claim

the supremacy, however, but it is not my intention to raise any discussion

as to the merits or demerits of any particular section of the country as regards

this industry.

I shall now be pleased to read to you the report of the Directors for

the 5 ear 1907.

DIPECTORS' REPORT.

Permit us to welcome you cordially to-day to the forty-first Annual
Convention of the Western Dairymen's Association, and to express the hope

that you may not only be benefitted by the addresses and discussions of the

several sessions, but that you may go home with a fresh enthusiasm to make
the dairy industry the prominent one in the agriculture of Ontario. It is

a source of general satisfaction that the Convention is being entertained by

the good city of Woodstock in the very heart of one of the best dairying

districts of Western Ontario. It is now some six years since the Convention

met here, and it <vill be very interesting to review the progress of the dairy

industry during these years, so that we may avoid the mistakes we have

made in the past, and plan for larger and better things for the future.

[96]
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A careful examination of the program whicli is now in your hands will,

I think, convince everyone that every minute of the two days of this Conven-
tion will be full of good things for the interested cheese and butter men of

the Association. We ask that you give your undivided attention to the men
who have come to address you, and that you each do your i)art to make the
Convention a complete success.

Tour Directors wish here to place on record their regret at the resigna-
tion of Mr. George H. Barr, who for a numl>er of years so ably filled the
position of Secretary-Treasurer and Chief Instructor of the Western Dairy-
men's Association. We are, however, pleased with the promotion which
has come to Mr. Barr. Tour Board were extremely fortunate in having
on our staff of instructors a man, well qualified to take up and carry on the
work in a most satisfactory manner—Mr. Frank Herns—who, on the recom-
mendation of your Board, was appointed by the Department of Agriculture
to the position.

We are pleased to be able to call the attention of the members of this

Association to the fact that the experience of the past season has been most
encouraging to the patrons of the cheese factories and creameries, high
prices prevailing. A steady progress is^being made in the quality and finish

of our cheese, and improvement is also shown in the quality of creamery
butter in Western Ontario. A great percentage of our butter has been con-
sumed at home this year. A large amount of money is being spent in

improvements of cheese factories and creameries, their equipment, and
surroundings, under the improved system of instruction and sanitary inspec-
tion, which the Association has been endeavoring to carry out with the
support of the Department of Agriculture, During the past season the work
of instruction in the factories and creameries has been continued with some
changes. Every factory or creamery has been visited at least once, and
almost all have had from four to six visits bj the instructors. A full report
of the instruction work will be submitted during the Convention. The
charge formerly made for this work was withdrawn, the entire cost being
borne by the Department in Toronto. We desire to express our appreciation
of the interest of the Hon. Minister of Agriculture and his staff in the
welfare of the dairying industry of Ontario, and to acknowledge the sub-
stantial financial assistance which the Government continues to give to the
Association.

There have been spent this year in Western Ontario in factory improve-
ments $35,882 on cheese factories, and |16,954 on creameries. Further
particulars regarding the work of instruction will be found in the Chief
Instructor's Report, which will be submitted to this Convention a little later.

Prospects for the future of the dairy business in Canada are very brio-ht.

and so long as we can furnish cheese and butter of satisfactory quality our
dairy goods will continue to hold an important place in the markets of

Great Britain, Tour Directors have recognized the cheese and butter
exhibits held in connection with the annual convention of this Association
as one of its prominent educative features, and it is gratifying to note the

interest manifested by the members in this competition.

In connection with this exhibit this year, instead of having a scoring
contest, it was thought that perhaps better educative results might tn;

obtained if one or more cheese were purchase by the Association and these
cheese allowed to be examined by anyone who wished, and scored if desired.

Thus everyone will have the chance to compare notes with the judges so far

as these cheese are concerned.
There were three full Board meetings and six Executive meetings held

during the year. A special officer was appointed b\ your Association to deal

7 D.
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with cases of milk adulteration. This system has worked out very well and

bids fair to materially discourage the growing tendency to" deliver deterior-

ated milk at our cheese factories. A number of convictions have resulted,

and we hope to have this feature of our work continued and the law so

rigidly enforced that the dishonest man who tampers with the milk he

supplies to the factory, thereby doing himself a wrong, as well as his fellow

patron, may find it the wiser policy to do the right thing all round.

A committee was appointed by your directors to meet a Committee

from the Eastern Association to consider the advisability of revising the

dairy laws, particularly that portion relating to fines for delivering deterior-

ated'milk. These fines were recommended to be raised. It is almost certain that

the matter will be dealt with at the next session of the Legislature.

In conclusion, will you permit us to urge upon every member in attend-

ance at this convention the educational value of this annual gathering, and

to impress you with the wisdom of making the most of the opportunity for

mutual advancement in dairj knowledge.

The convention ought to be an inspiration to us all for the future if we

will only apply ourselves seriously to it. We need and ought to have all the

enthusiasm we can gather to meet and help to overcome the difficulties

which every dairyman is certain to encounter. We trust the year upon which

we have just entered may be a very prosperous one to those engaged in

dairying in this Dominion.

ADDRESSES OF WELCOME.

Mayor Sawtell : I am sure when the Association chose Woodstock for

their Convention point, they did a wise thing. I do not think there is any
convention that could be held in Woodstock that would be more interesting

than, the Dairy Association, because our farmers are very much interested

in dairying, and I know they will be interested in this Convention. We
are glad that you are here, and I would sav on behalf of the city and

surrounding country, that we welcome you to our city.

Mr. Gray, President of the Board of Trade : The Mayor has spoken

words of welcome on behalf of the 10,000 citizens of Woodstock, but it is my
privilege to welcome you in the name of the business interests of the city.

A short time ago the Board of Trade made a census of the factories of

the city and found that we have some 55 factories, employing some 1,200

men. We hope it will not be long before you come back again. We welcome

you heartily.

Replies to the address of welcome were made as follows

:

The President : On behalf of the dairymen of western Ontario I would

say that we fully appreciate the hearty welcome which representatives of

the good people of Woodstock have just tendered to us. I feel sure that the

heartiness of our welcome to this good city of Woodstock will make us all

feel extremely at home, even in the winter.

It is now my pleasure to r-.oll upon one who is quite well known to some

of you. Oxford claims hiri as her s: n. He is an old Ingersoll boy, who
has risen to prominence in ( nnnection with your dairy work. I refer to the

Dairy Commissioner for Canada, Mr. J. A. Ruddick, who will speak to us

on some phases of dairying abroad, illustrating his talk by lantern slides.
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DAIRYING ABROAD.

By J. A. RuDDiCK, Dairy Commissioner, Ottawa.

It is always a pleasure to me to come back to the County of Oxford, and

meet my old friends and acquaintances. I have travelled a good deal from

one place to another since I left my home near Ingersoll nearly thirty year.s

ago, and I never found it any disadvantage to me wherever I have been to

be known as an Oxford boy.

I am going to tell you to-night of some of the things which I have scon

in other countries where they compete with us in supplying Great Britain

with butter and cheese. It is always a wise thing for any people engaged

in any line of work or any particular trade to know what their competitors

are doing, and I shall endeavor in as brief a way as possible to show you
how, in some ways at least, our competitors are doing things, and there

may be some inspiration and some instruction for us in this connection.

We cannot go abroad and copy everything we see blindly; we have to

study our position. There are many lessons which can be learned by the

Canadian dairy farmer and the Canadian cheese and butter maker from
those engaged in this work in other lands.

Mr. Ruddick then favored the audience with a number of lantern

views, and an address which was very interesting, showing the methods of

making and shipping cheese and butter in different parts of the world,

which was listened to with rapt attention by the large audience present.

ADDRESS.

By Donald Sutherland, M.P.P., Ingersoll.

I can assure you that I feel highly honored indeed to be asked to

address a gathering of the dairymen of Western Ontario. I do not know of

any better place for holdins" your Association meetings than right here in

the centre of this County of Oxford, which is recognized as being the home
of the dairy industry.

In looking over the official programme, I notioe that back in 1868 the

Association was formed, and for several years the President of this Associa-

tion was a resident of the town of Ingersoll, and for many years the Presi-

dent of this Association was a resident of South Oxford.
I can speak to you as a practical farmer. You have been listening to

practical men address you this afternoon and this evening, and the instruc-

tion they have given has been very great indeed.

The history of this industry is familiar to everyone present here to-

night. The success attending your efforts has, in no small mea«;ure, been due
to co-operation, and that is something thnt T think should encrage the form-
ers of this country at the present time n little more than it does. We find

that at the present time, we are surrounded by the most perfectly organized
bodies it is possible to conceive of. The farmers of this country are the
onlv class thnt are not nrcranized to further their interests, and T think it

IS time that we were befrinninf? to renlize the importance of nrganizntinn.
T eertninlv do not find fault with anv cinss or body for orcnnizinfr: union is

'strencrth, and that boinc the rnsp with nvprv other cln*;';. tho +imp h^is come
^hen it mu'^t engage the attention of the farmers more than it has done in

the past.
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Dairying is recognized as the most profitable branch of agriculture. We
have reached the time in the history of our country that is fraught with

great things for this Province: yes, and for this Dominion. The old

pioneer stage has been passed; the country is stripped of its rich wealth of

timber that was the growth of centuries. We have got to adopt different

methods from those pursued by our fathers. We have to follow some

scientific methods. The men who came out here and did the pioneer work,

those old empire builders who made the broad acres and cleared the farms,

have passed away, and in hundreds of cases there is not now one of their

descendants occupying the farms that they cleared with so much labor,

and that is an unfortunate thing. I believe there is not enough sentiment

connected with the youth of our country. The young men and women have

gone into the cities to more congenial occupations, as they think, but I

cannot conceive of any occupation that is a more desirable one than that

of agriculture. I am satisfied, however, that we are not receiving fair

remuneration for our labor.

I would like to refer to the pioneer work in the dairy industry that was

done by the late Mr. Tillson of Tillsonburg. We have the records that were

kept of the individual work of the cows in the herds, and I have taken the

trouble to .find some of the results obtained by Mr. Tillson of that herd he

had in Tillsonburg.

Tou have had an excellent address on the growing of alfalfa. I saw

alfalfa growing on his farm that was certainly a revelation to me. This

was years ago, and he had it growing to perfection.

In 1898 Mr. Tillson had in his herd 55 cows. What do you suppose

the average of that herd was in that year? 10,242 pounds per cow; the next

year, 1899, it ran up to 10,933 pounds per cow; and one year he had a cow
that produced as much as 20,132 pounds; and in four years the production of

that one cow was 37 tons. I have not taken as much interest in dairying as

a great many of you have, but I question whether this has ever been sur-

passed. I know he devoted years to the building up of the herd, and he had

a herd that was a credit to him. And the pioneer work that was done by

Mr. Tillson in Oxford should not be lost sight of. We should give such

people all the credit to which they are entitled ; they are doing a good valu-

able work. There is no man who can engage in business of that kind, and
conduct it successfully, without having a great benefit upon his neighbors
and upon the whole community, and I say all honor to those men who set

such an example before the vouth of the country.

ADDRESS.

By M. S. Schell, M.P., Woodstock.

I am sure it affords me a great deal of pleasure to be with j'ou this even-

ing. I came up from Ottawa on purpose that I might take part in your pro-

ceedings, and show my appreciation of the work that is being done by the

Western Dairymen's Association. There is no Association that has accom-
plished so mur-h good, or has done so much for the development and pro-

gress of Canadian agriculture and for the advancement of the material

interests of our country, as has been done by the dairymen of both eastern

and Western Ontario.
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You have heard that the first Canadian Dairy Convention was held some
40 years ago, and as we contemplate what has been accomplished and the

progress that has been made, we bejjin to appreciate the importance of this

industry.

In 1868, when the first convention was held, the exports of cheese were

1550,000; in 1880, they climbed up to |3,800,000; in 1800, ^9,312,000; in

1900, we reached the mag-uificcnt sum of ^19,856,000; in 1003, the increase

was still marked, $24,712,000.

I am sure that 1903 has been the banner year in milk production; the

largest flow of milk was realized during that year. In 190-4, the receipts

were nearly as much, but the prices being better, the money returns were
^24,000,000; in 1905 there was quite a reduction, and the receipts were only
.s20.;{<l().<»0(); in 1900, the receipts were $24,433,000; in 1907, that is ihc

year ending the 31st of last March, the receipts were |22,006,584; and this

last year the exports are going to be lower than for a number of years. So
far as the reports are to hand the exports of cheese would amount to abou*

>!20,000,000.

In 1895, the value of the export of butter was |694,000; in 1905 |5.-

122,156; in 1906, |7,075,539; in 1907, $4,011,609; and this year the exports
of butter will be very low indeed.

It is well for us at a gathering of this kind to see whether there may
not be some lessons for us from the experience of this past year. We want
to profit, if possible, by our experience. We had a very late spring, the

growth of pasture was late, and not very good; the summer was exception-

ally dry, the fall was not as good as many falls. I think it behooves us, as

farmers, to try, if possible, and see if we cannot provide so that when the

pasture is not as good as it might be we will still have fodder for our
cattle. I know from experience that ensilage will give as good results in

winter feeding as in summer, and I believe that every farmer who goes into

the dairy business should make it a point to have a well-constructed silo. It

does not pay to allow your cows to go out on grass in a weakened condition.

Invariably in this country, we have a shortage of pasture during July and
Augu.st, and on into September. In 1895 we only exported some 500,000
pounds of butter. In 1900 we exported $3,000,000 or $4,000,000, and in

1903, $15,000,000 worth.
Taking these two industries of butter and cheese, the total exports

amounted to the sum of $48,000,000; and then, in taking into account what
we use in our homes, which would represent at least $50,000,000 more, we
may say that this industry represents a money value to the people of this

country of at least $100,000,000, and is one of the greatest sources of wealth

we have in the whole Dominion. The two million cows that we have in the

Dominion of Canada could be made to produce a good deal more than they

do. The 1,1512,000 cows we have in Ontario could be made to produce five

or ten times more per head than they are doing. We heard a good deal

about weeding out the poor cows that only give from two to three thousand
pounds of milk. I believe the cow is being abused. There are a great many
poor cows, but I can tell you there are more poor feeders. We must make
the best of what we have, and if we would give more attention to the ques-

tion of feeding, we woiild get great deal better results.

If we put the same amount of energy into our business as farmers the

whole year round, we will attain a much higher position, and I would say
'to the cheese-makers, "Put your life and energy info your work." If is

only according to the amount of soul and spirit and life and ambition and
energy, coupled with intelligence and skill, fhaf you will make a success in

your calling.
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Do not be satisfied with getting just what will pay; aim at being the

best cheese-maker in the country. If you are giving good pay to the cheese-

maker, and he does not make a good article, then make him get out of the

business. We owe a duty to ourselves, and to the country at large; and if

wp are not true to ourselves we will fail in reaching that standard of excel-

lence which is incumbent upon every man who goes into this business.

I thank you for the kind hearing you have given me, and I hope this

convention will prove the best convention ever held in County of Oxford, and

I hope you will get inspiration and ideas that you will go home and put into

practice.

The President : I said this afternoon that the man behind the gun in

connection with the dairy industry is the farmer, and that is true; but in

connection with the work of the 'Association in carrying on the instruction

aud in the supervision of the instruction, and general work of the Dairy-

men's Association throughout the Province we are depending upon another

source for the revenue that is necessary to carry on that work.
AVe have with us to-night the Minister of Agriculture for the Province

of Ontario, who has been exceedingly good to the Dairymen's Association

since he has taken ofl&ce. He is a man who takes deep interest in agricul-

ture. He is a practical agriculturist himself, and he will now speak to us.

The Minister usually has something very definite to map out in the way of

work for the future, and I have no doubt he has thought out carefully what
his plans are for the future. I am not in a position to indicate what direc-

tion his address will take, but have much pleasure in introducing to you
the Honorable Nelson Monteith.

ADDRESS.

By Hon. Nelson Monteith, Minister of Agriculture, Toronto.

I can assure you that it is with a great deal of pleasure I find myself
among the dairymen of Western Ontario, especially as it is our good fortune
to meet in this srood city of Woodstock, known as one of the industrial centres
of this great Province : a city also that may well consider itself situated in

the fruitful section of this old county of Oxford, which is a county that has,

from an agricultural standpoint, a great claim upon the agriculturists of this

Province. It has b"en the pioneer, I believe, in the introduction cTf dairy-
ing as we know it to-day. Not only that, but she has exemplified the value
of dairying in maintaining a density of population in our rural area.

It is not my purpose to-night to speak to any great length, as it would
be unkind of me should I inflict a long speech upon you. Therefore, since

it is my pood fcrtuue to meet with you again, T desire to express the satis-

faction I personally feel in the good work that has been accomplished along
dairy lines during the past year by this Association. We are, as yet, some-
what in the experimental stnge, and I suppose as long as we continue in this
industry, requiring so much skill, we shall be in the experimental stnge.
There is much to learn, and T believe we are a people capable of learning
much. A year ago, wlien T met with you, it was felt that something should
be iittempted in a more thorouarh instruction of the cheese-makers of this

Province of Ontario. While the standard of excellence was admittedly
high, it was still felt that we had not reached that high point of excellence
that will permit of no further advance. It was felt that the quality of our
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HOinls jtrodiicetl mij^ht ho improved, and one of the means whereby that
improvement might take place was felt to be not only in more uniform instruc-

tion, but in insi)icti.'u as W(dl. Bui havint; an instinct of the feeling' of the

public, T felt that there was a possibility that some of the inspection might
over-step the points of prudence. Judgin;^ from my own make-up, that it is

far easier to lead than to drive. I felt possibly that this 7ni;rJit l)e taken as

an effort to drive the cheesc-iTidustry of the Province rather than to lead it.

After talking over the situation with those identified with the industry, east

and west, it was felt that in the best interests of this great industry—which,
after all, is the great right arm of atrrieulture in Ontario—that an effort

should be made to at least give a more thorough inspection and instruction,

and we undertook to legislate with that in view, as will be seen by the legis-

lation of the past session. Now. this legislation has met, I believe, with a

reasonable degree of success; and to-day although we have had the conditions

that make for a poor product during the past year, the general consensus of

opinion from ^[ontreal, our great pr)rt of shipment, is that during the past

year the cheese jiroduct of this Province has been excellent, which is a great

tribute to the makers and the methods they have followed during the past

year, and the instruction they have received. (Applause.).

I believe we are safe in giving reasonable encouragement and support

along dairy educational lines. It may surprise many of you who have given
the matter but little thought, as to the vast sums that are being expended
annually in urging better instruction and information along dairy lines in

the maintenance of our schools for the teaching of our instructors. A con-

siderable sum of money is expended for paying outright the men who visit

the factories from time to time, and helping the makers to grapple with your
difficulties, and see that the product from the farm is good, and that the

maker has a fair show in the matter in getting a good quality of milk for

the manufacturing.

The sum expended on these various lines in the Province of Ontario in

the past year was in the neighbourhood of $6G,000. This was a large sum,

but T believe the money was well spent, and will justify the expenditure;

and for that reason, and having the responsibility of standing between you
and the people in this regard, I feel that you have upheld my hands and
given value for the money expended. (Applause.) I say this by way of

appreciation of the work of the instructors, and of those engaged in the varied

lines of the dairy industry; because we are all a great corporation in this

business, as we are in every other business, almost, in the country that

touches agriculture. "Xo man liveth unto himself," and the man who pro-

duces the poor article, just so much lowers the standard of that high and

noble calling, "agriculture." Therefore I say each one of us should aim and

strive to maintain as far as in us lies the high reputation that we hold at

the present time.

T believe it will be necessary in the near future—in the coming year

—

to still tighten the work of inspection and strengthen the lines of instruction

so that we can go on to greater things in the future than in the past.

The other gentlemen who have spoken, Mr. Schell and Mr. Suther-

land, have touched upon many lines upon which it is unnecessary for me to

speak; but what we want in this business is the ability to produce cheaply

and of a good quality, and to make a greater profit. T think I can safely

say, in view of the high wacres being pairl, that hicrher prices are bound to

rule for food products, and that should be an encouragement to us to see to

it that we are there to profit by this higher range of prices. It is not possible

for our people to crowd so largely to the urban centres without bringing
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about such a result. The higher range of prices will tend to bring the people

back to the land, which, after all, makes for stability in our community and

our country at large.

It was my privilege during the past year to visit the Mother Land, and

to look into as much as a hurried visit would admit, their intensive methods

of cultivation. I feel that in connection with this great calling of agricul-

ture as time goes on, and our centres become more populous, we should be

called upon to produce a greater variety of products for the maintenance of

the wholesome, strong artisan class in this Province of Ontario. I went

abroad with the expectation of finding much that would be of value to me
in connection with the work of the Department, and I found in many
portions of the old land, and on the Continent, some conditions that we might

well copy. But, upon the whole, I find that agriculture is on as high a

plane in rei^ard to the skill put into it in this country as any place I visited.

True, they are making their acreage yield more than we are in many dis-

tricts in the old land, but for iniplements and other utensils with which we
work, I find that the better class of farmers in this country are thoroughly

up-to-date. They have possibly overdone it in tKe matter of "spreading

themselves," as the saying goes—spreading themselves over a large number
of acres—and I believe many of us would find greater profit in cultivating

more intensely along the line 'suggested by Mr. Schell, and in the growing
of fodder crops in a more intensive way. True, that would mean a change

of our methods, and the employment of more labor, but I believe these are

conditions which must come if we are to meet the necessity for intensive

cultivation.

I trust the time is not far distant when the homes in this Province of

Ontario will be a duplicate of the best conditions that it is possible to have;
that we shall in our country homes have the privileges of the daily press,

have our telephone system, and 1 believe you are largely developing it in

this county of Oxford. With cheap power, we will have numerous radial

railways to carry our products to the most distant of our Provincial markets,

and when these conditions come about then our people, even though they have
reached the high standard of citizenship at the present, will be more ready
to dwell in the homes of their fathers. I trust that time is not far distant.

I wish to express, as a humble member of the Government, the appreci-
ation we feel in connection with the good work carried on, not only by the
staff employed, but also by the people in whose charge they have largely
been put. Unless the producer values his responsibility, and acts

up to the higl.'est standard, the work of the instructors will be largely lost.

It is true, not only of the men upon the farm, but of the women upon the
farm, and I ibink it is unnecessary for me to make any remarks as to the
necessity for cleanliness on the farm, because I believe the women of Ontario
equal any other women in the world in this regard.

In order tliat everything in connection with this industry may be whole-
some and sweet, so that our products may go abroad and meet with an ever-
increasing consumption in the old land, it is necessary that we should
exercise the greatest degree of cleanliness.

It is stiange indeed to find that at the present time there are 150,000
less bo-PS in store in Montreal—150.000 less boxes on the English market
of our cheese than a year ago—and these are the things that indicate that
we ate bound to have increased prices for our products in the coming year.

I wish you success, and I trust that those of vou—and you are highlv
favored in this section—who have the opportunity will largely augment your
herds and inrjease the product, and keep the standard up to the high level
of the present and then a higher level in the future.
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I thank you for giving me tlie privilege of again meeting with the men
engaged in this business. I have nothinf,'- further to say than to pay a trib-

ute to the ladies who have graced our gathering to-night. No business is

going to flourish to its greatest extent without the friendship and interest of

the fair sex. It stimulates us men to liigher and nobler efforts when we feel

that the womt^n of the country, the best in the land, are looking approvingly
upon our efforts. (Applause.)

The Chairman : I am sure it is a privilege for us to hear from the
Minister words of appreciation to the way in which we have demonstrated
the legislation which the Provincial Legislature passed last session. I am
glad the Minister feels that at least good progress has been made, and satis-

factorv work has been done.

REPORT OF DAIRY HERD COMPETITION.

The secretary, Mr. Frank Herns, read the following report

:

The Directors decided to again take advantage of the liberal donation
of Messrs. Ryrie Bros., of Toronto, of a silver and bronze medal for Dairy
Herd competition. The regulations were the same as last year except that
instead of the medals being offered for the most money pei cow, they were
offered to the patron furnishing the most milk per cow to a cheese factory,

and the most butter fat per cow at a creamery from April 1st to Oct. 31st,

1907, not less than eight cows in the herd, and the figures to be taken from
the factory books and certified to by the secretary and maker.

No patrons of a creamery entered, therefore, the bronze medal was
awarded to the patron sending the second highest amount of milk per cow to

a cheese factory. Only eight patrons of cheese factories entered.

The silver medal was won by Mr. W. E. Thompson, of Woodstock, with
an average amount of milk per cow of 8,020 lbs., and the bronze medal was
won by Mr. Wm. Pearce, of Holbrook, with an average amount of milk per
cow oi 7,;"i71i lbs.

The following is a tabulated statement of the herds

:
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DEVELOPING A PEIZE MILKING HEED.

Bt W. E. Thompson, Woodstock.

As I am the recipient of the prize given to the patron of any cheese

factory sending the most milk per cow during a period of seven months, I

have been called upon to give a short address.

Five years ago I started business for myself on the old homestead, known

as ''Leslie Farm," in the township of East Zorra. Being a man with limited

means I had to start on a small scale, and grow as my profits permitted. I

bought all the grade Holstein cows my father had, and three more at sales,

making nine in all, which had made a reputation for themselves at the

Innerkip factory, and which, as you see, has not been lost.

I have always used a pure-bred Holstein as a sire, raising only heifers

from the best cows, and feeding them well while young. My herd is com-

posed of five pure-bred Holstein cows and the balance good grades.

I have always taken a great interest in the questions pertaining to

dairying, and attribute niuch of my success to the knowledge obtained from

attending the Dairymen's Conventions and reading the different farm papers,

and any information obtainable along dairy lines.

Dairymen of To-day. A man to be a successful dairyman of to-day

must of necessity have a fair education, and I know of no better place to

get such an education than at the Ontario Agricultural College. I regret

very much not having been able to take a course along dairy lines in my
younger days, as it would be very useful to me in my business.

Bookkeeping is very necessary on the farm to-day. A man should be

able to tell at the end of the year where his greatest losses and profits have

occurred, thus putting him in a better position for the next year's business.

There are many minor points about dairying, such as testing the cows, pay-

ing for milk by butter fat, sterilizing the whey, use of separators, and how

to ascertain the proportion of casein in milk, etc., all of which are of great

importance to the farmer who is alive to his business.

One thing important in successful dairying is a good, comfortable, well

I'ghted stable, as the cows are very sensitive to heat or sudden cold. My
stables have stone foundations with plastered walls and cement floors, with

plenty of light and fresh air. There is a complete water system throughout

the stable, each pair of cattle having a basin to drink from, which is kept

filled, being regulated by a float in the water box.

Good Cows and How to Get Them. Most of my present herd are

young, and of our own raising, some of which trace back to my boyhood

days. I am in a position to sav that the very best cows I have were heifers

raised from heavy milking dams. By using a pure-bred sire of a diary

strain, and of a long line of heavy producing ancestry, what more can a man
expect than to improve the herd, if the proper care and feed are given.

Last year a two-year old heifer gave 7,106 pounds of milk, testing 3.7

per cent, of fat, and a three year old gave 10,326 pounds of milk testing

3.6 per cent of fat, under ordinary care and feed. Another cow, twelve

years old, gave 14,155 pounds of milk testing 3.8 per cent, of fat, ana is

still milking.

At our factory the milk is paid for according to test, which is the only

way up to date, of receiving milk, and my average test for the seven months

was 3.5 per cent, of fat.

I have been trying for the last three years to so weed out all my poor cows

in order to get a herd of equal value, but it is only this past season that
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I have l)oen able to know the real value of each cow. Last spring I joined
a Cow Testing Association at Spring Creek, which I feel assured will be a
l)enefit to any dairy farmer. With a little time and carre you may know just
what each cow gives in milk and fat. A person must be* careful to get the
exact weight of each milking, and to take a proper sample, or all his time and
trouble is of no avail.

The question of keeping records of cows is engaging widespread atten-
tion. No one can claim to be an up-to-date dairyman who does not keep indi-

vidual records of his herd. No matter how well cows may be cared for there
will bo an improvement just as soon as a proper system of keeping records
is adopted, and a new and increasing interest is created. The owner sees, as

he never did previously, the wonderful capabilities of his good cows and the
uselessness of his poor ones. He sees how responsive his cows are to the
smallest influence, and delights in studying their individual characteristics,

and once started he does not want to go back totis former methods. I would
like to see more of oar Zorra dairy farmers join in this very im])ortant work.
We have a straight spring balance hung behind the cows, and it takes onlv
a few seconds for each milker to hang his pail thereon and mark the amount
on a sheet. Samples are taken three days each month, morning and evening.
At the end of each month the box and sheet are taken to the factory and tested

by a capable man sent for the purpose. Again we find that the milkers take
renewed interest in the work. They milk cleaner, trying to get as much or

more milk each successive milking, and are more careful as to the feeding and
handling of the herd.

My herd numbers in all twenty-eight head, ten pure-bred Holsteins, and
the balance Holstein grades. The largest number milked at any one time
during the year was fourteen, including a two-year old heifer whose milk
was used for family purposes. During the seven months of the contest I sent

on an average the milk from twelve cows, which gave a total of 96,240 pounds
of milk testing 3.5 per cent, of fat, making an average of 8,020 pounds per

cow. Two of these cows freshened in October, 1906, two in January, 1907,

five in March, and the balance in April and May. The total pounds of milk
given by the fourteen cows for the whole season was 142,418, making an aver-

age of 10,172 pounds of milk per cow.

Method of Feeding. This is my method of feeding in winter: In the

morning the first thing we do is to milk the cows ; then the roots and meal are

fed, after which the straw or hay. The water is always before them. At
noon we give a feed of cut corn, in the evening, say five or half past, we again

milk, and the roots and meal are again fed followed by straw or chaff. This

diet is continued until about the first of March, when hay is fed in place of

straw. The meal consists usually of a mixture of barley and oats. When
necessary to supplement this, some bran is added, together with something

stronger, such as low grade flour or ground wheat, which brings the mixture

to about the same weight as the barley and oats. The milking cows receive

of this about a gallon each, twice a day. I find that even yet my cows are

not fed to their full capacity, as when given a feed of meal at noon it makes
a considerable increase in the amount of milk. Cows give a greater return

when freshened in the months of December, January, and February, and if

well fed they will give nearly as much milk during the summer as those which

freshen in April or May.

In the summer the cows are tied in the stable for milking, ami if the

flies are on them they are sprayed with a preparation put up by Dr. Williams.

When the pasture is beginning to get dry and short we give one quart of meal
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or two quarts of wheat bran twice daily until green feed such as corn or

roots may be used.

Q.—Did you feed corn ensilage?

A.—I feed cut corn. I have no silo; I wish I had.

Q.—Do you consider it would pay to feed wheat bran at present prices?

A.—Yes, I do; you get your value out of the bran in more ways than

one.

Q.—That is, provided it is not adulterated at all?

A.—I cannot say that I have had any adulterated bran, so that I have

had no experience.

A Member : The country is full of it.

Q.—Do I understand the speaker to say that he had only fourteen cows

milking during the entire year?

A.—Yes.
Q.—Had you more than fourteen cows in the herd?

A.—I had not more than fourteen cows, the balance are young cattle.

I have had as high as twenty.

Q.—How large is your farm?
A.—100 acres.

Q.—I thought you said you had 23 head of cattle?

A.—I have at present.

Q,—There were only twelve cows milking during the seven months?

A.—Yes.
A Member : How about the other two ?

A.—Just there I might explain that matter. In the month of April I

milked nine, in the month of May eleven, in the month of June thirteen, July

thirteen, August thirteen, September thirteen, October twelve.

A Member : Did the same cows go on milking, or when one dropped off,

you put another in its place?

A.—No, the same twelve.

Q.—You did not get this average from the same twelve cows, you had

more than twelve cows?

Q.—You had less than twelve cows milking during the period?

A.—If you add up these figures it makes twelve cows.

Q.—Part of the season you were milking only nine cows?
A.—Yes.
Q.—That milk was from fourteen different cows?
A.—No.
Q. The same twelve cows gave it all ?

A.—I claim I have fourteen cows in the herd. I had a two-year old

heifer besides.

A Member : Is that the way the competition was carried on? You strike

an average. I always considered you had to have so many to start with,

and finish up with the same cows?
A.—I do not know about that, I am sure. If it would make it any clearer

to you, I have this list here, just what each cow furnished.
A Member : It appears to me from the question, that you had one cow for

a month or two, and then let her dry up, and commenced with another cow.

A.—That was not the case. I started with nine, and for four months

there were thirteen milking without one dropping off.

A Member: You averaged the thirteen cows to balance up tlie nine, and

called it twelve cows?
A.—Yes.
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NOTES ON COW TESTING ASSOCIATIONS FOll IHOT.

By Ciias. F. Wihti.ky, Dairy Division, Ottawa.

There was a marked increase in the work durinp 1907, there beinf;^ 52
associations instead of 16 in 190G, 876 memhers in phice of 297. while the
number of cows increased from 3,750 to 9,160. Better than the mere growth
numerically is the enhanced interest taken by the members in the work. The
weiphinar of the milk has been more rejjular, the samples seem to have been
more carefully taken, and have been sent in more promptly for testing, while
the work, generally speaking", has been continued longer, so that more records
for longer periods are available than last year. Further than this, there
has been a greater disposition evinced on the part of the members to meet
the men doing the testing so as to ask questions on all manner of subjects per-

taining to dairying. This is an indication of what could easily be accom-
plished with most beneficial results, namely, to make the cheese factory or

creamery a real centre of dairy education. One or two associations further,

at the suggestion of the Department, arranged for an occasional meetinor of

the membeis to discuss the records and take steps for the improvement of their

herds. This feature is one of great promise as "in the multitude of counsellors

there is wisdom."

Probably the greatest advantage of records of dairy cows is the oppor-

tunity afforded for comparisons. One is naturally led to enquire what is the

difference in yields in various districts, in the yield of herds in the same asso-

ciations, but most important between individual cows in the same herds under
the *;rtme management. This brings into prominent thoiight the ultimate

aim of the work Tindertaken by members of cow testing associations, namely,

a study of the individual cow with the object of developing strains of animals
producing abundant quantities of good milk economically.

Taking the di.'^frirf question first, it may be noted as an example of the

contrasts brought to light that the total production of 54 cows in one associa-

tion in Victoria County during Octobei: was 19,330 lbs. milk, containing 751.9

lbs. butter fat. During the same period 106 cows in Oxford County gave 65.-

830 lbs. milk, 2,347 lbs. fat. or a better yield by seventy per cent. Many men
in the former association are lookin? for the dual purpose cow; probably all

members of the latter association aim at special purpose cows. In the one

district nearly all the farmers leave the whole care of the cow«: to the women
of the house, and if they can make anything oiit of the cows besides keepinsr

the house in milk, cream and butter, thev are satisfied. Some keep a scrub

bull running with the herd, and do not know when the cows should freshen.

The other is a real whole-hearted progressive, money making dairy district.

Taking other records from the same two counties it is found that in the six

months, ^fay to October. 1907. the total production per cow stands at 2.724

lbs. milk and 99.2 lbs. fat in the one case, and 4.793 lbs. milk. 165.3 lbs. fat

in the other. This shows even a greater difference than during the compari-

son of one month, namely 76 per cent. One moment's thouffht will indicate

the tremendous possibilities for Victoria County if the 19.000 cows were 76

per cent, higher in their returns, than they are at present. "Why should thev

not be?

There is possibly a difference in the adaptability of the districts to dairy-

ing, but there is certainly a more pronounced difference between the indivi-

duality of the owners of the herds. One might consider the personality of the

farmer, his particular interest in dairyincr. whether indeed he possesses the
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prime requisite for success, a love for stock raising. Some are better adapted

by nature for grain or fruit raising. A real affection for the dairy cow means
better care of ber, and consequently better returns financially.

Cows BELOW THE AvERAGE. Taking 8 montbs, April to November, 46

per cent, of all tbe cows recorded were 100 lbs. milk below tbe average every

month. The average in May for all the cows tested in Ontario Associations

was 764 lbs. milk, and 46 cows out of every 100 gave only 653 lbs. Similarly

in August, the average yield was 638 lbs., and 46 per cent, gave only 529
lbs.

Taking the total number of milch cows in Ontario as 1,100,000, and then
assuming that 46 per cent, of them could easily give 100 lbs. of milk more
than they do at present, with milk at 90c per 100 lbs., the dairyman of this

province could have an extra income of three and a half Tnillion dollars.

Please note this is by simply improving those below the average, which
should not be difficult, and does not consider the immense possibilities

involved in further improving the average of the good cows.

The differences between herds in the same district may now be considered
for a moment ; as they illustrate, possibly better than the above, the aptness

and efficiency of one man's methods over another's in the application of intel-

ligent, up-to-date business methods to the science and practice of dairying.

In the dairy business to-day there is no room for shiftless, haphazard, "hit
or miss" methods, the dairy herd has to be run as a commercial undertaking.
Over and over again can be found instances of a small herd of ten cows pro-
ducing just as much as twenty. Such contrasts are in herds in associations

in Ontario, Quebec and British Columbia, indicating that there is room for

little short of a perfect revolution in many localities. Let the records sneak
to the question for a moment. Nine cows in one herd give 265 lbs. fat, while
in another herd in the same association eighteen cows give only 260 lbs. dur-
ing one month. Again, 10 cows in one herd yield 9,550 lbs. milk, while 16
in another give only 7,000 lbs. This is a difference not of 76 per cent, but
actually 118 per cent.

Touching the advantages of providing soiling crops, and the gain from
feeding liberally, two herds in an association near Peterboro' afford a note-
worthy contrast. One man who has fed chop all summer, chiefly oats and
peas, obtained from his 7 cows an average yield for Julv August, September
and October of 2,943 lbs. milk, 101.8 lbs. fat. A neighbor who this year, the
first for many seasons, has not given any extra feed and says, "he is ashamed
of his weights," get from his herd of 16 cows an average of only 2,230 lbs.

milk, 78.7 lbs. fat. Had his cows been as productive as those in the other
herd, he would have realized over 11,000 lbs. milk more than he did. "With
milk at 90c per hundred this would mean another |102 additional income in

four months.

. T^^ ^T^ point of contrast is that between cows in the same herd. This
individuality of animals is so strongly marked that only by diligent study and
most careful observation can one hope to determine the most profitable cows
for selection as the foundation stock of the herd. The very fact that in any
breed there are so many departures from the characteristics and particular type
that mav be expected, the difference in the animals' ability to use feed, their
variation in yield of milk and fat under similar conditions, their persistency
in milking, all emphasize the tremendous importance of continuous investiga-
tion, unceasing and painstaking vigilance.

To illustrate somp of these points, one does not usually expect to find a
high fat contetit^ in TTolstein milk. Here and there have been noticed this

season some individuals of this breed testing over 4.0 per cent. fat. Are
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there many more to be discovered? Why should we rest content with so

many cows testing only 2.5, 2.2 and even 2? Is it fair to other patrons at

the cheese factory to let the burden of making up the milk to a decent stanclard

of quality as regards fat, rest on their better cows?

There is certainly virtue in inherited tendencies. The tran.smission of

dairy quality is possible; judicious selection aims at this. Heavy milking

ancestrj- is a very live factor in the capabilities of animals of the present gen-

eration. A twelve year old grade, calved October, 1907, gave in the eight

months, January to October, 1907, over 8,360 lbs. milk testing 3.8 every

mouth. She has had no special treatment, but comes of good milking stock.

Selection pays. Blood will tell.

It has been stated that if the shrinkage per month in milk yield for the

first six months is not over 10 per cent, of the previous month it is not abnor-

mal. Very few indeed of the animals we have on record show as little as

that. Some few go 13 to 16 per cent., but a very great many have a shrink-

age of 20, 30 and even 35 per cent. There is certainly room for improvement

at this point. One cow was noticed giving in three consecutive months 930,

434 and 238 lbs. milk. This is a shrinkage of 53 and 45 per cent. In one

herd are found cows calving in spring giving only 500 lbs. milk in September,

and others calving the same time that in September were still giving 900,

1,000 and 1,100. These are the animals to select and breed from.

The evident preference of the cow for methodical habits has been vigor-

ously commented on by some of our members. Her objection to a change of

milkers is very apparent. The establishment of a perfect sympathy and

mutual understanding between "bossy" and the milker, and not only that,

but the regularity as to the hour of milking is insisted on by our best men,

who find that careful attention to these details pays, and pays well. Couple

this attention with a study of the feed problem and we have an insight into

the radically different returns from some herds in the Brockville association.

During five months one lot of cows in the h.^nds of a careful dairyman aver-

aged 4,194 lbs. milk each, but another lot yielded only 2,727 lbs. each. If

the earning capacity of the latter had been equal to that of the former they

would have given 16,130 lbs. of milk more than they did in the five months.

In this age of fixing individual responsibility, the real student of cows

seeks for tho=:e returning maximum profit. Taking it for granted

that it costs about S30 to feed a cow, are we to take that as

the total cost of maintenance? Surely there are other expenses.

These may be classed as interest on the value of the cow ; decline in

value which charge provides for purchase of successor; interest and taxes on

the necessary buildings, and cost of caring for the cow. The sire has to be

maintained, the cost of which is offset by the vahie of the calves raised; and

the manure should be credited. These charges will vary, but looking through

some Ohio records it is found that ?21 is taken as the averaue in dairy sec-

tions. Taking these figures as a basis for comparison and applying them
to two cows in a Quebec herd, wp arrive at this conclusion. A good cow pro-

ducing 350 lbs. fat, and 7,900 lbs. skim milk, has a total value of product of

199.55. Less feed and these other expenses, the net profit is ?48.55. An
average cow in the same herd producini 205 lbs. fat, and 3,700 skim milk has

a total value of product of S56.85. Deducting feed nnd the charcre for other

expenses, the net profit is but ?5.85. On this footincr one cow gives 8 3/10

times as much profit as the other. Now to obtain $1,000 net profit would

necessitate only 20 of the one kind, but 171 rnu-f! of the other kind.

The work of cow testing associations enables these forcible comparisons

to be made, and is a powerful argument for their formation.
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A Member : Is this comparison always between two cows in the same
herd?

Mr. Whitley : Yes.

A Member: All fed alike?

A.—Yes, with just that slight difference, I intimated. That man is a

j>articularly careful feeder, and he is always just crowding them. If he thinks
one cow will do better with extra feed, he gives it. There would be a slioht

difference in the case of the feeding, but not very much.
Mr. J. A. RuDDiCK : I want to say a word or two on this subject before

we leave it. I am sure you have listened with pleasure and interest to what
Mr. Whitley had to say in connection with the work we have been trying to

do in the matter of improving the herds throughout Canada by means of

these Cow Testing Associations. I made a little calculation since Mr.
Thompson spoke in connection with what Mr. Whitley has said, and roughly
it is this : If all the cows of all the herds in Canada were brought up to

the standard of Mr. Thompson's herd it would increase the annual value of

the dairy produce in this country by |80,000,000. There are about 2,000,000
cows in Canada; there were last summer, there are more now. Those cows
did not average 4,000 pounds of milk each per year. If we allow the milk

at one dollar per hundred, that is |40 per cow, and forty times 2,000,000 is

80,000,000. I believe it is possible to make a very large increase, and if we
only increase the annual productions by twenty-five per cent., it would
amount to a very large sum of money each year. If we reach the average

of Mr. Thompson's, herd we would be very little better than the average of

the cows in Denmark or Holland.
It was my good fortune to visit Holland last summer, and I made some

inquiries as to the production of milk. Dairying is the national industry

in Holland, and tliey depend very largely on their sale of butter and cheese

for their revenue on the farm. I would like to give you a few figures in

that connection.

Holland is a very small country, only about 12,000 and some odd square
miles, about equal to the area of what we call Western Ontario. They have
less than 1,000,000 cows, and yet after feeding five million people, they

exported |27,000,000 worth of butter and cheese last year, nearly as much
as Canada exported. We think we are a good dairying country, but we are

only beginning in this business, and if you can go over and visit these Dutch
farmers you will find that they are leading us a long way in the produc-

tion of milk. We have made great progress in this country in the last two
years ; our butter-makers have made great advances, and I do not think there

are any cheese or butter-makers anywhere in the w^orld that have studied the

science underlying the work they are engaged in as cheese and butter-mak-
ers in Canadaj but we do not seem to make the same progress along other

lines as these other countries have. Here is a territory about the size of

Western Ontario having a million cows and exporting nearly as much as we
did with our 2,000,000 cows and the actual value was 127,000,000 last year.

A Member : They did not eat any.
A.—That is a mistake. They do eat a very large quantity, and they

have about as many people to eat it as we have in this country, and their

production of milk is easily over double as much as ours.
Now let me give you the figures from one creamery. I know a creamery

in the Province of Friesland where they have 1,150 cows supplying milk to

that creamery, and the average of milk per cow is 8,460 pounds—for the

whole creamery, not from the one herd. I have a record of one cow irv the

Province of Eleda. She gave twenty-one thousand, five hundred and twenty
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nine poiimls in ''i()5 days. Of course \v»> liavc tn lake into (-(insidciation

that tlie pastures of Holland are probably not eijualled by any other crjun-

try in the world. The greater part of the country is on a very low level

beneath the level of the sea and the rain fall is i)unii)ed out over the dykes
and the pastures are always in a g^ood condition. They are very rich land
and they seem to be able to keep a very large stock on a given area. I have
seen as much as a cow to an acre. By the way, the Dutch people say we have
no right to call these cows Holsteins, they are Dutch. They claim they are
pure-bred Dutch cattle. I saw a farm of a hnndred and five acres, and they
had thirty-five cows producing a large quantity of milk. There were eight
heifers, twenty-five calves, two horses, and twenty-five owes on a hundred
acres, and all the feed is produced on the hundred acres, except the meal
which is fed in the winter time.

The members of the Cow Testing Association will be asked to contribute

a small portion to the cost of the testing, and the charge is twenty-five cents
a cow or a minimum of a dollar per herd.

I found qiiite a numl>er, having received these circulars, were asked as

to whether they would continue, and they said they thought not. One man
said, "i will have exactly the same herd in 1908 as I had in 1907, and I do
not see any reason for testing the herd for two years in succession." The
mere fact in testing the herd is not going to do any good. It is what we do
by following this work up systematically that will bring any results. An-
other man said: "I found on testing my cows they ran evenly." I looked
at that man's record, and found in five months there was a difference of

1.000 pounds in a cow, and yet he thought he had a uniform herd. We pro-

pose wherever an Association of twenty or more farmers who will join to-

gether, the Department will continue to do the testing, and we ask the

members of the Association to make that contribution during another year.

The organizations are being made all over the country during the present

time. I want to make this further announcement : If the cheese factories

and the creameries would take it up, and where any cheese-maker will under-
take to do the testing, the Department will pay five cents per test, and fur-

nish all the blank forms necessary for doing the work. In that case there

will be no charge unless the cheese-maker wants to make it to the members
of the Association. I find that a number of the cheese-makers have agreed
to do that, and I think it is a very good arrangement indeed. The factor-

ies are undertaking to do this work because it is in their interest. They are

dividing their attention because of the increase of the production of milk. If

they would do that instead of trying to take patrons away from the neigh-
boring factories, it would be much better. I do not make that offer unre-
servedly, because I would like you to know that the cheese-maker was com-
petent to make the test.

Q.—Can you compare Denmark with Ontario?
A.—No, I would not. They do some things very much better than we

do.

Q.—How many cows have they got on that one hundred acres?

A.—The one hundred acres I spoke of was not in Denmark; it was in

Holland, and they certainly have more labor.

Q.—There are twenty girls on each farm working?
A.—I am not making any comparison. You are making the compar-

ison. T am only telling you the facts as I found them, and you are making
your own comparison.

^[r. A. Grott : I know of a herd that for nine years had the milk
woiorhed twice a day, and never in these nine year'; was there an exprt^^^-ion

8 D.
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heard that they would quit weighing. Not once in the nine years has there

been a failure in weighing the milk. Those that become concerned about

it are not worrying. They only worry whose heart is not in it. If you were

to weigh every day and all the year around, you would have a double bene-

fit, because you also want the scales in the feed room. Use your scales ou

the milk to show you what your feed is doing, and then you know just as

your scales go up and down, the why and wherefore, and what to expect.

Weighing will keep you in touch on the two hands of feed and production.

I say, weigh your milk, and weigh is regularly. (Applause.)

FARM MANAGEMENT FROM THE DAIRYMAN'S STANDPOINT.

By J. H. GmsDALE, Ottawa.

I want in the beginning to say that after many years' experience I must
support very strongly the work Mr. Whitley has been doing to get you to

test your cows, and I want you to pay special attention to the point made
by t^e gentleman just in front of me, who got up and emphasized the im-

portance of weighing the milk every day and twice a day. I think it is of

very great value to know what your cows are doing in a general kind of

way, which information you can gain by weighing three or four times a

month. There is no greater help to a man who is anxious to develop and get

the most out of his herd than this weighing day by day.
]51r. Ruddick said something about increasing our output, and coin-

pared what we are doing in this vast country with the output from a some-
what smaller population, numerically, in Holland. What I want to empha-
size to-day is that we are not getting returns from our lands, and I want to

discuss with you and suggest to you some wajs in which we can increase the

returns from our dairy farms.

If you will consider for a few moments what the average farmer in On-

tario or any county, gets to-day and what he should get you will see that

there is great room for improvement. I have been looking into statistics

some few years on this subject, and I find that the average Canadian farmer

who has 100 acres of land, most of it, or a good portion of it, arable, gets

in the neighborhood of $600 or $700 revenue from it. There are not many
farmers who get as small a revenue as that and expect to live on it; but

there are many farmers with poor land who have a small farm and till it

extra well and get larger returns. But on the average that is what the farmer

is t^ettinj'. Now, 1 maintain that is quite inadequate, and that is the first

point I want to bring to your attention—the possibilities of farming and

the fact that we are not living up to our privileges; we are not getting out

of our farms what we ought to. AVhat is the cause of this? I think I am
right in saying that it is due to the method of farming we are following

—

due in a large part to our disinclination to employ more help to do more
work on our farms, and in the second place, to our disinclination to follow

any fixed line of farming, and to go about it in a good business way.
There are tremendous possibilities here. Let me illustrate first by giv-

ing you a few figures which I gathered together a year or so ago when I

wanted to know what was being taken off our average farms in Ontario and
in Quebec. I accordingly travelled around some and got considerable data

here and there and I will give you ti?: result.

8a D.
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In tlie first place lot us take Ihe faiiii where as little labor as possible

is employed. 1 visited a number of townships not very far from here, some
of the very best land that can be found in tiiis world—no l)etter land lies out

of doors tlian I saw, and I have seen the land in many parts of the world- -

and yet in the Township of Lobo 1 found farms, thousands of acres, hun-
dreds and hundreds of farms, where all the land, or practically all of it, was
in grass ami bandied bj' a few contractors or speculators who were buying
cattle and i)utting them there to pastur<> and selling them off in the fall.

Those men tell me that they can count on running any^^here from 25 to 30
head on 100 acres. The speculators did not tell me, but the farmers told

me that those men made about enough to pay rent and sometimes a little

more; sometimes they had a fair profit and sometimes they had a mighty
small one. That is, the revenue from such a farm would be in the neighbor-
hood of three or four hundred dollars, or say $2.50 an acre.

Then I visited some other farms where there was nothing but grain or

corn. They were good farms and they were handled just for the produce of

the soil, no cattle kept, or at least just as few as possibly could be kept in

order to supply the house. On this farm lived the farmer, sometimes a boy,

and if not a boj then a man was hired and the farmer lived alone in the win-
ter, and I found the average returns from that farm around $700 to $1,000
from the raw products, selling grain, hay, clover seed, and so on. Once in a

while we would find a man who would do better, and just as often we would
find a man who did not do as well, and the farms were going back. Of course

if I had taken the year 1907 the revenues would be greater.

On that farm where the revenue was about |8 an acre, the labor em-
ployed was equal to a man and a half—one man the year round and one in

the summer. Then I visited some other farms where they grew crops all

summer, pastured a few cattle and took in a lot of steers to feed in the win-
ter. Of some such farms I hav remarkably good returns. On one farm,

where the man employed two men all summer, and one man in the winter,
lie had a revenue of from $1,200 to $1,500, You see there for two men and
a half employed he had a revenue of from $1,200 to $1,500 on a hundred
acres.

Then I visited another farm where a few pure-bred cattle were kept,

and a few horses and steers and they were making anvwhere from $1,800 to

$2,400 a year.

There was another farm where they were dairying, and this scenuMl to

lie the top notch in the way of revenue. They were getting around $4,000
from one hundred acres. On this farm they were employing four men and
a half; that is, four men the year round and an extra man in the summer.
They kept a large number of cattle and swine and the revenue, one year af

least, was $4,200 and some odd dollars, sometimes it came up as high as

$4,500. Now this looks like a pretty good thing that a man should get from
$4,000 to $4,500 from his farm, but it can be surpassed. Mr, Euddick has
given you an example of what has been done in Holland, Some of you are

probably familiar with the man in Philadelphia who bought a little farm
and found he could not keep 2 cows and a horse. In the course of a few
ytars he was keeping 30 head of cattle and 2 horses and a couple of men and
a boy on this 15 acres. It is not just a story that you hear, but it is cor-

roborated and proven over and over again and has been investigated very
carefully by men who were sent there particularly to look into this matter.

You can, then, see the possibilities, and we are not living up to these pos-

sibilities in Canada. In this Canada of ours we are falling away behind this

and we ought to be doing better. You say we cannot get the men, I be-
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lieve we can if we would undertake to keep them the year around, I am not

so familiar with your conditions in this county as I would like to be, but I

know in our own district where the men are kept the year around, there is

comparatively little trouble in holding men; but where a man keeps his

employees only six months, he has a great hunt to get a man to work for the

summer and he has to pay high wages. Of course you must expect to pay

him good wages, and it is better to keep a man of that kind because he is

cheaper than where you have a green man who knows nothing about it. If

you will look at the figures I am giving you you will see that the whole suc-

cess of these operations depends upon the amount of labor. Where there is

only one-third of a man the revenue was |2 or $3 per acre ; a man and a

half, $7 or |8; two men and a half, |14 to |15; three men brought it up to

§18 to |24; four or five men^ |24; and on this little farm the number of

men employed was equal to eighteen on 100 acres, and if you will figure

that out you will find that every man left a good margin of profit to the

man who was able to handle them.

I was very much struck by the question asked by a man in the gallery

who wanted to know if it was true that in Denmark they had a whole lot of

girls working on the farms. It is true. We do not have to ask our girls to

work in our dairy. We have a country that is good enough to let the women
stay in the house and I am proud to live in such a country. But let me say

that every man who works here can make good wages, and for every man
you have working on the farm you can make a good profit. I am confident

every farm will pay in this country, because the average is going up, and

wt are going to see great improvements in the near future. Our returns are

increasing; in fact we have to increase or we cannot live. Why do we get

such small returns—because, we do not keep enough cattle or men. If you

keep men you have to furnish them with employment, and I think the chief

reason why our farms are not giving us returns is that we do not keep enough

cattle on them. We are using too much land. In many cases we are land

poor. A man gets a farm of 100 acres, and he sees another 100 acres near

him that he has a chance of buying, and- he says "If I can get that I will

have 200 acres;" and he immediately sets to work and buys it; and instead of

handling the 100 acres he had in a proper way, and making good returns,

he handles the 200 acres badly. It is not necessary to have a big farm to

make a good revenue. Take the farm where they make $4,000 a year. I

can give you an example of a farm in Dundas county which consists of 120

acres, and where the farmer some few years ago was putting away $2,000
a year off that 120 acre farm. Now, you see, there was a good margin of pro-

fit there. He kept his family, paid his hired men and put away $2,000 a

year. It is not absolutely necessary to have a big farm, if you will handle
a small farm to the greatest advantage. Our land is not giving one-half the

returns it ought to give. In the first place it is not sufficiently worked, and
in the second place we do not keep enough cattle and we do not follow any
system.

Mr. Ruddick mentioned a case where a Holland farmer had some 35

head of cattle, and a number of heifers and horses, and a large number of

goats—nearly one head per acre. It is quite possible to keep one head per

acre. I am not going to say that we ought all to keep one head of live stock

per acre, but we ought to have that as an ideal. That is what can be done,

and we should say to ourselves: "How near dan I get to it?" We should

not try to do something that is wonderful or altogether unusual.

On the Experimental Farm at Ottawa some years ago we took 40 acres

of it and tried to see how many cotflo could be kept on it. Everything that
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was produced for tlicm was prothitod on tho 40 acres, and we found we were
able to keep 2S head of cattle, and 1 tliink one yoar w«> kopt 20 lioad. At tin-

present time we have at the Experimental Farm 200 aores, and we have 180
head of cattle and horses and 30 sheep, and a {^reat many i)igs. We do not
buy any rouph food, but we buy moalj but, leavinf? tlic y)if,'s out, we do not
buy any meal. "We js^row enough for 100 head of rattle, and in order to do
that you must utilize every acre to the best advantapo, and hf)W to do that
is what I want to brinp: to your special attention to-day. How can we
increase the productiveness of our land?

In the first place, we must try to grow crops which are suitable for our
purpose. I am talking to-day to dairy farmers, but practically the same
thing will follow in the case of a beef farmer. We shoiild grow crops such
as roots or corn. I say preferably corn. I think roots are somewhat better

for cattle than corn, although on some experiments last year we found prac-

lically no difference. Corn contains more dry matter than roots, but there

is very little difference between the two. You can get almost as many tons

of corn per acre as of roots and it is cheaper to grow corn, because, the labor

is less. There is not so much stooping, and all the work in connection with
the corn can be done by horse labor, and it is not so hard to get men com-
petent to handle it. I would be the last one to advise a farmer tf) give up
loots and go into growing corn; the combination of the two is the best.

You should also grow plenty of clover. You can grow timothy for your
horses; but if you make your clover hay well there is nothing better than
that for horses unless you want to speed them. I do not know anything that
will beat clover for working horses. Grow grains that are suitable for your
farm. I think the principal grains are oats, peas, and barley. Wheat might
be grown to a small extent, but the man who grows wheat to sell makes a

mistake. Let those chaps in the west grow the wheat. During the last year
or two I visited a number of farms in IManitoba where they have been grow-
ing wheat for a number of years and they are sick of it. They have not the
oj-portunity of bringing up their fields, and some of them are wishing they
had gone into live stock some time ago. The less wheat we grow the better
for our general prosperity. Growing a lot of crops and feeding them at the
wrong time is just as bad as not growing them at all.

I heard a gentleman in the audience saying something about the diffi-

culty of working hard all day and going in late at night and milking his

cows ; and that is where the average dairy farmer makes his mistake. Keep-
ing your cows ought to be your first object and not the last. The man who
says his cows are a chore is not a dairy farmer. He is like a woman who is

keeping hens, and he will not make a success of dairy farming. If we are
going to be dairy farmers the dairy cow should take precedence. True, you
have to grow crops, but j'ou must utilize l"hat feed to advantage or you are
wasting your energy and your effort, and you are not going to make the
income you should. If you are going to handle the dairy cow to advantage
in this country where summer dairying is the principal business, you must
take good care of the cattle in the summer. It is absolutely necessary that
snmmer feeding be properly looked after. We are. all of us, too keen to get
enough food put by for the winter, the fall, and the spring, and we neglect
the cattle in the summer. Every farmer who is going to make a success of

nairying must provide for handling his cattle and feeding them properly
during the summer months, and any scheme of handlins" a farm for dairying
purposes, info which summer care does not enter is sure to prove unsatis-
factorv and give small returns. You should grow enough corn so that you
can fill vour silo with feed and have enough to feed them in the summer. I
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believe there is notJiing like corn, and the man who is dairying and has no

silo is making- a big mistake. I would not handle a dairy farm for a week

without planning to have a silo put up right away. I never was so much
struck with the importance of that as when I undertook to manage a little

farm some few miles away from Ottawa on which there was no silo. It had

been handled two or three years without a silo, and then a mighty resolve

was made to draw in some of the cash that could be got together and put up

a silo, and no investment made on the farm gave such returns; it had a wond-
erful effect. Just think for yourself all the trouble you have going out

with a stone boat and chopping those stooks of corn out from the ice and

drawing them in to the cattle. We were watching this operation as we
came along on the train; a man cutting the com out from the ice and draw-

ing it into the cattle.

I know a few of my neighbors have strong opinions on this subject. I

would advise you to save up a few dollars, and get enough to make the first

payment on your silo. There is no one thing that a dairy farmer can do that

will be of greater advantage to him than to run his farm in a way to have
enough silage to have it all the year around ; and if you cannot do that lay

C)ut your farm so that you will have an area in which you can grow feed for

\cur cattle in the summer. I have a rough sketch of what may be called an

ideal division of a dairy farm.
[The speaker here described his system of rotation of crops as given in

the report of the Eastern Asst^ciation under this cover.]

There are several other rotations which might be considered, but I do

not know of any that will give better results than the four year rotation.

Where the land is left two years in grain and three years in hay or pasture

it cives very good results. Mr. R. Ness of Howick, Que., follows that rotation,

still, he does not get the returns that he might. One objection which I have
heard given is that corn will not grow on heavy land. That is all nonsense.

The best crop of corn I ever saw was on a heavy clay field. The only con-

dition necessary is that you get humus into it—some vegetable matter

into it by growing clover or some green crop. Get it opened up and then

have the surface water carripd away by tile draining
Mr. Xess has a heavy blue clay and he never has failed in his corn.

We have some land of that description at the Experimental Farm, Ottawa,

and we naver have a failure where the land is properly drained. Just as

soon as you get the surface water off it is all right. I do not want you to

think this is all idealistic, and not possible of being put into practice.

There is not a farmer who cannot put this into operation. If you cannot see

your way clear to put your farm into four fields, follow the rotation of the

fields that you have; keep track of the returns and see the advantage. I know
a number of farmers who are following that four year rotation with success.

I want to get after the fellows who are not giving their farms a fair show.

They are working some parts of their farms to death, and other parts they

are overfeeding, and by that they are getting very unsatisfactory returns.

Q.—What kind of manure do you put on?
A.—Green manure every time. We find that a ton of green manure

gives just as good results as a ton of rotted manure.
Q.—Do you draw it out in the winter?
A.—Draw it out as we make it. We spread it as long as the snow is

not too deep. W^hen we are not sure where we are spreading it we stop.

Q.—You do not use the spreader?
A.—We do as long as we can use it. We have more snow than you have,

and v\-e cannot run it in the deep snow.
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A Member: The way we do we draw out oncp a week and then [(ilc it

up. We spread so much, and then we put a little pile so that wc will know
where we stopped spreading.

Q.—Would it pay to put it in a heap in the field, and then use the

manure spreader in the spring?
A.—If your land is uniform in eharaeter so that you eannot get on to any

one part sooner than the rest, and you have lots of hftrse power, that is all

right; hut where you have a farm that has some high land that you can get
on earlier than the rest, I think it would pay to spread the manure in the
winter, so that you could go on with your plowing the first thing in the
spring.

Q.—Do you Work that spreader yourself?
A.—I can. I have done it; hut they do not pay me at the Agricultural

Farm for iising the manure spreader.

Q.—Do you plow your corn land after you take off the corn?
A.—I run the gang plow over it and turn it usually. I just want to

get these stalks covered. In the case of a root crop we plow it. If I could

pasture the crops off I do not know that I would plow it. You can go
over it quickly with a hroad two-filrrow gang plow, and one plowing is

equal to three or four harrowings.
Q.—Did I understand you to say you plowed down 22 inches of clover

or timothy?
A.—Clover.

Q.—What kind of clover do you grow?
A.—Alsike, and red clover. We count on about 25 per cent, of red

clover in our hay the second year.

Q.—What about lucerne?
A.—I am not going to talk on that subject; there is a man here who

is an enthusiast on it.

A Member : What about that man who made |2.000 on his farm every

year. I want to know where he lives?

A,—The man who gave me that information was a reliable man.

Q.—I want to see that man. I cannot clear that, and I have 600 acres.

Mr. Grisdale : How many cattle do you keep on these 600 acres?

A.—More than profitable sometimes.

Mr. Grisdale : That is not an answer.

A,—I have had 150 sheep and from 80 to 75 cattle. I have had that

for 40 years.

Mr. Grisdale : That is about 15 head of cattle to the 100 acres, and the

man I mentioned had 50 on one hundred acres. His name is J. Smith, of

Chesterville, Ont.

A Member: How would plowing twice do?

A.—I would rather not plow twice. Plow early and work the land well

and then ridge it up with a double mould board; that is better than plow-

ing the second time. We have tried that side by side with fall plowing and

found that we had anywhere from one-half to two-thirds of an increase.

Q.—Do you advocate ridging in the fall?

A.—I have tried it, but I do not like it.

Q.—Do you find it much trouble to work down these ridges in the spring?

A.—No. If you take a disc harrow—they will work down easily.

Q.—Do you go cross-ways with them or length-ways?

A.—I find just about as good results from one way as the other. If you

use a disc harrow and strike them right they split very easily.

Q.—How deep do you plow?
A.—Four to five inches.
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A Membek : A man in our neigiiborliood pastures, and then puts in oats,

and then roots. We did that six years, and had excellent results from it;

but I think this plan is more satisfactory, because, you cannot always get

your land ready for the grain; if you are going to sow grain jou must have

your land plowed early or you will not get good results.

Q.—Would it not pay to put the proceeds of the wheat into some other

grain to feed on the farm?
A.—Yes, if you did that, but there is always the temptation to put it

into the bank.
Q.—Would it pay a man to grow wheat and put the money into other

grains or to grow the other grains and feed them?
A.—That will depend somewhat on the market prices. This year it

would pay you better to grow your wheat and buy bran, although bran is a

high price.

THE CHEAP PRODUCTION OF MILK.

By H. Glendinning, Manilla.

I come on at the last of the progamme, and I want to make use of every-

thing that I possibly can. I am very anxious to make use of the speakers

who preceded me, and I would say that I endorse what they have said in

reference to the crops, and so on. I also want to make use of Mr. Thomp-

son's cows this afternoon to illustrate my points regarding the production

of milk. Mr. Whitley told you how to select your cows by testing and weed-

ing out. I believe that the dairy cow is a machine in the hands of the farmer;

and any manufacturer in this town who is engaged in the manufacturing

business, if he finds he can secure a machine that will turn out more goods

at a little less than the old machine that he has in the shop already, he has

no compunction in discarding that machine and getting a better one. Too

many dairy farmers in the Province are working with the wrong kind of

machine; and again, too many men have prettj good cows, and are not

feeding them properly. I. believe, that if all the cows in the Province of

Ontario were properly fed, it would be a surprise to many of the people. It

is important to know how to feed the animals you have got. You have heard

of the grand results that Mr. Thompson had in his cows during the past

year. Now, these results were not obtained by chance. He has been work-

ing along these lines for years, and getting the best kind of cow and using the

best kind of feed he can obtain. I noticed that Mr. Thompson stated that

he fed a quantity of bran. 1 am very much pleased with the bran. He said

he had no doubt but it was pure. Somebody else in the audience seemed

to think there was adulterated bran. I want to say that I consider bran one

of the best feeds we have for the dairy cow, but when a man feeds a lot of

bran, at the price we have to pay this year, it does not leave very much
profit, even though he has cows like Mr. Thompson's. I believe the farmers

of Ontario should try and produce all the food for their cows on their farms.

T believe that the main o})ject we should have is to make money out of them;

this is the poirt I try to work upon. If we have not got the food, we have got

to buy it. I want to endorse the statement made by Mr. Groh, in reference

to the silo. I believe the dairy farmer cannot make a great success unless

he has a silo. You know under natural conditions, that the greatest flow

of milk is obtained from the cow while she is on the grass, along in the

month of June while the grass is fresh, juicy, succulent and very palatable,
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plenty of it, the right temperature, free from flics, plenty of iresh water urul

sunshine. These are the conditions iiiider whieh you vrot the hest results,

but we cannot carry these through the whole season. We must try to carry

them through the winter if ])ossible. I bidieve it is possible to make milk
cheaper in the stable than it is in tlie field. I l>elieve we can mak(! it cheaper
in the winter time. I know that statement is liable to be pretty severely

criticized; but I am to make myself clear upon that point before I am
through. We must have succulent food, and we can get tliat in the form of

corn silage. There is only twenty-one pounds of dry matter in one hundred
pounds of silage, the balance consists of water. In protein there is only

nine-tenths of a pound in one liundred pounds of corn silage. There are a

great many people in this country who make a great mistake in building a

silo and feeding corn silage almost exclusively, and at the end of the year have
said they did not have very good results, and have gone out of the business.

I believe I would be inclined to do that myself. But feed this food along
with something else, and then we get good resiilts. Depend upon your corn

silage for succulency and palatability. These are things that are required

in fetding of the cows. Where we feed bran with corn silage we liave had
excellents results. The protein in the bran is 12.2 pounds in every hundred,

and when you feed bran in connection with corn silage it gives you a

balanced ration, and if jou feed this food you are sure to have a big flow of

milk. Bran has got away out of sight. I can remember the time when bran
was considered of no value. I have seen the chutes turned into the creek

from the grist-mill and the bran allowed to run down the river. There are

men here who have seen the same thing. But yo\i know Dairy Conventions,

Agricultural Societies, Farmers' Institutes, Agricultural Colleges, and these

things, have been preaching up the value of bran, and we have preached it

up to the highest price, and there is not very much in it from a commercial
standpoint. We have, therefore, to turn our attention to something else.

Our main object is to get that protein. I want to call attention to the

fact that the average milk has a little less than 13 pounds of solid matter
per 100. and still in that 13 pounds there is 3.6 pounds of protein. If

you want to produce milk you must feed largely of that nutriment. You
cannot expect to get protein out of a food that does not contain that, any
more than you can expect to get flour out of a mill by putting sawdust through

it. You must have the right kind of material to get the flour, and you must
have the right kind of material to give the cow in order to get the milk.

I do not need to ask you the question, what are you going to feed in

its place, because you have been told by Mr. Grisdale. Alfalfa hay will take

the place of bran as near as anjihing we have got, and we can produce it our-

selves. You notice that one hundred pounds of alfalfa contains eleven pounds

of protein, nearly as much as that of bran. We can put alfalfa hay in the

barn where you have an average crop of from five to six tons per year, cutting

it three times. You can produce more on good land and proper treatment.

You can produce that hay and p\it it in your barn at ^2.00 per ton, against

how much for bran ? What are you paying for bran ?

A.—Twenty-two to twenty-five dollars a ton.

A Member : You cannot grow five tons of alfalfa to the acre on land

here?
A.—Yes, you can, the trouble is you don't know how.

(Mr. Glendenniiig then described his experience in growing alfalfa as

given in his address at the Convention of the Eastern Association. See

page 23.)

He then added : I say by all means get the alfalfa nitro-culture, and

apply it to the seed before you sow it, unless you have already grown it upon
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the field. If you liave grown it for a number of j'ears on your field, the

chances are you have that bacteria already .in the soil, and you do not need

to apply it in that place.

Q.—If 5'ou had been growing red clover, would that do?
A.—No, the red clover bacteria will not inoculate alfalfa, but the

bacteria works upon the clover and will inoculate it. I asked the bacteri-

ologist at Guelph that question about a year ago, and he said : ''We do not

know whether it is the same bacteria that works upon it or not, but we know
it is interchangeable." Has anyone present in this audience ever tried that

culture? If there is anyone I would like to know. There does not appear
to be any person.

Q.—What is the cost?

A.—Twenty-five cents, for enough for one bushel of seed.

Q.—Do 5'ou cut it at an earlier stage than other clover?

A.—Yes, we cut it when it is coming into blossom. The ideal time is

when one-tenth of the blossoms are out.

Q.—Do you salt it?

A.—No. I would not salt alfalfa, or. any kind of clover. I have very
decided objections to salting hay. Where there is a heavy salting, it comes
out brown, it never comes out green. Keep salt away from it, and you will

have better hay. I think a good many people fail in growing alfalfa because

they do not get a good quality of seed, and then some have failed on account

of not getting the culture. The man who pastures his alfalfa field in the

fall of the year, can say good-bye to his alfalfa, for it will not stand it. I

know that many people say it is a perennial plant, but I know when you
pasture alfalfa it simply dies out, and there are a great many people will

let their stock, horses, and sheep run on the field through the winter. If a

horse gets on the alfalfa field late in the fall or winter, he goes and bites

the crown right out, and every time he bites the crown it is a dead plant.

I have a field that has been cut for five years, that is the oldest field I have
at the present time. We have never allowed anything to run on that field.

The gate-way is in the centre of the field, and we never go in there except-

ing to cut, or to draw out the alfalfa, but at the gate-way you can notice

the plants are short and thin, they will not stand tramping or pressing, and
if that is the case when the weather is considered best what would it be in

the fall of the year when the soil is soft and wet.
Q.—Do you manure that piece?
A.—Yes, it was manured the second year after there were two crops

cut off. That is three loads of very short manure to the acre, but the best

dressing we ever gave it was with hardwood ashes. It seems to respond to

that better than anj^thing else.

Q.—How much does it cost to seed down an eight acre field of

alfalfa ?

A.—I included that in with the rent. |4 an acre for the land, with-

out any buildings, is a little more than what it is renting at now.
Q.—Why not coil the second crop?
A.—Because we can put it in with the loader, and I must say our best

hay is that that is put in with the loader and fork. I want to say that

last year and this present season, we have not fed one pound of grain or

bran to our dairy cows, and I want to give you two or three instances from
our own feeding. First, I will give you one cow that has been just two
weeks in. This record does not apply to the first week at all, but it com-
menced aftfjr she had been a week in, and I find that she gave 291| lbs. of

milk in seven days, or an average of 41i lbs. a day, testing 4 per cent. o|

butter fat. Now, we feed fifteen pounds of silage and cut straw, and sixty
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poumls of cut roots, luid twenty i)oiui(ls of alfalfa liay. W«* fed tluit eow

tor dh cents per day, and she i> i)roducing 11.^ li)s. uiiik tcstin;^ 4 per cent,

fat: that would he eleven pounds of hutter fat in seven days. Wo are supply-

in)? cream to the creamery, and after paying all expenses of makinjf, and

overythinu: in connection with it, they paid us 28 cents per pound for hutter

fat. The amount we would receive for that hutter fat at the prices we were

getting in Deccmher would he .$3.25. The cost of feeding' would he 66^

cents, leaviuir us a profit of fully 82.r)S for the seven days. Do you helieve

you can produce milk any cheaper in the jjasture than you can in the stahle?

You will notices there is not a pound of any kind of grain in that except

what the corn silage contains.

Q.—Do you mix your silage and cut straw together?

A.—The silage freezes more or less on the top of the silo, and that silage

is thrown down and mixed with the cut straw, and a couple of pails of water

thrown on it, and this is allowed to lie there until the next morning.

Q.—Is there any grain in it?

A.—Yes, we aim to get as much grain as possihle.

Q.—Do you salt it?

A.—No; we salt each feed, of course. There is a small handful of salt

put in for each cow. In that particular stable there are sixteen cows, and

we put in equally sixteen small handfuls of salt, it is turned over and allowed

to lie there about twenty hours.

Q.—Do you mix your pulped roots with that?

A.—No, we do not now. Some days when you want roots the wind-mill

will not run, and the consequence is some days there are roots, and some
days there are not ; and now the man has stopped pulping the roots and is

feeding them in the unpulped state. One day the man was busy, and he

did not get the silage mixed up as usual, and he threw the cold silage from
the silo and fed it to the cows, and he said that if it had not been for that

this cow would have made an average of 42 pounds of milk during the week.

The result of the whole sixteen cows was that he had just one pail of milk

less that day than he had other days; so that I think it shows that there is

something to be done in the way of properly preparing feed for the cows.

Q.
—
"Would that cow require grain afterwards?

A.—She might milk down. I would not say that grain would not do

good, but I say that if you add grain, you add a great deal to that ration.

I know that cow is a fleshy cow, and she has milked down in condition.

Q.—Supposing the wind was at all times so that you could pulp your

carrots?

A.—I would say to put your pulped roots in. We keep a fairly accurate

record of our cows.

Q.—Are you done with the clover?

A.—I do not know.

Q.—Is lucerne as good as red clover?

A.—Much better, there are 6.8 of protein in 100 lbs. of red clover, in

the case of alfalfa we have 11 lbs.

Q.—Would vou give up red clover and go entirely into alfalfa?

A.— No: because in the case of red clover you can keep up your rota-

tion, and with alfalfa vou cannot have a rotation. I lived in a country for

seven years where they had lots of that clover, and they raised more of that

th-^n they did of the other.

Q.—"You would not pasture alfalfa at all?

A.—If you pasture alfalfa it will disappear; it should not be pastured

unless vou want it to disappear.
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Q.—When you are done witli alfalfa what is your land good for?

A.—It will raise you the biggest crop of corn you ever saw in your life.

Pasture it in the fall of the year. Put you horses on it, and let it lie until

the warm weather comes in the spring, about the middle of May plow it

up and it will plow like an ash bed.

Q.—It will crack?

A.—No. The roots will be rotted by the spring, and it will simply be

like a lot of manure.

Q.—Would you put timothy with it?

A.—I have very serious objections to putting timothy or anything else

with it. You would not get much good of your timothy, because when the

first cutting came your timothy would hardly be started.

Q.—Would not the timothy help to cure it?

A.—No.
Q.— Is there any danger of it dying out the first winter?

A.—No; alfalfa is hardier with me than the red clover,

Q.—What kind of land have you?
A.—Clay loam.
Q.—Did it kill out last winter?

A.—No. I do not think that land that will heave is good land for alfalfa.

Generally about the second or third year you get your biggest crop. I have

cut this for five years, and it is in good shape, and it will be in good condi-

tion for eight or ten years. ' June grass creeps into the field, and I have

never seen a field of alfalfa but what there has been some trouble with the

June grass.

Q.—How does alfalfa do on the Experimental Farm at Ottawa, as com-

pared with the red clover for wintering?
Mr. Grisdale : The year before last we lost nearly all our red clover

and the alfalfa came in better shape. Where the alfalfa was on high ground
and the snow did nof blow off, it came through in good shape. But where

the snow blew off it did not come through ; where there was water in the

hollows it died out.

Q.—How many cows have you?
Mr. Glendinning : I have sixteen at the present time giving milk.
Q.—How do you store your roots?
A.—This year I have between eight and nine thousand bushels of roots.

Q.—Will the cows winter through on that ration?
A.—Yes. We wintered them all last year on that kind of ration, and it

was corn silage more than roots. Cows thrive right up on it. We had
another cow giving 28 lbs. of milk a day, testing 4.4 per cent, of fat. In
July she gave 28 lbs. On the first day of January my herdsman told me
that that cow was milking pretty nearly as well as she had in the summer.
I got the scales and weighed the milk in the morning and at night, and I

found that it weighed 25 lbs., but instead of 4.4 it tested 5.2 per cent, of fat.

She was giving more butter fat in the stable on the first day of January than
she had in the month of July.

Q-—How much seed would you recommend planting to the acre?
A.—15 to 20 lbs.

Q.—What crop did you get the seed from?
A.—From the second crop.
Q-—Would you be surprised to hear of a catch of alfalfa where you only

sowed 3 lbs. to the acre?
A.—If every seed made a catch you might have a pretty fair field, but

T think you would have a lot of heavy stalks, and T would not like to risk it.
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Mi-, (iitoii : A\'i' ^rvw tlut'c acres (»!' iilt'alta, and wr joiiiul a lot of weeds

ill it that came from u forei>fii eoiuitry. 1 say yon should not he willing

to introduce u new weed, and I would wiirn the people to wiil(di for any new
weeds. If you let them <4-et al)rond we mi^ht liave another enemy to light.

KKrOKT ON COMPETITIONS OF CHEESE AXJ) JilTTEH.

PmzK List.

^viitcmbir White Cheese:
Total Score.

let Prize, Mary Morripon, Newry 96.
2nd " Jae. Paton, Atwood 95 .08
3rd " J. E. Stedelbauer, Fordwicli 95.
4th " Alex ^IcCallnm, Kintore it4,91

Sfptcmhcr Colored Cheese:

Ist Prize, C. Donnelly, Scottsville 9.') 66
2nd " W. A. Bell, Pine River 94. .oO

3rd " G. R. Stone, Currie's Croeeing 94.41
4th " M . StevenB, Carholme 94 . 33

October White Cheese:

1st Prize, Mary Morrison, Newry 95 . 16
Tie for 2nd " \V. S. Stocks, Britton 95

.

" 2nd " J. E. Delmape, Trowbridge 95.

4th •' J. T. Donnelly, Union. .., 94.83

October Colored Cheese:

let Prize, E. Ginther. Winger 94.83
2nd " J. T. Donnelly, Union 94 .50

3rd " J. E. Stedelbauer, Fordwich 94.33
4th " F. McNeil, Listowel 94.16

Box Creamery Butter:

let Prize, Jno. Cuthbertson, Sebringville 92.50
2nd " R. A. Thompson, Atwood 92.16

Tie for 3rd " F. E. Brown Petrol ia 92.
" 3rd " R. C. Bothwell, Hickeon 92.
" 3rd " E. M. Johnston, Innerkip 92.

One Pound Prints, Creamery Butter:

1st Prize, R. Johnston, Bright 94.16
Tie for 2nd " J. B. Doan, Birnam 93.1(5

" 2nd " K. C. Bothwell. HirkPon 93.16
" 2nd " W. Waddell. Kerwood 93.16

Box, October Creamery Butter:

Ist Prize, F. E. Brown, Petrolia 93.58
2nd " W. Waddell, Kerwood 93.14

3rd " J \V. Wilson, Kevser 92 31

4th ' J. R. Almont, Wellaiid 91.67

Special Prizes.

Cheese Buyer's TrnpJnj. ]<,r Hiffhest Scorinq Cheese. Mary Morrison, NVwry.
Special, September White. By The Ballantyne Dairy Supply Co., Stratford. J. E.

Stedelbauer, Fordwich.
Sppcinl, September Colored. By C. H. Slawson & Co., Ingersoll. C. Donnelly.

Scottsville.

Special, October White. By C. H. Slawson & Co., IngersoU. (Tie) W R. Storks.

Britton, and J. E. Delmage, Trowbridge.
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Special, October Colored. By The Ballantyne Dairy Supply Co.^ Stratford. J. T.

Special. By The Heller & Merz Co., New York, to the Butter Maker securing the

highest score on butter in Class 3 and 4, colored Math Alderney Butter Color.

R Johnston, Bright.

Special. By The Heller & Merz Co., New York, to the Butter Maker securing the

second highest score on butter in Class 3 and 4, colored with Alderney Butter Color.

F E Brown, Petrolia.

Special, Best Finished Cheese. By the J. B. Ford Co., Wyandotte. J. E. Stedel-

bauer, Fordwich.
. -r. , t ^

Special, for the Neatest a7\d Most Attractive Exhibit of Butter. By the J. B. Ford

Co., Wyandotte. Jno. Cuthbertson, Sebringville.

Mr. Paget, Past President, who occupied tlie chair in the absence of

the President, said : There is one characteristic feature in connection with

the report of the judging contest, and that is the uniformity both in connec-

tion with the cheese and butter. All of you who have been over to the hall,

and have looked over the cheese, would see that they were a most uniform

lot of o-oods. I can remember when we first introduced the exhibition of

butter and cheese in connection with this convention that that was not the

condition that existed. We found all forms and size of cheese, and we

found that the scores varied very many points. Why is it that that condi-

tion of affairs has been remedied? I think you will admit, without any

hesitation whatever, that it is due almost entirely to the system of instruc-

tion that has been carried on by the Association during recent years under

-the guidance of the Department of Agriculture. If there is one thing in

which we have advanced it is in the producing of a uniform article of cheese

and butter; and that is very strikingly demonstrated in connection with

this exhibition in the hall at the present time. You will notice that there is

only a very small range of difference in the scores of any of those who have

taken prizes. And that is not all. If you will read the score cards on the

cheese you will find that even those that do not score the highest are only

a point or two below some of the prize cheese. I think it is something that

the Association and the Department of Agriculture can congratulate them-

selves upon, as well as the dairy instructors of this country. If there is

one feature that helps our dairy industry more than another it is that we

produce a uniform article of goods. We have accomplished that mainly

in connection with this work by our system of instruction.

IXSTEUCTION IN CHEESE FACTOEIES IN WESTERN ONTARIO,
1907.

By Frank Herns, Chief Dairy Instructor and Sanitary Inspector.

I take pleasure in presenting my first annual report of instruction in

We.stern Ontario. Your former Secretary-Treasurer and Chief Instructor,

resigned in April, and it was with considerable uncertainty on my part as

to the future that I took charge of the work. However, Mr. Ban had the

work so well organized during his term of office that things worked out dur-

ing the season of 1907 very well indeed.

This season will be remembered as a successful one for the patrons, high

prices prevailing, although the make was somewhat light in some sections

owing to poor pa.stures. It is to be hoped milk producers will make pre-

paration for summer silage or soiling crops for 1908. The makers have not

all realized the profits they should, owing to short makes, and too low prices

for manufacturing.
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The system of instruction was changed somewhat this year. The
instructors were appointed sanitary inspectors along with their fornn^r work
of instruction. The foes for instruction work formerly paid by the factories
were not asked for this year, the Ontario JJepartment of Agriculture very
kindly taking over the whole financial responsibility and taking charge of
the instruction work in conjunction with your Association. The groups
were enlarged and changed as follows : —Ingersoll and Woodstock Group,
80 factories; .Stratford (Jroup, 35 factories; Listowel Group, 34 factories;
Simcoe Group, 33 factories; Brantford Group, 29 factories; London Group,'
34 factories; Northern Creameries, 36; Southern Creameries, 37; while 13
cheese factories outside of the groups were looked after by myself. Six of
these were closed this year, making a total of 207 cheese factories and 73
creameries visited this year. There was one instructor less employed this
year.

Before beginning work the instructors spent a few days at Guelph, dur-
ing which time lectures and demonstrations were given by the professors
of the College, which were very much appreciated by the instructors. Con-
siderable time was taken up in thoroughly discussing the work for the v'car,

so that all started out with a uniform method along every branch of the
^'^"k. Th<^ quality of the cheese up to about the end of June were very fine.

The weather was cool, and nature took care of the milk. Patrons should con-
sider this a good object lesson in cooling milk. When the hot weather came
we were troubled in some cases with cheese showing little round holes like

gas holes, and in a few cases the cheese were very near the acid line, but
still showed the holes. We found that by setting as sweet as possible, cut-
ting finer and getting the curds firm before acid enough came on for dipping,
stirring fairly dry and leaving a little longer before milling, these defects
were overcome. The trouble seemed to be that the milk contained gas, and
was in some cases over-ripe, and it was hard to get the curd firm before
they would have enough acid to dip, giving more acid in whey only made
it worse. During September a few of the boys got the cheese just a little

weak. The milk seemed to be a little richer earlier in the fall than usual,
and the curds retained more moisture than expected. The cheese on the
whole this year in Western Ontario were very good. Very few acidity cheese
were reported. There is still, however, plenty of room for further improve-
ment.

More improvements have been broughl about this year in the sanitary
conditions of our factories, particularly in the matter of whey tanks, drains,
floors, equipment, and inside and outside appearances. I do not think our
factories were ever in better condition. Some, however, are not up to what
they should be, and not kept as clean and tidy as they might be. We have
been promised improvements at these factories. We have tried to use good
judgment and common sense in dealing with sanitary conditions, believing
that improvements could be brought about through time. We tried not
to abuse the position in which we were placed, and so far as I am aware this

has proven the best policy. I have written to, and in a number of cased
visited, several factories where the sanitary conditions were extremely bad,
and in every case but one the necessary improvements were made without
any further trouble.

The instructors visited a number of patrons in regard to the care of

the milk, giving instruction in this mo^t important point. Improvements
were made where asked, particularly in the matter of new cans to replace

old and rusty unsanitary ones. The Department of Agriculture very kindly

consented to having a special officer a])pointed by your Association to deal
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with any cases of milk adulteration whicli might be found by the makers or

the instructors. Mr. I. L. Farrington received this appointment, and I

believe performed his duties to the entire satisfaction of all concerned. Sixty

patrons were prosecuted for delivering deteriorated milk at the cheese

factories. They all, except one, practically pleaded guilty to the charge, and
were Ened from $5 to §35 by police magistrates before whom they were taken

whenever possible. This is having a good effect, and will soon stamp out

to a great extent the tendency to tamper with milk. No settlements outside

of court were allowed. At all the district meetings this work was highly
commended, and was recommended to be continued along with the work of

instruction. This is also having another effect, that of renewing the agita-

tion for the payment of milk by the test at our cheese factories; and this

winter, at the annual meetings, I believe several more will adopt the system*

I do not think there is anyone but who will admit that returning ordin-

ary whey in the cans has an effect on the milk supply. It does not seem
practical to return whey in any cans except those in which the milk is

drawn. I believe the whey should be as clean when returned as we expect

the milk to be when delivered. Certain flavors, due to bacteria, may become

present in one or more patron's milk. This is brought to the factory, many
times undetected, as they are not far enough advanced. These bacteria

are not killed in the process of making; they pass into the whey tank, and

are widely distributed through the milk cans among the other patrons.

Thus the entire number of cans may become contaminated through the

medium of the whey. If not sterilized their growth rapidly increases and

becomes present in almost all the cans. It becomes necessary to free the

whey from these undesirable germs. We may clean a whey tank every

day, but unless the tank is thoroughly sterilized with live steam it is not

clean from a bacteriological standpoint. In the case of wooden tanks, the

wood being somewhat porous will contain germ life impossible to dislodge

with ordinary washing. The whey tanks have been kept cleaner this year

than ever before, but there is still room for improvement. I would strongly

recommend the heating or pasteurizing of the whey in the tanks, heating to

165 degrees, not over, or the albumen in the whey will coagulate, making

slimy whey. It will keep the tank cleaner and make them easier to keep

clean; it keeps the fat in the whey; there is no fat to dispose of when the

tanks are emptied, and this has always been one of the main excuses for

not cleaning the tanks; it keeps the whey sweet, which is an advantage to

patrons; it will inhibit the growth of all germ life in the wney; it makes

the cans easier to clean, and there is no old sour whey flavor after the cans

are washed; the cans will wear longer since sweet whey does not eat off the

tin as sour whey does; the whey can be fed to young calves and pigs, which

increases the feeding value; it will kill and prevent the bitter or yeasty

flavor, and has done so at three factories this past year that had been troubled

with bitter or yeasty flavor for years. It also prevents the spread of disease

and other germs in the cans, particularly tuberculosis, which might affect

the hogs, and lessens the chances of having over-ripe milk during hot weather,

as it gets rid of the acid starter so likely to be present in cans not properly

sterilized after washing. This must be done every day, and done properly,

or it will be of no benefit. It will cost about 50 cents per ton of cheese, or

about 50 rents to |1 for each patron, which is a small cost when the benefits

are ronsidored. Since the patrons get these benefits, they should be willing

to pay for pasteurizing the whey.
Tbore were 207 cheese factories visited past year by our instructor, 46

more than last year. There were 620 full day visits and 605 call visits,

making a total of 1,225 visits made to the factories. 1,807 curd tests were
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made ami SIO of these sain[)les were fouiul tainted. 588 patrons were
visited, heinu' 83 more than last year, although we had one instru(tf)r less.

35,074 lactometer tests were made, or 8,G')G less than last year, with 46
factories more to look after and one instructor less, 1,700 Babcock tests

were made, or 894 less than last year. This shows less attention given to

milk testing by the instructors, and more attention paid to visiting patrons

and improving the milk supply. 332 samples were found to be adulterated,

272 on one test, and 60 on several tests. 1,688 new milk cans were bought

and 298 cans repaired, showing co-operation of the patrons with the instruc-

tors in the matter of replacing or repairing rusty and worn out milk cans.

181 are using pasteurised culture.

189 are using the acidimeter.

19 only are paying by test.

12 only have a cool curing-room.

The following improvements in factories are reported .

31 buildings were painted either inside or out.

60 factories made general repairs.

16 put in new floors.

24 repaired the floors.

23 put in new whey tanks.

4 were built, entirely new.
9 were entirely remodelled.

2 put in new drains.

6 drilled wells.

7 put in cool curing-rooms.

23 put in new vats.

24 put in new hoops.
11 put in new curd mill.

12 put in new presses.

12 put in new curd knives.

12 put in new agitators.

15 put in new sinks and racks.-

63 factories got new pumps, repaired boilers, got new scales, put in

new engines and boilers, got new weigh can, hot water barrels, etc. Total

expenditure of §35,882.00, or $7,132.00 more than last year.

It is very gratifying to note the continued improvements in our factories.

An experimental .sewage plant was installed at Innerkip factory by the

Department under the supervision of the Provincial Board of Health, and

I believe is giving good satisfaction.

I personally visited 131 factories and have attended a number of annual

meetings, as have also the instructors. A large number of applications for

speakers to attend annual meetings during January, February and March
are coming in. At many of these meetings the patrons passed resolutions

agreeing to pay the cheesemaker 50 cents per ton of cheese for pasteuriz-

ing the whey. At some of the meetings they also very cheerfully raised the

price for making.
District meetings were held during during November and December in

the different groups. Some of these were exceptionally well attended, while

others were not. Considerable interest was shown in the discussion of the

several subjects brought up. Resolutions were passed at all the meetings

re not receiving milk rejected at neighboring factories on account of flavor;

also not to receive milk from a neighboring factory whore the patron left

for no other reason than being fined for sending adulterated milk. The

question of a cheese scoring contest for the coming season was discussed very

.favorably at the different meetings.

9 D."
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The instructors have all worked hard, and have done their best to make
the season's work a success, and I wish to express my appreciation of the

loyalty and kindly feeling which the instructors have shown towards me and

the work assigned them, this year. Without their hearty support and good

feeling my work would not have been so pleasant.

I also wish to express my thanks to the Directors of the Association and
the members of the various committees for their hearty co-operation and
help they have given me,

I wish to thank the cheese and butter makers, factorymen and buyers

for their kindness to me and the very pleasant relations existing this year.

They all had a pleasant word of encouragement, and very kindly refrained

from criticizing our mistakes too severely.

Cheese Factories Instruction.
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'I'wo luuulrod ui\(l sixty tests wcro inadc f»ir nuusturi' l>y tlu' Ix'akcr

method. These were all duplicated, only 14 samples showing over 16 per
cent, of moisture. Those showing: over IG per cent, moisture were churned
and washed at hipher temperature than ordinary. The avcraf^e moisture rnn-

tent was 14 per cent. Owing to some difficulty in getting suitable scales for

weighing the samples of Initter for testing, it was rather late in the season

hefore tests could be made. Further work will he done along this line next
year, as it is giving us some valuahle information. The Instructors report

improvements in the matter of floors, drains, utensils, and inside and outside
appearances.

CkEAMKRV l.NSTRUCTION, 1907.
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A total expenditure of creamery improvements |16,954

Cheese factories improvements 35,882

Total expenditure for 190T |52,836

I would strongly recommend our creamerymen to pay more attention to

cold storage, the use of coolers for cooling the cream as a means of saving ice

and more quickly getting the cream to low temperatures, thus checking the

rapid development of acid and other flavors. Also a more frequent collection

of cream, and a determined effort to secure richer cream, thus saving in loss

in the buttermilk, and being able to churn at lower temperature. It is true

that a great deal of our butter has this year gone into local markets, but still

we must remember that considerable butter is exported, and that quality

counts no matter where it may be consumed. There did not seem to be so

much complaint regarding mottled butter this year,

I wish to thank the creamery instructors for the efficient way in which
they carried on the work, and also the creamerymen and buttermakers for their

hearty co-operation.

THE PREPARATION AND CARE OF CULTURE.

By E. N. Hart, Ingersoll.

The paper I have been asked to read before our Dairymen's Convention
deals with the question of cultures ; not particularly with the making of them
but the care they should receive when properly made; also touching briefly

on a few of the mistakes which occur in different factories of Western Ontario.

I consider it a great honor to be asked to prepare this paper for our Con-
vention. I am dealing with a very important branch of our great industry,

and I have to thank all the Instructors for the valuable information they sent

me, for I thought it necessary to collect some of the different methods used

in the factories and by different makers.
In the first place let us ask ourselves why do we use cultures or starters?

Are they necessary for one purpose only, to hasten the ripening of milk when
not at high enough acidity ?

We as cheesemakers in Western Ontario must bear in mind that when
we use a culture or starter in a quantity of milk it not only hastens the ripen-

ing of that milk, but the flavor of the cheese or butter made from that milk
will depend somewhat on the flavor of the culture or starter used.

Let us look back to the history of starters, and we will find they were

used in the dairy industry a great many years ago. The fact that starters

helped in the manufacture of dairy products were recognised years ago by
practical men, even before scientists recommended the use of pure cultures.

The introduction of pure cultures only dates back to 1890, and were recom-
mended by Prof. Storch, who urged their use in creameries in Denmark. In
speaking about the different kinds of starters we might classify them under
two names Ist, natural; 2nd, commercial.

To Prepare a Natural Starter. I would suggest the selection of a

number of different samples of best milk coming into the factory ;
put into

sterile glass jars and allow the samples to stand until sour, at a temperature
of about TO degrees F. The sample which coagulates into a smooth uniform
curd, and has a pleasant acid taste and smell, is the one I would use as a

mother starter.
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I would advise makrrs not to l)otli(>r with iiatiiriil starters. Uv this state-
ment I do not londeiiui a natural starter, for i Itclievi' that jfood starters liave
been made from a natural mother culture, hut I think the best results are
obtained from eommercial cultures. }\\ following' the directions sent out
with the pure cultures we should lie al)Ie to make a ^^nnl, clean llavon'<l
starter. But hero is where we l)e{.rin our mistakes. We assume all commer-
cial cultures are found pure, and contain organisms suitable for practical
work in the dairy, and should produce a jileasant flavor and no gas; but we
should remember that comnu'rcial cultures are liable to become contaminated
if not used as soon as opened.

I think it essential to have a perfect system in prejiaring cultures. Wo
should exercise care in the selection of cans, see that they are well made, that
the seams are well soldered, and that they are provided with snug fitting lids.

For general use in cheese factories I think the ordinary shot gun cans about
8 inches wide and 24 inches deep, holding about 50 lbs., answer the purpose
very well, and would recommend their use in preference to a larger can, as
the milk is easier heated and cooled when in small quantities. I think more
care should be given to the cleaning and scalding of cans in which the starter
is kept from day to day, and the use of a stick or paddle or a common dipper
for stirring the milk should be discarded, and replaced with a small wire
handled dipper, to be used for nothing else. My reason for condemning the
stick or paddle is that the wood becomes more or less saturated, and the cream
gathers upon the upper end and perhaps not thoroughly scalded before using
next day. The common dipper very often gets broken about the handle, and
is one of the worst scources of contamination. I think too much care cannot
be exercised in the selection of the milk at the weigh porch ; also a curd test

should be made frequentlv of the milk you select. Last season I made a
number of curd tests of the milk that was selected by different makers for
their cultures. Some of the samples were quite off in flavor; another very
gassy, and another floated in one hour. I think by selecting the mornings's
milk it will generally give best results.

In heating the milk for cultures some of the makers use a large milk
can and turn a live steam pipe into the milk direct from their boiler, and
claim good results. I am of opinion that this method cannot be discarded

too soon, except where there is no other means of pasteurizing. Do not use
boiler compounds, for where boiler compounds are used the water is not any
too pure. It looks to me like a step in the wrong direction.

Mistakes are very often made in taking too long a time to heat up the

milk. The cans are placed into a tank or barrel, and the steam is turned on,

and let boil for several hours without stirring, which often gives the milk a

burnt flavor; also too long a time is taken to cool them back to GO or To
degrees, from 185 or 180 to 100 degrees. I do not think any serious trouble

will start, but I am of the opinion that where cultures are left standing at

a temperature anywhere from 100 to 70 degrees for a long time uncovered
before being inoculated with the pure lactic acid germ, the undesirable germs
have every chance for reproduction. If makers would provide themselves

with a good pasteurizing box, and also with cans as previously described, and
have the water heated somewhat before placing the cans of milk in the hox,

it would not take very much time for pasteurizing, and better results would
be obtained. I have found that where the making of cultures involves a lot

of time and work, it is often done in a very haphazard manner.
Good milk selected at the weigh porch, pasteurized to a temperature of

180 or 185 degrees, and cooled immediately to 65 to TO degrees, should give us

a medium to be readv for inoculation. As instructed by the direction sent
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out with the cultures, we find it necessary to propagate the culture several

times before using, and sometimes we find the starter with not the best of

flavor and needing further propagating. A possible explanation is that each

organism must become adapted to the medium in which it grows before it

gives its characteristic odor or flavor in that medium. The cultures as sent

contain the organisms in a more or less dormant condition. These organisms

regain their vigor and increase their acid forming properties after several

propagations.

I do not think any hard or fast rule can be laid down to the temperature

or the amount of mother culture to be used. It will depend somewhat on the

length of time from making till using, and the temperature at which it is

held, but no more should be used than will give the desired acidity. By test-

ing the acidity from day to day the maker will soon know how much mother
culture to add to produce the amount of acid required when ready for use;

but I would prefer using a little more mother culture and growing it at a low
temperature than to use less culture and hold it at the higher temperature to

ripen. I think you will get a smoother texture and better flavor, with less

danger of over-ripening.

The acidity for a culture to have when ready for use might be discussed

somewhat, and opinions vary considerably ; but from the information received

from the several districts in Western Ontario the acidity of cultures in the

morning when ready for use vary from .6 to .9, and sometimes one per cent.

I think we find that when a culture has from .65 to .75 and not over .80 it

gives the best results.

We are reminded that the under-ripening of starters is just as important

to guard against as over-ripening. Prof. McKay tells us that about the time

milk begins to turn sour it has a rather disagreeable flavor, after more acid

develops the undesirable flavor begins to disappear, and the milk gets a clean

acid taste. An explanation is given by Prof. Storch, the well-known author-

ity, on cultures. He tells us that the disagreeable flavor is due to the action

of undesirable organisms during the first souring stage, and as the souring

progresses these germs are subdued and gradually crowded out by the desirable

acid producing types.

Before using a starter I would remove one or two inches of milk from the

surface of the can with a sterilized wire handle dipper, as the surface is liable

to contamination from outside sources, and break up the remainder by stir-

ring well in can. I think this the best time to take out a small quantity to

propagate the culture for next day, too many cultures are left sitting around

in cans, pails and dippers which become contaminated before using.

The only vessel that should be used to hold the culture for propagation

should be a sterilized glass jar, kept air tight, and in a cool place. A very

good plan practiced by some of the best makers is to keep out an extra sample,

seal it air tight, and put it in a cool place. Should anything happen to your

starter through the night by being upset or steam pipe bursting you always

have another culture in good condition. I think a culture is in good con-

dition when you open the can in the morning, and find the whole mass firmly

coagulated, no liquid to be found on top, and having a mild acid flavor, plea-

sant to taste and smell.

In conclusion, let me say that these little oversights are generally the

beginning cf serious mistakes. The time has come when we must study our
'

cultures more. To know what to do with them, and what they will do for
j

you. It you get a good culture or a poor one, you must know just what you
j

are handling, and what results you are going to get from the operation.

A culture properly prepared and cared for, and judiciously used has been
j

found a benefit to the dairy industry.
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A MODEL SITUATlOX FOT^ TAKL\(i (ARM oK MILK. AM) WHAT
CONSTITUTES A CLKAX FACTORY.

By James "R. Burcess, Listowei,.

These, perhaps, are two of the most important questions we have to
contend with in the necessary improvements required to further improve the
quality of Canadian cheese. The quality of the cheese made depends,
largely, almost entirely on the quality of the milk delivered at our factories,

at least at the majority of our factories in Western Ontario.

Therefore, where the most improvement is required is in the quality of
the milk delivered. This can only he attained by more care and attention,
and improving- the situation for takinj:^ care of milk.

^Ve find milk being- cared for on the farm in a great many different

ways. At some places there has been no provision made for cooling pur-
poses; the milk is put into the can and gets no attention whatever.

Sometimes the cans and utensils, are not clean ; there is no strainer
used; the nnlk is left near the barnyard or hogpens, or on the milk stand
by the road side.

Again we find the cans and utensils clean and bright, and the milk is

supposed to be cooled by setting it in a tub, containing, perhaps half as much
water as there is milk, and the water is never changed. This instead of

improving the milk, improves the conditions for the growth of bacteria and
bad flavois, because the water and the milk soon come to the same temper-
ature and the high temperature is retained for a longer time than it would
be if no water were used. When water is scarce the milk is sometimes left

in the pnils and stirred till cool; but it is impossible to get the temperature
below that of the surrounding air, and this makes it impossible to have the

milk in the best condition in hot weather without the use of water or ice.

There is no advantage in dipping and airing milk over stirring it, but it

is a disadvantage when the surrounding air is not pure.

Leaving' the milk at high temperature in places where the surroundings
are untidy and impure is the most common cause of milk being tainted and
over-ripe.

Somet mes the mi^.k is c oled by using creamery cans filled with ice, and
set in the can, but when left the milk farthest away from the ice would
become warm more quickly than if it was surrounded by water or ice.

Milk is also cooled by setting in creamery cans, or pails, in a tank of

cold water, before putting it into thp large can. This method is all right

where the milk supply is small, but where there is a large quantity of milk
it would make too much work.

When a running stream of spring water is near by, a good place for

cooling milk can be arranged by having a box or tank placed in the stream,

and a house built over it. This saves the labor of pumping, and there is

alwovs fresh cold water arou'id tli'^ milk.

There are different methods of coolini? and caring for milk, which give

good results; but what every patron should have is the best, most conveni-

ent, and practical way.
In speaking of a model situation for taking care of milk, we must first

consider the main points that govern the keeping qualities of milk. The
cows .should be healthy, have free access to salt, plenty of pure water and

good pasture. Ch anliness where the milking is done is essential ; and also

of the person milking.



136 REPORTS OF No. 21

The strainers, cans, pails, and all utensils should be thoroughly clean

and bright, free from rust and dirt in any shape.

As soon as the milking is done, it should be taken out of the stable or

milking yard to a place where the air is pure and be strained and cooled as

quickly as possible to a temperature of from 55 to 60 degrees, always using

a thermometer to determine the temperature. There should be plenty of

pure cold water and ice, available; by the use of ice the cooling can be

hastened, and the amount of water required lessened.

A milk house is required. It should be a good distance from the barn-

yard, or where the surroundings are impure, and should be kept clean and

tidy. For the purpose of cooling the milk, there should be a tank made of

wood or cement, large and deep enough to allow the cans to be set in, and

to hold enough water to come above where the milk comes to, and a space

of three or four inches around the sides. There should be an outlet pipe near

the top to allow the water as it becomes warm to be carried into the water-

ing trough, and also one at the bottom to empty it occasionally.

If a windmill is used for pumping, it is well to have a large supply

tank and piping to carry the water from it to the small tank. If there is

no windmill, the milk house and tank should be near the well. A windlass

is convenient for raising and lowering the cans out of and into the tank.

It is convenient to have a car or truck and a track laid from the tank

to the milk stand. Sonaetimes the milk house is built close to the barn or

stable, but if it is away from impure surroundings there is less danger of

the milk being contaminated. The cost of providing a tank and milk house

properly and conventiently constructed, on every patron's farm would be

small, compared with the amount of money that is lost during the warm
weather by milk being over-ripe and tainted, causing an inferior quality of

cheese to be made, besides taking more milk per lb. of cheese.

It is impossible to get the best results, either in the quality of the cheese

or the amount made, unless the milk is kept clean, sweet and cool ; and in

order that a cheese maker can expect and demand milk delivered at his fac-

tory in sweet, clean conditions, it is essential that the factory be kept clean

and tidy. And not only for this reason, but because he will have more

influence with his patrons, as it sets them a good example ; it makes his work

easier, and it is necessary in order to manufacture the finest quality of cheest

and finish it with the clean tidy appearance it should have.

What constitutes a clean factory is not only the make-room walls, floor,

vats, and larger utensils, but it is everything, from the largest to the

smallest in and about the boiler-house, make-room, press room, curing room
and surroundings of the factory, including the manager and employees.

The boiler, engine and boiler-house should be kept as clean and neat

as any other room. It can be done if the boiler, engine and piping is black-

ened with lamp black, linseed oil and turpentine ; or painted ; the walls

and ceiling whitewashed or painted ; some shelves or nails put up to keep

the tools on, and kept there when not in use.

The valves and unions should be kept packed to prevent waste of fuel,

wet floors, and the room from being full of steam. The floor should be swept

or scrubbed daily. The wood neatly piled and where coal is used, the duet

can be kept down by keeynng it damp.
The make-room walls and ceilings should be whitewashed or painted.

The sinks, press, vats, and pan bottoms should be painted, and all piping

should be painted with aluminum, which tends to brighten the room. The
windows should be thoroughly and regularly washed: The weigh can, scales,

porch, conductors, strainers and every utensil as soon as possible after being
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used should be thoroughly washed and scalded and put in its place. In n

chet'se factory there should bo u place for everything, and everythinj; kept

in its place when not in use. A room does not look clean and tidy if the

floors are wet. Keep tlie floors dry, and do not try to change a strainer from
one vat to another, when half full uf milk. If a ^Iraint-r iriaijc of perfor-

ated tin or fine wire fastened on a rack, is u.sed, and a piece of cheese cloth

laid over it, the cloth can be lifted off and put into a pail and rinsed out m
a very short time, and then be changed without spilling any milk. Do not

allow the whey to run over the floor, when running down a vat or after dip-

pinLT. By the use of whey boxes made oi tin or wood this can be prevented.

At dipping use a conductor or whey box to carry the whey from the

end of tiie sink to the gutter, and the use of a dipping board to rest on the

end of the vat aiul side of the sink to prevent the curd from being spilt on the

floor is preferable to a cloth.

The vats after dipping, when washed and scalded should be wiped
around the outside with a damp cloth every day.

The press and hoops should be washed and scalded every day ; also tht

sink<. The sink cloths should be wrung out and shaken, and not be left to

Boak in whey every night, unless there are two sets of cloths. When there

is only one set, and put in whey every night, they do not get a chance to be

properly aired and get a heavy whey smell, which sometimes develops in

the cheese.

The gutters should be scrubbed down every day. The bandagers or

fillers should be as thf>ronghly washed as any other utensil.

Flowers in the windows of the make room give the factory a more
attractive appearance.

Have a system of doing your work, and your factory will look tidy and
your work be easier. Keep out the flies by the use of screen doors and
windows and cleanliness.

The cleaner the factory and surroundings are kept the fewer flies there

will be around.
The curing room walls and ceiling should be painted or whitewashed,

the windows, shelves and floor clean and the room well aired. There should

be nothing but cheese kept in the curing room. If there are cap cloths or

bandage cotton it should be kept neat and tidy. Do not use the curing room
to keep empty boxes in or for a pantry or truck room.

After every shipment of cheese the shelves should be wiped with a damp
cloth or scrubbed, dependintr on the length of time the cheese have been in

and the condition of the shelves. The floor also should be scrubbed and kept

clean, and the cheese, clean and neat, be placed evenly on the shelves gives

the room a bettor appearance.
The factory should have a neat, tidy appearance from the outside. This

cannot be done without the surroundings being tidy and clean. The wood
being neatly piled, chips raked up, and all ru])bish. such as boxes, barrels,

hoops, etc., put out of sight.

The whey tanks should be kept clean and sweet both inside and out. and

free from that strong, sour whey smell that they acquire from not being

cleaned an<l allowing the whey to be soilled or leak out and putrefy. The

tanks should be thoroughly cleaned at least once a week.

The cheese-maker and men should wear aprons and keen them clean. If

the factory and utensils are kept clean and tidy, the men's clothes do not

get dirty so quickly, and there is more pleasure and comfort in dnin<jr the

work.
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A man wlio does not keep himself clean, does not keep a clean factory;

neither does a man who does not keep a clean factory keep himself clean.

The best results are not obtainable without clean and sanitary conditions

at the farm, and also at the factory.

PEACTICAL CHEESE-MAKING.

By Alex. McKay, St. Marys.

In taking up this subject of cheese-making I find it very difiicult to

bring out anything new, or that will be of interest, as there has been so

much said and written on the question of the making of cheese. But men-
tioning a few of the difficulties which we have met during the past season,

their apparent causes, and how to overcome them, may bring out a discus-

sion which may be of some interest.

You will all agree with me when I say that without a clean, sweet milk
supply it is impossible to make the finest cheese. To my mind the most
difficult task before us to-day is to get the average patron to realize his

individual responsibility; or, in other words, to see to what extent he has

the control of his profits in milk production. He is the only real producer of

wealth in the trade, and his profit depends to a very great extent on the qual-

ity of the raw material furnished by him. One thing which struck me very

forcibly the past summer as I visited the farms was the number of very

poorly constructed stables, some of them totally unfit for the housing of

cattle, as they were dark, and with no provision made for ventilation. As
the cows spend almost one-half of their time in the stables, we cannot

expect to have healthy animals unless we provide suitable stables. It will

be very hard for me to say what percentage of the stables are in this con-

dition, as I only visited places where I found the milk as it was delivered at

the factory to be of inferior quality; but we can never hope to have a first-

class milk supply so long as those conditions exist to the extent to which
they do. Still another hindrance is the lack of proper cooling of the milk,

and of suitable utensils, together with the proper care of the same.

It appears to be very hard to impress upon the average producer the

necessity for cooling his milk. So long as it is accepted at the factory he is

loth to put any extra labor on it, but if we are going to have milk delivered

as it should be, it is necessary that it should be cooled immediately after

being drawn from the cow to a temperature of at least 60 degrees. We are

not able definitely to say how this should be done, as each patron has not

the same conveniences for doing the work; but the most effective way is to

have the cans placed in a tank containing cold water and ice, and to have
the milk strained into the cans as it is drawn from the cow.

Now a word about the care of the utensils. I must say that in the last

few years there has been very marked improvement in the cans sent to the

factories; but still we have flavors that can be traced to the cans. This

shows that the care of the milk can is still a vexed question. The milk pro-

ducer is not altogether at fault, as I consider that the patrons are not

treatf'd fairly in the matter of the whey returned from the factories in the

milk cans, when they are asked to keep them clean after the stuff that has

been put into them from some of the whey tanks of this country. I think

it is high time that there was something done to ensure the return of clean,

sweet whey if we are going to have it returned at all. This can only be done
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by liiivin^' the whey heated and the tanks washed every day. Thou we will

be reasDiiably sure that we are not distributing bad flavors through the
medium of the whey, but will be co-operating to some extent with tho patron
ui lliis groat tight for clean, sweet milk for cheese-making, without which
our progress will be very slow indeed.

Now just a word as to how to remedy the conditions of which I have
been speaking. To my mind the only solution is to classify the milk. iJut

the great question is how to do this. We all know that it is impossible for

the cheese-maker to do this. However, there is another way which I think
would work out quite ett'ectively, and that is to inspect the premises of the
milk producer, and if it is not found to be in a first-class sanitary condition,
with provision made for cooling the milk, then place him in whatever class

he may belong, and rep6rt to the cheese-maker, and let him krci) iiim in that
ilass until such time as the necessary improvements were made. By
adopting this method, the good patron would simply l)c getting his own and
not be compelled to help the fellow who will not help himself.

Xow we come to the part of making the cheese. In the first place, I

would like to mention one of the difficulties which we met during the past
two seasons. This was cheese with a great many small round holes similar
to gas holes, and to all appearances cut with acid. This occured in hot
weather, when we were receiving a lot of over-ripe milk; and at first sight
was rather difficult to account for. These conditions may be caused by
moisture being left in the curd at some stage. When this is the cause, it is

very hard to fully overcome the condition later on in the process. The
first thing done was to set as sweet as possible, using a little mere rennet,
thus shortening the time required for coagulation, and then cutting finer.

"But," you say, ''tliat fine cutting increases the loss in tho wlioy." T dnite
agree with you if the cutting is done with the ordinary knife ; by using it

several times we are not able to get the curd uniform, and there is a danger
nf losing the smaller particles. But to overcome this difficulty, we have a

new quarter-inch wire knife made which leaves the curd uniformly small,

and causes no greater waste than does the ordinary knife. I might say that
we tested this thoroughly at the Dairy School last winter, and fo\ind prac-

tically no difference in loss between the two knives, and would strongly

advise the use of the smaller knife where over-ripe or bitter milk is to be
made up, as it leaves the curd in much better condition, and only requires

to be cut three times, thus leaving the curd uniformly small so that the heat

'an be applied much more quickly, with less danger of breaking the cubes
and causing a waste and roughness in texture.

We must always bear in mind that it is the heat in conjunction with

the development of acid and action of rennet that shrinks the curd and
expels the moisture. Then, if we are to have the very best results, we must
study to keep those factors in the proper proportion, as an excess of any
•^ne of the three has its evil effect. If Ave are dealing with over-ripe milk,

which means milk with the acid out of proportion with the other contract-

'ng agents, we must make conditions favorable for bringing about normal
conditions as soon as possible. This can only be done by cutting finer, so

as to allow for the contraction to take plnce in a shorter time, as we must,

if possible, get the moistiire properly adjusted in the rurd, or cooked or

finned or any other term you may like to use: as. after all, the whole secret

is to get the moisture and acid in the proper proportions before removing
the curd from the Avhey or before the dippinir point is reached. It is very

hnrd to give any definite point whore the dipping should be done. The onlv

rule is to give sufficient ncid so that the curd will mature in a rensonable

time and give a reasonably close body, but not so much that it will prevent
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the moisture leaving the curd quite freely. I consider that the amount of

acid at dipping determines to a very great extent the percentage oi moisi-

ure retained m tiie cheese. I' or example: lou have noticed a curd after

dipping appear to be very hard—too dry. This is caused (if the curd is

properly firmed; by allowing too much acid to develop before dipping. The
card has come to that stage where it is shrinking very rapidly, due to the

amount of acid developed, and expelling the moisture at the same rapid

rate, and the mere fact of not being able to get the moisture away from the

curd as fast as it is being expelled allows it to mat and incorporate the

moisture in the mass, thereby defeating the object which was had in view,

namely a proper adjustment of the moisture in the curd and cheese; and
then it is impossible to get rid of this surplus moisture at as little

expense as you would have been able to do if the cutd had been dipped with

less acid. This is one of the greatest causes of dry, hard, and rough tex-

tured cheese, as we have made the mistake of getting our contracting

agents out of proportion. I would like to impress on all cheese-makers the

necessity of keeping up this natural fermentation and contraction of the

curd, as you see here that the slightest mistake has the very opposite effect

of that for which you are working.

Now, a word about stirring in the curd sink. Did you ever stop to

think what moisture you were getting out in the process of stirring? For
instance : If it were possible to take from the vat each particle of the curd

separately, and dry off the surface, you would then have sufficient moisture

left in the curd, and more than you are able to retain in the cheese, as you
have not yet got those cubes as firm as cheese should be. Therefore you
ran plainly see that it is only the free moisture, or the moisture surround-

ing the cubes of curd that you are able to stir out, with the exception of

the small amount of moisture that is expelled by the natural contraction

of the curd due to the development of acid; and if the curd is sufficiently

firm to stand the stirring properly, we have a continuation of the natural

fermentation and expulsion of moisture with the least possible loss. To
my mind there are more mistakes made from not stirring dry enough than
from stirring too dry, provided the curd is in proper condition at this stage.

As I said before we do not take the moisture out of the cubes of curd, but

simply allow the free moisture to escape.

I am not in favor of rough handling of the curd at this stage, or in

fact at any other stage, as rough handling tends to break the cubes and
causes a needless waste; but the curd should simply be kept in a loose, open
condition a sufficient length of time to allow the free moisture to escape,

and nf)t long enough to prevent it matting well. If this is not done, when
the curd mats it is asrain incorporated and held till the curd is milled, and
runs off in the form of white whey causing a very much greater waste than
if it was properly dried.

There should be very little moisture run from the curd after millinfr

ns this is always attended by a much greater loss of both quantity and
quality than is the case where the moisture is properly adjii'sted by the use
of

^
the agents which I have already mentioned, namely, development of

acid in conjunction with heat and rennet action, and proper stirring at ihe
time of dipping.

T woulfl ]ike to impress on the cheese-maker the necessity of training
to exactness all aloncr the line, and in conrlnsion wnuhl sny thnt the Tnnn
who makes his cheese the closest to the sweet line at all stages is the man who
j? the most siicressfii] anrl scientific cheese-mnker, as he srets tho finest oual-
ity and the greatest quantity from the raw material furnished him, v'-hi'^h

after all are the essentials in successful cheese-makinsr.
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HANDLING OlJli CHEESE AND BUTTER AT THE PORT OF
MONTREAL.

By George H. Baku, 1)aii{v Division, Ottawa.

In Mr. McKay's paper ho gave me the secrot of his great suc-

cess in making cheese. That is to have the curds proj)erly cooked, and not

te leave too much moisture. If there is any one thing that is hindering our
cheese trade to-day it is leaving too much moisture in the curd or impro-
perly cooking the curd. That is very prevalent in the far Eastern part of

Ontario and in some sections in Quebec. Now I would say that although
^e have things in pretty good shape in "Western Ontario, down in Mon-
treal we find that there is a tremendous lot of work to do in Ontario and
Quebec before we have all our cheese of the finest grade. You do not know
anything about it here. I am not sorry that I have left Western Ontario,
because after all you are only getting the price of our average Canadian
cheese, and if we have a whole lot of second grade cheese, and a consid>er-

able number of third grade cheese, you are suffering; and if I can do any-
thing that will help to raise the standard of the cheese in these districts I

tl.ink I will be helping you in Western Ontario. My talk to-day is on the
handling of our goods in Montreal. I want you to distinctly understand
that I do not know all about Montreal, and I do not know all about the
cheese trade or the butter trade. I do not know anybody in Canada who
does. I know more about it than I did a year ago. I felt when I was com-
ing back here to Western Ontario that I could not say very much to you
here, even in connection with the handling of cheese in Montreal because
I did not see many western cheese. My work as official referee brought me
more in touch with the cheese from the Eastern part of Ontario, and ]»rin-

cipally from Quebec.
Mr. Barr then delivered a similar address to that given at Picton a

week earlier, and reported in the proceedings of the Eastern Association,
and continued :

Mr. Ruddiclc showed you the pictures last night and he said our com-

petitors will be Irish and Siberian. We think we are an excellent dairy

country, but when you look at that picture of Siberian butter and see that

it was put up as well as any butter could be put up as far as the making of

it was concerned, you will come to the conclusion that they are competit-

ors with us; and that means that in Canada to-day if we are going to com-

pete against them we must put the very best skill in at the manufacturing
of butter or we will not be able to compete with these people. Do not think

that because I have stated some nice things about your cheese that there is

nothing more for you to do. I saw some cheese in Western Ontario last

year that I was not proud of, and I felt ashamed that they came from
Western Ontario. Tou are still making some inferior cheese here, and
some inferior butter, and it is up to you, as cheese-makers and as milk pro-

ducers, to see that the percentage of inferior goods from Western Ontario is

cut down to a very small limit. Tou are doing well. T reroernize that more
now than ever, but at the same time vou are not doincr a<; well as vou could

do. and it simnly means that you have to nut all the skill you have into

yrur work; and if you do that then you will still continue to lead in the

manufacture ol cheese.

I wnnt to mnke one apnenl to you : Don't build anv more small far-

tories. If you went down to Quebec and Eastern Ontario yon wotild get

^omo idea what it is to have small factories. Now I say. and T n^oan it, +hat
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if you are Avise, and have your own interests and the interests of the dairy
industry at heart, you will not build any more small factories in Western
Ontario.

The reporters at Picton unfortunately reported me as saying that there

was only two per cent, of the cheese that came into Montreal that could be

passed at finest. I want all reporters here to contradict that, because I did

not say it. I would be a little afraid to go to Montreal to-day, because that

i.s not right. What I did say at Picton was, that I go through the number
of cheese in each lot, or the percentage of cheese in each lot containing 100

boxes, and seventy boxes, and forty boxes. As far as I can remember there

was only 6| per cent, of the lots examined there that contained over IDO

boxes. About 93 per cent, of the lots I examined contained less than 100

boxes, and I think it was 83 per cent, contained less than 70 boxes, and
nearly 50 per cent, contained less than 40 boxes. What I did say was that

these lots contained, generally, about a week's cheese, and when we remem-
ber that about 98 per cent, of the cheese I examined were under the first

lot, I said it was easy to see that the majority of our inferior cheese came
from small factories. I hope the reporters will correct that statement, for

those cheese I am called on to inspect are usually cheese that have been
either rejected or suspected by buyers. I am sorry indeed that it has been
published, because I only saw a very small percentage of the cheese at all,

in Montreal. What I wanted to say was that nearly all the cheese I saw,

or was called on to examine as official referee, were from small factories,

and for that reason I want to say that the small factories have a great deal

to do with our inferior cheese in Canada. I do not want to say that a good
cheese cannot be made in a small factory, but when you have a small fac-

tory you cannot get the best men to make cheese in them. If we are going
to have nothing but the finest cheese in Canada we must have large factor-

ies with the very best and strongest and most capable men. If you are

going to keep up the reputation in Western . Ontario—and you are keeping
it up because you have splendid men in the factories, and they are large
faoctories—then you must keep on progressing.

A word about inspecting cheese in the warehouses. The cheese are

delivered to the warehouses by the dairy transportation companies, and
the different ways of inspecting the cheese is this : In some of the ware-

liouses tlie first five boxes are taken off the dray and set aside, and the whole

lot is judged from the five lioxes, when the rest of the cheese are immedi-
jilely wheeled into the cool-room, where the temperature is kept at about 45

degrees. In some warehouses the cheese are put into the cool-room and

piled up in different sections, and the examination is made there, inspect-

ing three or five or ten boxes. So now you can readily see that "batches of

bad cheese will slip through, and you are also liable to get one of the ba3
batches for inspection, and the whole lot is liable to be condemned on that

account. One of the worst features of the inspection is that you cannot get

an accurate test of a lot of cheese.

The weighing of cheese in Montreal is something we hear a great deal

about. I had an opportunity of seeing the weighing done in the weigh-
houses, and as far as I can see it is done fairly and accurately. Three or

four gangs of men, three in a gang are employed, carrying their scales with
them and weigh their cheese in the weigh houses. They weigh from five

to ten per cent, of the cheese and butter in enrh lot, nud the whole lot is

averaged on that bases. I think you are well off in Western Ontario, in

that you are having your weicrhts insnected in the cars here, and you ran
have the inspection done on the shelves in your factories. In my work of
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inspection I run across some rathur peculiar specimens of tlio liuinun race,

and sonic rather amusing ones. I'nforlunatcly I cannot speak French, and

a lot of the cheese I examine are from (juohec, and very often the chees<'-

maker is present. At one Jot 1 examined the maker could n/)t speak Kn^-

lish, and I had to have an interpreter. I bored the first cheese and I said

to the man "That is very open cheese," and I got hack the answer, "Thai

could not be so, because he was there till six o'clock every nipht." The
next cheese I examined was f^assy and had pin holes in it, and 1 said "This

is open and gassy,'* and the answer came back, "Never had any gassy

milkj and there could not be any gas in the cheese." The next one was
vtry acidy and had a rough texture, and I said "There is far too much
acid here," and he said "It cannot be that, because I never got any very

ripe milk, and never set it very ripe." and the interpreter said, "He has got

an excuse for everything," you cannot do anything with him."
I want to give you one receipt 1 ran across for food flavors. I Mas told

this by a man who had spent some time in Quebec. This dairyman had

quite a bit of trouble one spring with leeks, and the milk was returned

three or four different times. It came all right for a day or two and then he

found it was falling oft' in quantity each day. Some days he would send

120 pounds, other days 150 pounds. TKe maker met this patron on the

road, and he said to him "Why is it that your milk is falling off so much
in weight?" "Well." he said, "I will tell you, I came to the conclusion

that cows are a good deal like people: some people cannot eat onions and

others can, and I came to the conclusion some of these cows would not eat

leeks and some of them would, and I thought T could fix that all richt: so

each ni"-ht when the cows come up to be milked, and before T milkod thorn

.

T go around and smell the breath of each cow, and I keep the milk of the

ones that smell of leeks, and the milk of the ones that don't smell of leeks

T send to the factory. (Applause.)

THE PRODUCERS' SIDE OF THE CREAM GATHERING SYSTEM.

By Mack Robertson, St. Marys.

Anything that may be said along this wide and varied subject must

necessarily be in the form of a short criticism of the present methods by

which this end of the business is carried on, and some few suggestions as

to how the present conditions can be improved upon. I am sure no one will

dispute the fact, that there is plenty of room for criticism. Improvement

along this end of the industry is one of the most necessary things in the

creamery business? Perhaps, no branch of our buttermaking system is

carried on with such lack of business methods and knowledge. True, we are

glad that we have some exceptions, but the exceptions are greatly in the

niinoritv class.

As I pass along I would like to say a few words al>out the cows kept by

the cream producers. The cows represent, and are the support of our whole

dairy industry, and yet. it is "true that the great majority of cream or milk

producers give this 'important question no intelligent thought or consider-

ation from a dairy point of view. Many producers may size up their herd

from the point of good-looking cows; but, few size them up from the

point of a good-working cow—that is from what they can do at the pail.

If producers would take hold of this question, I feel sure that the quantity
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of milk or cream supplied to our creameries could be more than doubled in

a very few years with the same number of cows. Producers must learn to

study each individual cow, to weigh her milk at each milking, find out what
she is doing for him each day, each month and each year, and, by the use
of the Babcock test, know exactlj^ how many pounds of butter fat each cow
is supplying him with. Thus, by knowing what a cow is yielding in butter

fat for the time and feed spent on her, will the producer know whether she
is a profitable animal or not. I fully believe that one-half the cows kept
by our producers are not^ paying for the cost of their keep, and wherein is

the profit in cows like these?
Again, our cows are not the only ones to blame. Some producers have

good cows, but they cannot give milk without getting good food. The
season just past has illustrated, at very great cost to the producers, how very
necessary it is to make provision for just such dry seasons, by having a green
crop such as corn or some green fodder to feed the cows in the dry season.

A little forethought and good management would provide this crop, and if

it were not needed it would still be profitable as fall or winter food. There
is also great need for more silos for winter feeding, and especially is this true

in the northern part of Western Ontario, where little or no provision isi

made for winter feeding. Many of our producers still persist in feeding
turnips. This practice should be discountenanced altogether. No matter
how carefully they feed them, some one is sure to overdo it, and the quality

of the butter is spoilt, which means loss of money for the producer.
In milking and separating the cream there is room for more cleanliness

and care. Cow^s should be kept clean and in clean places. The milker should
be clean, both hands and clothes, and be careful to wipe off the cow's udder
before starting to milk, and always milking with dry hands. In regard
to the separators and separating, if we were to take a trip through some of

our cream producing sections we would find separators sitting every place

imaginable from hog pens to the kitchen. Some are in clean places and kept
clean, being washed and aired every time they are used, while others are in

filthy places and covered with dirt and filth and are only washed once per

day. This is not as it should be, separators should be provided with a suit-

able building where the cream could be separated in clean, pure atmosphere,
and the machine itself kept clean. Also there is need for better operation

of the separators. Too much thin, sour cream is being supplied to our
creameries, which is an injury to the quality of the butter made. A richer

cream should be skimmed, as this cream would keep better, would be a less

amount to cool, less load for the drawer, and less bulk for the buttermaker
to handle, and the better quality of cream supplied would ensure better

butter and better financial returns for the patrons.

One more very important point is the need of better cooling facilities.

In speaking to a cream producer last week regarding the necessity of putting
in a supply of ice for cooling his cream, he said that he only bought his

separator so that he would be rid of the necessity of supplying ice. This,

I know, is the erroneous idea of many of our cream producers. If they
have a separator they think they have no more use for ice; they forget that

it is necessary to cool the cream as well as to separate it. A greater mistake

was never made, and it is a regrettable fact that the quality of cream supplied

to our creameries has deteriorated since the hand separator has come into

general use. This is not the fault of the separator, but the fault of the

man who is using it. Ice in plenty shoxild be supplied for cooling the cream,

and the cost would be very little considering the benefit derived from its use.

In conclusion I would like to say that each buttermaker or creamery
company must do more outside work amongst their patrons. Many patrons
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or producers are willing enough to do better if some one will only take interest

enough in them to show them how and why. It will pay every creamery
companj' or private owner to hire the buttermaker to start work one month
before the creamery opens in the spring, and keep him out amongst the
producers canvassing for cream, explaining the test, the methods of doing
business and giving patrons instruction in skimming and caring for their

cream. This work is sadly neglected, and yet, it would be a business proposi-

tion for the creamery, because the increased patronage and increased
quality of cream supplied would more than pay for the buttermaker's extra
wages. At many creameries none of this work is done, and no work would
pay better. Patrons would then know the maker, and would be able to go
to him for advice and the better quality of cream supplied, and increased
patronage would more than pay for the labor and expense. Creamerymen
must do this work if they ever expect conditions to improve above their

present standard ; and it is the creameries which are doing this work that are
going to thrive and live.

CREAMERY SYSTEMS IN WESTERN ONTARIO, PAST AND
PRESENT.

By Feed Dean, St. Marts.

In comparing the_ advancement which creameries have made during
the past thirty years, as to conditions generally, we find that there has not
been so much improvement as one would expect.

About the year 1878, there were a number of creameries started in the
Northern district of Ontario at St. Jacobs, New Dundee, Ayton and Kirkton.

The method adopted at these creameries for paying the patrons consisted

of the drawer calling each day at the different patrons' farms and skimming
two milkings one day, and the patron skimming the next day, the cream
being measured in shot gun or Cooley cans, there being no test. Each patron
was paid alike according to the measurement and pounds of butter manu-
factured, after deducting five cents per pound for making. The cream
was all gathered in wooden tanks and delivered sweet and clean flavored,

owing to the cans holding the milk and cream being entirely under water
and kept cold.

Old makers say that cream has never been delivered at the creameries
in as good condition as when they first started to make butter, which does

not speak very well for the present generation. In the year 1888, the first

test was used for paying the patron according to the quality of the cream,
called the Cherry Test, which consisted of a tin can the "size of a quart sealer

and a wooden shaker. A sample of each patron's cream was put in these

tins and churned and when finished, the butter was weighed and the patrons
paid accordingly. About the same time the Oil Test was first used, which
consisted of small glass tubes holding a sample of each patron's cream taken,
by the drawer, then churned, after which the amount of butter oil was read

on a chart specially prepared. There are a few creameries using this test

yet, but most of them, have been superseded by the Babcock Test.

The first churns were barrel shaped with an up-right dasher, holding
about 25 gallons of cream; these were used until 1884, when the box churn
came into use. About 1898, the combined churns gradually took the place

of the box, until now few creameries are without them. The workers used
in conjunction with the, dasher churns, were large wooden bowls for washing

10 D. ^
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the butter. It was then salted on a triangular worker, partly worked, and

left over night before finishing working. For the box churn, the Mason,

Fargo and National workers were used.

About 1890, a few of the cheese factories began what was called the

Separator System, in the fall and winter months, taking in whole milk and

running it through power separators, this being the commencement of the

separator system in butter-making.

In 1893, Winchelsea started a whole milk or separator creamery; then

in 1897, the St. Marys Creamery Co. established one of the largest separ-

ator creameries in Canada, running it as such until 1904, when the hand

separator became the craze, compelling nearly all the separator creameries

to change back to the cream-gathered system, much to the detriment of the

quality of the butter, on account of the poor care given to the separator

and cream, and the length of time kept before delivering at the creamerj.

The creameries have been steadily increasing in number under this system,

until now only an odd cheese factory is found among the group of creameries

in the creamery districts.

In Western Ontario the District is divided into two groups, North

and South, with about 73 creameries, two of these being the only ones

left where the whole milk is separated and no cream-gathered cream taken;

five creameries separate whole milk and take in gathered cream; four make

cheese and butter both in the summer; the remaining creameries being

strictly cream gathered or creameries where cream is collected from the

patrons who do their own skimming, some using the hand separator, others

setting the milk in cans, crocks, pails and pans, allowing the milk to sour

and then skim the cream off by hand.

In the Southern Group there are 41 creameries ; 27 of these or 65 per

cent, are in first-class condition, having* good buildings, cement floors/

drainage and water supply good, with wails and ceilings painted or white-

washed every year. The equipment and utensils are kept clean and up-to-

date, the majority have good refrigerators kept at a low temperature. The
sanitary conditions are good, with surroundings kept neat and clean. Most

(if them aie well managed, having a good butter-maker and managers who
know their business ; they produce a good quality of butter, and as a general

rule give satisfaction to patrons and buyers of the butter. A large improve-

ment has been made in some of these during the past season. The one thing

lacking is improvement in the poor grade of cream delivered; but as long

as two or more waggons from different creameries are run over the same
routes, and one drawer takes what the other refuses, or the same price is paid

for sour or over-ripe cream as that paid for good, clean and wholesome cream,
little will be accomplished in improving the quality, as it is not through
ignorance that this injustice occurs.

jQf the remaining 14 creameries, 7 of them, or 17 per cent, are in a fair

condition; some of them have good buildings, but poorly equipped, and

poorer utensils to work with, drainage and water supply not good, while

a good manJ of them have old wooden floors, none of them kept any too clean.

The refrigerators are in poor condition, and the temperature varies,

depending upon the humor of the maker, whether he feels like filling it

with ice often or once per week. The quality of the butter is never even,

and a good deal of dissatisfaction is felt between the maker and proprietor,

also between them and the patrons. These creameries could be greatly

improved, either by a change of proprietors or managers, and a little expense

and manual labor, with a good willing, thrifty, and energetic maker.
The other seven should not be allowed to have butter made in them

another year unless some improvements are made. The buildings are old

10a D.
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ami uiisunitary; they hiivo poor (li;iiii:ip' uiid hud water supply, most of iho
equipment is unfit for use. beinfj; old and never kept clean; the utensils are
in the same condition, and not enough of them to do K^od work, even if the
makers were inclined that way. Sonu' of them are in barnyards and mud;
holes of the worst description. .Some are old cheese factories that have
outlived their usefulness in that line and have been made into creameries,
while the stench of old whej' soaked floors, tanks and sllrroundin^,^s can Ihj

detected long before they are reached. Some are in cellars, when; the suu
never gets a chance to show up their uncleanlincss, and have a mouldy and
close smell that makes it impossible to produce a good (jiuility of butter,
even if the cream was delivered in good condition. Lower prices are paid
for butter at some of these creameries, and tin' (|u;nih'ty in <or!io eriseu is

greater than in the case of the better ones.

We are all aware of the fact that there arc a good mauv things to be
learned about butter-making and creamery management, to make a success
of them. Therefore, to have a successful and well managed creamery, we
must have at the heail a butter-maker wlio lias a thorough knowledge of,

and who is interested in his work, ready and willing to learn and trj any-
thing new that will lead to the advancement and progress of the business and
to realize that the interest of his employer, patron and creamery are bound
together, and he needs to have tact and good judgment enough to know how
to keep everything running smoothly and in harmony one with the other.

The art of knowing how to get on well with the patrons is an accomplish-
ment which every maker will find to be an invaluable asset. Few makers
pay any attention to this part of the work, consequently they and the patron
drift apart, each one trying to get all they can out of the other, instead of

doing all they can to build up the central interest that they both belong to.

'^Kikuvledge gives confidence, ignorance breeds suspicion," is truer in the

dairy business than in any other line of business.

Monthly statements are sent to the patrons from some of our creamerie.'^

that should not be tolerated. All that is given is the pounds of cream sent,

pounSs of fat, and cheque. No test given, nor pounds of butter from the

cream sent, no price for which such butter is sold, etc. No annual or patrons'

meetings are held to show the amount of business done or other transactions.

It is along these lines that a maker can make or break a creamery busi-

ness. He should know each day what he is doing by keeping a careful

record of the weight, tests, and condition of each patron's cream; also a

record of his work, as to the total amount of cream, condition of cream at

churning, the temperatures and acidity of it, from its arrival at the creamery
until churned. If a poor grade of cream is received that could be improved
by a little personal effort, that effort should be made. If there is some point

about butter-making that is not clear, study it. We never get so near per-

fection that there is nothing more for us to learn, and after once getting a

reputation it will be just as hard a fight to keep that reputation. It makes
no difference how good a name a factory or maker has made, if the trade

receives a few bad lots of butter from that factory, the name is gone, and tho

only way to be sure of getting the best price at all times is to have it always

of the best quality.

It is generally conceded that a man who works in a position where

intelligence and industry is needed will gradually fit him.self to that posi-

tion; but while at work at a trade wher.; neither thought nor intelligence

is needed, a man will gradually grow slow and dull, for the less he does

the less he wants to do, until he finds himself incapable of performing any

work right.
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But we find men in the creamery business of all types. Some are clean,

fionest, skilful, painstaking and obliging, who command a good salary

and are always sought after. Of these we have twenty-three men out of forty-

one or 55 per cent,, who understand their business, have had a good training

and experience, before starting to manage a factory. Their personal appear-
ance in most cases, corresponds with the appearance of their creamery;
they are neat and tidy, and and keep everything about the creamery in

sanitary condition. They take pride in their work, and are ever ready to

learn and try anything that will improve the quality of the butter.

They experiment with the different suggestions given them, to find out

for themselves the best methods of getting the cream cooled in a small space

of time, the best temperatures to churn and wash at, to get quality and
quantity.

Then we have ten men, or 24 per cent., who have had sufficient experi-

ence and education along the line of creamery management and butter

making, who can make good butter and keep everything clean if they would
try to do so, but become careless and indifferent, thinking anything is good
enough so long as they get their time in, and get through with the work
in some kind of way. This is especially the case if working in poorly
equipped creameries. They cannot get the necessary supplies, or do not go
the right way about it. No encouragement is given them from the owner
or company to keep things in repair. They thus become careless and neglect

doing their duty, overlook part of their work as to keeping pipes, floors, and
utensils clean. The churn has a little warm water thrown in and a couple

of revolutions given it, it is then called clean, until fault is found with the

quality of butter. The churn is examined and yellow matter has been found
from 1-16 to ^ of an inch thick all over the inside. Yats are found nearly
as bad, strong odors come from every direction.

The refrigerator is at a high temperature, and things generally are kept

in a bad condition. It is a safe assertion to make with this class of butter-

makers, that they injure more butter and do more injury to the creamery
business by "A lack of disposition than from a lack of knowledge."

The remaining eight makers, or 19 per cent., (along with the poor
creameries) should not be allowed in the business. They are a stumbling
block and detriment to the advancement of the butter-makers and to the

progress of the industry. They are often the cause of the better maker
quitting the work, by offering to work cheaper, and give guarantees that n!o

man knowing his business would think of doing, because he has no control

over the conditions.

These makers have not had enough experience before starting out for

themselves, or have worked under a man who has not been careful enough
in giving them training along clean or methodical lines. Some of them
have no liking for nor take any interest in their work, but do it until some
job turns up that they think they will like better, or earn enough money
to give them a good time, clothes, and three meals per day. Some of them
have never attended a Dairy School, and those that have, did not take

enough interest while there to put into practice the scientific or practical

things taught them. They seldom read dairy papers or attend dairy meet-
ings, and a lack of thorough understanding of the principles necessary in

making a good uniform grade of butter.

To improve the quality and standard of our butter, the first thing to

recognize is the real need for improvement. So many makers never see

any butter but their own make, and it is impossible to convince them of the

need of improvement. One of the best methods used for improvement of

the butter in the cream-gathered creameries was carried on at some of the
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creameries diirinp: the past season, where the pasteurizer was not used. The
cream was cooled down to 50 or 52 decrees as quickly as possible, either

l)y runninf:^ it over a cooler or icin^ the vats thoroughly containing the

cream, and churninp: within three or four hours after being delivered. This
prevents the development of further acid and bad flavors, which is sure to

take place if left over night, especially at a temperature of 54 to 60 degrees,

which is the custom of a good many butter-makers.

The oily flavor that is found in so much of the cream-gathered butter

is due to keeping the cream too long at, and churning at, a high temperature.
When cream is cooled and churned at once this flavor is never noticed. It

also helps to overcome the sour and rancid flavors due to old and over-ripe

cream, by getting the cream into butter as soon as possible. By using the

pasteurizer, the best all round satisfaction is given, especially if the cream
is not too sour or over-ripe and testing over 25 per cent. fat. Where cream
can be obtained under these conditions a pasteurizer certainly should be

installed and used. A good culture is also essential, but owing to the diffi-

culty of getting skim or whole milk, and the extra care that a cream culture

takes, few of the makers use one continually. The cream in the vat should

be stirred often to get an even, temperature and acidity. If left without

being stirred, the cream around and next to the cold water and ice will

be colder, and thus develop less acid than the cream in the centre of the

vat, which will be of a higher temperature, thus not giving an exhaustive

churning.

The quality of the cream the past season has been quite an improvement
over other years, showing better care as to cleanliness, and keeping the

cream cool, but progess has been greatly impeded by a number of the factory

owners having the cream hauled but twice per week, and in a few
instances where extra care was taken of the cream only once per week. This

should not be, and where the patrons are doing their part in taking good
care of the cream the owner should not be so avaricious by taking advantage

of this extra care to cutting down expenses and spoiling the quality of the

butter.

In determining the amount of moisture in butter made by the different

creameries the past season, the beaker method was used, and duplicate

samples were taken in nearly every case. I made 187 tests which averaged

13.92 per cent, of moisture, 11 of these were over 16 per cent., highest 20.90

per cent., lowest 8.85 per cent. The temperature churned at, of those

over 16 per cent, was from 52 to 54 degrees, and washed at 56 to 58 degrees;

some of them were over churned in the buttermilk, and others allowed the

granules to increase in size in the washing of the butter.

The butter that contained the high per cent, of moisture was of a dull

color and had poor body and very open, though not as slushy as one would
expect. The temperatures churned at by the majority of makers who had
about the average test was from 50 to 52 degrees, to the size of wheat,

spraying with cold water until the buttermilk was all expelled, and then

washing once or twice according to the condition of the butter at a temper-

ature of 52 to 56 degrees, until the granules were the size of corn. As soon

as the butter was sufficiently drained and not too dry, one-half of the salt was
sifted on as evenly as possible, the churn was then revolved without rollers

a couple of revolutions and the remainder of salt added, with one or two

more revolutions without rollers. The butter then should be worked four

or six revolutions and allowed to stand and drain off surplus moisture for

ten or fifteen minutes, finishing working with six to ten revolutions more
depending upon the general conditions. No definite rule can be given for
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working butter, it being a part of the butter-maker's trade, wbicli is very-

important; yet a good many give it very little attention, doing it more by
guess work, causing mottles, streaks, greasy and open butter.

THE BUTTEE-MAKER'S WORK.

By E. H. Webster, Chief Dairy Division, Wasiiiis-gton, D.C.

I think it would be out of place for me to try to express my gratitude
that I have been able to come this year and attend your convention. It

certainly has been a pleasure to me. I have met with people whom I had
heard of for a good many years in the dairy business, but whom I never had
the pleasure of seeing, and it is a very great pleasure to know that you have
so vigorous and strong an Association in Western Ontario, and that you are

pushing ahead.
AVe on the other side of the line look to the dairymen of Canada, and

particularly of Ontario, as leaders in many lines of dairy work. We have
a great many men on the other side of the line who come from this side.

They received their training from Prof. Dean and other teachers at your
dairy schools, and thej^ are right good sort of fellows, and we appreciate

them. We have lots for them to do, and I wish we could get a lot more of

you down there, because we need lots of good help on that side of the line.

To-day I bring you cordial greetings from the butter-makers and the

cheese-makers of the United States. There are something like 10,000 of

them altogether, and if each one could express his individual opinion, he

would say the same thing as I have—that they look to Canada very often

for assistance. We are working along similar lines. But I have had some
of my ideals a little shattered by hearing some of the addresses and paper?

read at this convention. I find you have such things as bad milk and cream,

and bad dairymen, and poor cows, and some other things which I thouulit

we had a mortgage on in the United States. It is somewhat of a comfort
to find out I am not entirely in a strange land, and I feel more at home when
I find you have some of these problems to solve which we are meeting with

from day to day.
This is a matter that concerns the whole world ; and when we come to

consider the needs of humanity, and the means of feeding the human race,

we find that we are all akin—we all need the same thing, and we are all

running up against the same problems. We find that the question of dairy-

ing is as important from an agricultural standpoint as from any other ques-

tion of agriculture. It fills a greater place, perhaps, than any other ques-

tion, and the men who are working in the factories, manufacturing butter

and cheese, have a great part in this problem of agricultural work. But I

want to talk to you this afternoon about the work of the butter-makers in

the factories.

The question of good butter is of more importance than is sometimes
thought. In its manufacture the farmer, the maker, and the consumer are

alike interested. The producer, in getting a fair price for his product; the

manufacturer, in finding a ready market ; and the consumer, in getting

(iiialify for his money. The three are so closely associated as to be insepar-

able. AVhat influences one will react on the other, and under normal con-

ditions of trade the butter-maker holds the key that oj)ens the way to the

successful afff)ni])lishinf'nt <^]' ilio iim-pote-: of each.
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Fine butler creates its owu deiuaiul. The averujj^e bouHeholtl will con-

sume about the same quantity of butter fur cooking purposes throughout the

year. The same family will vary materially in the amount used on tiie

table, and this variance will be measured almost solely by the quality of the

butter furnislu'd for such use.

li will be seen that the demand that may be created for butter beyond
that made by an ever-increasing population, and prosperity, must be througii

catering to the appetite of the consumer, encouraging him to eat more butter

because of its good, wholesome flavor and taste.

There is in the markets a constant shortage of high-grade butter, and
fancy grades that run uniform in flavor, body, color and salt, sell at a marked
advance over the common grades. A market is assured because the con-

sumer cannot satisfy his demands under present conditions.

The farmer is entitled to all he can get for his butter fat. Just how
much that will be will depend upon at least two important factors : his

ability to produce and deliver to the creamery a superior article of cream,
and the efficiency of the factory to turn this to best account. Too often the

first of these factors, apparently, fails because under stress of competition
or otherwise, the creamery does not discriminate in price between good and
had cream. Such failure to draw a definite line means, ultimately, that all

the patrons of such a creamery will be forced to take the price of poor cream.
Any temporary gain secured by the individual selling poor cream will be

disastrous to the whole community sooner or later.

The efficiency of the creamery management to make the most of the

products with which it works also measures the ratio return to the producer.

The creamery operator who can make 120 lbs. of butter from 100 lbs. of

butter fat as compared with a neighboring creamery's 110 or 112, has from
8 to 10 lbs. the advantage on every 100 lbs. of butter fat purchased, and can
give correspondingly greater returns to the patrons.

To what extent is the butter-maker responsible for the quality of cream
delivered at the creamery? The amount of butter that may be made from
a unit of butter fat? The price this butter will bring on the market and
the building up of a greater demand for fancy butter? Before these ques-
tions can be answered the butter-maker's position must be fully defined.
The creamery, unlike any other manufacturing plant, is unable to select its

raw material from an unlimited field. This localizing of territory from
which supplies can be drawn limits the power of selection, and to that extent
limits the ability of the creamery to manufacture a fancy article, to the
ability and willingness of the producer to furnish the necessary grade raw
material. In almost every other business the manufacturer, if dissatisfied

with his materials of manufacture, can turn to other sources until he is satis-

fied. He can control the quality of output of his plant according as he has
ability to make this selection.

The area from which cream can be bought, with profit to the farmer,
cannot be extended beyond the limits of transporting from the farm to the

creamery in a few hours. When the distance is so great that the cream can-
not be in the cream vats ready for churning the same day it leaves the farm,
there is little hope for the quality of the butter.

The successful creameries are those in which the butter-maker can come
in personal touch with the producer of the raw material, and by such close

relation, by wise counsel, and firm policy, constantly raise the standard of

quality through such methods. The inability to select a patronage must be

more than offset by his ability to control the patronage that is his by force

of oircumstances. and through such control secure an article that will return

thr- greatest profits to the producer. This would appear to l>e the first work
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of the butter-maker, and the success of all future operations, so far as quality

is concerned, will depend upon his ability to do this work in a masterful

way. To perform this duty the butter-maker must be a good judge of quality

of cream. He must be able to impress his judgment upon the patron in a

way that will bring confidence and desire for improvement ; he must be firm,

impartial and just to all; the results of his work in grading, testing and

weighing should be accepted because of his ability and honesty; anything

less than this will bring discredit and ultimate failure.

The butter-maker from this standpoint certainly holds a most respon

sible position, and it is this part of his work that will test his ability more

than any other; because in this, the faculty of getting along, tact, diplomacy,

and all those qualities which mark the successful man in business will be

shown.
It will be seen from this that the term "butter-maker" is inadequate,

incomplete, and fails to convey a satisfactory idea of the position and duties

of the man who goes by that name. It is unfortunate that a name with so

narrow an abstract meaning should have come to be applied to so important

a position. There is much in the dignity of a name, and it is entirely pos-

sible that a profession may not expand to its fullest breadth and become

what it should because of an unfortunate selection of its name. Who can

say that the butter-makers to-day would not have a broader conception of

their work, and that the teachers of butter-makers would not have had broader

conceptions of their duties had a term been created for the position now called

**butter-maker" which had in its conception and meaning more than the mere

act of making butter? And that, out of such a conception, there would

have come a broader and higher plane of creamery work which would appeal

to better men to enter the ranks and have better results obtained for pro-

ducer and consumer alike?

Nearly every industry of the farm to-day has passed from the control

of the farmer through the reduction of his work to the mere producer of raw
material. The man who makes and sells the finished product controls the

market for these raw materials, and often through combination and dis-

crimination is able to fix the return that the producer should receive. The
only product of the farm of any great magnitude still in the control of the

producer is the manufacture of butter and cheese. The perishable nature

of the raw materials makes it impossible to concentrate the business at any
one point, except to a very limited extent. As the success of a business does

not rest solely on the immediate returns to its promoters, but rather on the

ability to produce lasting returns based on quality at a minimum cost to

producer and manufacturer, the incipient attempt to centralize the dairy

business and remove from the farm the control of the most important of its

product is bound to fail. Any seeming temporary success in this line has

its foundation in the inability of the butter-makers of the country to properly

perform the duties with which they are entrusted. These duties are not

considered seriously by some men wh© are making butter. This class are

simply packers and scrubbers; they neither know the principles underlying

their work nor care for their trust to their employers.
The man in a store or a bank who would handle 25 cent pieces as care-

lessly as any butter-makers handle pound weights of butter would be immed-
iately discharged; yet, is it a greater sin to throw away |5 a day in coin of

the realm than it is to throw away the same value in butter? The butter

maker who thus wantonly wastes the butter fat in his keeping to the extent

of hundreds T)f dollars per month, would suffer immediate discharge should

he be unable to show the balance of cash his books called for each night. The

illustration may be brought still closer to the butter-maker's work. He is
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held strictly accountable for every pound of butter taken out of the churn.
If the day's operations have produced 500 lbs. of butter, and he can the
following day account for but 495 lbs., the chances are he will be required
to iiinkc f?ood ; but, if from 420 lbs. of butter fat bought that day ho makes
only 480 lbs. of butter when he should have made 504 lbs., neither he nor
his employer think anything about it. And yet, hero is an actual Iosb of

i34 lbs. as agin t 5 lbs. in the former case. This exaggerated difference

between the idea of value in a silver coin and value in a given amount of

butter fat having exactly equivalent worth of the silver coin and interchange-
able, under trade conditions with it, is a difference of education.

Here, again, the work of the butter-maker must extend beyond the

scrubbing of floors and the packing of butter. His responsibility extends
to the keeping of account of every pound and fraction of a pound of butter

fat given him to manufacture into butter, and his knowledge should be suffi-

cient to enable him to calculate, in advance, the exact outcome of his opera-

tions. Butter of uniform composition and flavor from day to day will require

in its manufacture the ability of the best men who will go into the busi-

ness. Only such results should be tolerated by the employer, and if the

farmer is to realize the most for his product he must insist on only such

methods being employed as will bring these results.

A careful study of the butter as it arrives on the markets reveals the

fact that there is very much careless, indifferent work being done in the

creameries. Government inspection reports show that many, if not the

greater part, of the faults found originate in the creamery, and are due to

lack of wormanship on the part of the butter-maker.

Reports of the operation of the creameries show that the great manu-
facturing industry known as butter-making is in a very crude state of

development. There is no systematic standard of operation as there is in

banking, merchandising, or in many lines of manufacturing. It can be

shown that in very many creameries the only decently kept record will be

the milk or cream sheet recording the weight of milk or cream delivered by

the patrons: every other operation of the creamery is unrecorded, even to

the weight of butter shipped to the commisison hoiise.

This is a serious situation, and it is an interesting speculation as to just

where the blame may be laid for this condition of affairs. Such specula-

tions will not solve the present difficulty. It is evident that there must be

established a higher standard of requirements to be met before a butter-

maker is eligible to appointment as the head of a creamery. This standard

will require a very much better technical training in the dairy schools than

has been given in the past, and a wider experience in practical work before

the butter-maker can hope to assume the responsibilities of his position.
_
In

other words, the grade of school work must be raised, and at the same time

less dependence put upon it to make a butter-maker.

To those who believe in the perpetuity of the local^ creamery system,

either individual or co-operative, this is said in all seriousness. There is

in various parts of the country a steady development of the centralization

of the creamery business. The only point of advantage this system has is

in the use of strict business methods in the factories. Their methods of

gathering cream are the crudest ever devised, and only result in paying a

premium for the poorest cream. The only purpose of bringing the cen-

tralizers into this discussion is to show that they h?ive made the business of

mannfacturing butter a science, and that in the technique of manufacture

thev are years ahead of the average local creameryman and the dairy schools.

'

The 'average dairy student or butter-maker of years of experience in

.local creamery practice going into one of these churning plants finds that
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lie has to unlearn most of his store of knowledge and begin all over again.
This is so true that tEe managers usually prefer to select help that has never
been inside of an ordinary creamery or a dairy school. A green man can
be more quickly taught the work of pasteurization, cream-ripening, churn-
ing and packing, where everything is done by exact system, than can the

man who has had a training or experience that has taught him that system
cannot be used in creamery operations.

It might not be a bad idea to have our dairy schools stop the making
of mere butter-makers and give courses in creamery superintendence. It

is quite possible that if creamery superintendence had been the cardinal
subject, instructors would have long before this realized the vast difference

between making a churning of butter—treating it solely as an individual

-

and the making of a series of churnings, all of which must tally in their

results. The perplexing problems of churn yield and uniformity might
to-day be easily controllable by butter-makers, instead of being one of the
most vexatious questions, had the early viewpoint of the teachers been
different. It might be well if the creamery owners, the dairy press and the

butter-makers themselves would grasp this broader view of the work of the

man who runs the creamery.

The creamery superintendent of the future will be the butter-maker of

the present working along broader lines. He must be expert in the science

of making butter; he must be enough of a business man to recognize the full

value of records ; he must be diplomatic and tactful enough to compel the

clelivery of good milk and cream ; he must be given enough assistance so

that these greater parts of his work may be done thoroughly and without
too much hurry; his assistants will do the less important work of manipulat-
ing machinery, scrubbing, and handling of cream and butter; all this work
will be done under the creamery stiperintendent's watchful eyes. The helper

of to-day will be the butter-maker of to-morrw, when the butter-maker has

become the creamery superintendent. The dairy schools will no more think

of taking students in order to teach them to operate the separator, churn,

cr to pack butter than does the agricultural school to teach them to plow a

furrow or put up a stack of hay. While these things may come incidentally,

the work will be the teaching of the underlying principles of creamery prac-

tice. It may still be necessarv to teach the art of butter-mnking, and this

will be worked out along the lines of trade school instruction.

And those who have furnished such a course will go out not as creamery

superintendents, but as butter-makers or the equivalent of second man in

the present method of organization.
This broader conception of the work of the butter-maker will mean a

higher standard of wages. To this many creamery companies will object,

claiming that they are already paying all the traffic will bear. The records

of a thousand creameries taken at random in the United States will show
that in 90 per cent, of them employing cheap men, the losses by so doing
would amount to double the butter-maker's salary each month. The losses

are not always due to lack of knowledge or of interest on the part of the

Imfter-maker. In many cases the company does not employ sufficient help,

making it impossible for the butter-maker to attend to the most necessary
jiart of his work. His whole time must of necessity be taken up with the

roucrher part of the work that could be done by a beginner in the business.

This short-'fio'hted policy is costing the creameries of the country many
hundreds of thousands annually.

Statistics amply prove that under conditions such as have been described

the creameries of the country are prosperous, and as a rule the patrons are
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will paid. Could, however, better methods of manufarture and business
be generally put in practice it would mean millions in addition <f> this greatest
industry of the nation.

Enough has been said to indicate that the work of the buttor-maker—or.
better, the creamery supurintendeut—is a most important factor in the success
of a creamery. In ordinary practice his position makes him superintendent,
manager, butter-maker and helper, all in one; and he is so frequently load<'d

down with work that none of these duties can be performed thoroughly.
He owes it to the owners of the creamery that he be qualified for this

position bv sufficient training and experience to perform the duties thoroughly
and with profit to the concern. The owners owe it to him that they bo will-

ing to pay for this service its true worth, and to employ (Miough assistaiu-e

that his work may be properly done. With this happy comV>ination of

events, the producer would realize more than ever on his product, and the
consumer would profit by securing a much higher grade of butter for his

table.

This may seem a rather optimistic ending for so pessimistic an address,

but it is within reasonable hope that with the dairy schools and the dairy

press and the field instructors and inspectors all working towards this end
it may be accomplished.

THE CREAM GATHERIXG CREAMERY.

By Prof. H. H. Dean, 0. A. C, Guelpii.

We are highly honored to-day in having with us the Chief of the IJairy

Division of the great Republic to the south of us. I have had the pleasure

of meeting him several times at dairy conventions in the United States, and
have always foun<l him well informed, a man who is able to express his ideas

clearly, and a mnn who is doinc excellent work in the United States. Th^re

is just one thing I would take exception to in his introduction, and that i>j

he said he hoped more Canadians would go over into the United States. I

object, Mr. Chairman, very strongly to Uncle Sam taking any more of our

Canadian boys. (Applause.) T believe we can find work for all of them
here in Canada, and T believe the dav is not far distant when we will pay

them just as much money and give them just as good a time as they can

have with Uncle Sam.
It is related of Phaeton, son of Sol. who got leave to drive the Chariot

of the Sun for one day. that his father (the sun) admonished him somewhat
a«: follows: "Do not ascend too high, or you will burn the heavenly man-
sions: do not descend too low or you will reduce the earth to ashes; do not

drive to the right or you will meet wilh the constellation of the Serpent;

avoid going too mu'^h to the left or you will fall in with that of the Altar.

Keep in fJir middJr." Tn spite of these directions Phaeton, liy his imskiltul

driving, upset the chariot, setting heaven and earth on fire, and was hurled

by thunderbolt from Jupiter into the River Po. Mythology further tolls u-?

that fiom the tears of his sisters amber wn<; created.

While we do not nnticipate. on the present occasion, any <\\c]\ ralnmitv

u< befel the son of Helios, a speikf^r who appears year after year before

this au<rust assembly of the dairvmen of Western Ontario is in great dantrer.

of upsetting the dairy chariot, or of runninc into one of the great constell.t-

tions which hover along the milkv way. However, with voiir o.'rmi<>^i"Ti.
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Mr. Chairman, I shall try to control the steeds of fact and fancy, achieve-

ment and imagination in such a way that as little damage shall be done and

as much good as possible shall be accomplished during our half-hour drive

in the dairy chariot along the milky way of imagination, but the creaijJ'ery

and cheesery road of hard fact.

Sometimes we are able to obtain a better view of ourselves and of our

subject by contrast than in any other way. We shall, therefore, treat of

the subject in hand by contrasting the butter and cheese business as a whole,

then in particular, with reference to patrons, makers, factories and products.

Taken as a whole, the cheeseries of the Province seem to have flourished

better than have the creameries. This is largely due to the fact that

cheeseries have been able to pay higher prices for milk than have the cream-

eries. This, too, rests upon a commercial fact, viz., that cheese contains

more nutritive material than does butter. In the process of cheesemaking,

in addition to the water of milk, which probably has at least a dietetic value,

two of the chief compounds of food value in milk, viz., fat and casien, are

made into the substance known commercially as cheese.^
^
There are also

other constituents of milk found in cheese in minor quantities. Cheese may

be considered as the chief dairy food of the working man, as it furnishes

material for building muscle as well as material for heat and energy.

Butter, on the other hand, is largely a fuel food, i.e., it furnishes

material for heat and energy but does not supply muscle-forming constitu-

ents. To a certain extent, butter is a luxury for the workingman. When
it becomes too high in price, the economical housewife with limited means

tries to get a substitute such as "oleo" (in some countries), fat meat, gravy,

drippings, etc. Because of these facts, the market must always be more

limited in large populations for butter than for cheese. The consumer may
not understand much about the chemistry of foods, but he or she knows that

substitutes for butter are more easily and cheaply obtained than are sub-

stitutes for cheese and milk.

From a purely commercial food viewpoint it would seem as if the cheese

business is likelv to be more stable than is the butter trade. On the other

hand, we need to consider the effects of these two branches of dairying on

soil fertility, which after all. is the basis of agricultural prosperity. Byron

said. "As the soil is, so is the heart of man." On thin, worn-out soils, the

butter business is undoubtedly the best form of dairying. Many sections of

the Province are carrying on the cheese trade at a great sacrifice of soil

fertility. The natural conditions are much more favorable for butter-

making. It would be wise if such districts would confine their efforts entirely

to selling cream or butter and allow the cheese to be produced on the richer

clay lanrls, such as abound in Oxford county. Many farmers on light, thin

soils, are sarrififinn- future prosperity for a present gain. How hardly shall

they that impoverish the soil dwell in happiness and comfort on the earth or

inherit the future kingdom ! Conditions of soil and roads, methods of farm-

iner and inclinations of thn people, ought to be strong factors in deciding

whether chees?^ or butter shall be manufactured in a district. Where the

soil is light and the roads not good, especially where the people are inclined

to make a strong feature of other lines of live stock, besides pure dairy stock,

the creamery is undoubtedly the best form of dairying to follow. On the

other hand, where the soil is rich, the roads fairly good and the people are

inclined to specialize in dairy stock, then the cheese business is likely to be

most profitable to the farmers and to all concerned.
Before leaving this general question we should like to call attention to

the following item in a leading Canadian trade journal of recent date:
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With a hifi: deoreise of 294,G13 boxes of cheese and 193.734 boxes of butter
in our exports this season to date, the qufstion may well be asked if our
export tr.idf in dairy products is not on the road to final extinction, similar
to the change in the same direction as that which has taken place in the
United States, in its butter and cheese exports?" After speaking of the fact

that it is difficult to account for this decrease in dairy exports, the article

concludes; ''Surely we cannot afford to dispense with an export trade that
has brousrht the farmers of this country a revenue of |23,000.fl00 to $26,-
nnO.OOO a year."

The fore.uoiug comments should cause all those connected with the dairy
business to stop and consider very carefully, what should be done in order
to stop this progress to "final extinction." We may very well ask ourselves

if tlfe farmer, the cheesemaker, and the buttermaker are getting their fair

share of the profits in the business. Have the workers been having "a square
deal?" Has there been an undue share of the profits diverted into illegiti-

mate channels? Why are many of the best cheese and buttermakers leaving

ihe business? What is to become of the business when the making is left

largely in the hands of inexperienced men? These are questions which must
be answoreil, and conditions which must be changed, if we are to continue

the export dairy trade along profitable lines.

Patrons of Creameries and Cheeseeies Contrasted.

Patrons of both must have good cows in order to produce milk or cream
profitably. For the creamery, we need cows which will produce from 300
to 500 lbs., or more, of butter annually. For the cheese factory we need

cows producing from 10,000 to 20,000 lbs. milk, or 1,000 to 2,000 lbs. cheese

annually. A leading American dairy journal said recently regarding the

new Hart casein test, that it promised to do for cheesemaking what the Bab-
eock test has done for buttermaking in developing a special butter cow giv-

ing milk with a high percentage of fat. The writer goes on to say that he sees

no reason why a special cheese cow may not be developed, i.e., a cow which
gives milk containing a relatively high percentage of casein. We are pleased

that the position which we took some fifteen years ago. that milk for cheese-

making should be paid for on a different basis from that which is adopted

for the payment of milk for buttermaking, is now being recognized as the

correct one.

At present, patrons of cheeseries are at a disadvantage as compared with

patrons of creameries in the matter of a just system of dividing proceeds

from sales of products. Almost invariably creamery patrons are paid accord-

inir to the butter value of milk or cream, while patrons of cheese factories

are paid chiefly according to a system which idaces a premium on dishonesty,

or else are paid according to a plan whieh places too great a premium on

but one milk cons"tituent. viz., the fat. It is well known that both fat and

casein of milk are essential in the manufacture of cheese, and^ both these

constituents sho'ifd be recognized in any system adopted for paying patrons

of cheeseries. It is little wonder that some of the best patrons of cheese

factories have withdrawn their support from an institution which has for its

motto, "Every man for himself and the devil take the hindmost." We
welcome the advent of a test which enables a person to ascertain the percent-

age of casein in milk quickly and accurately.

The patrons of creameries have an advantacre over patrons of cheeseries

in that the by-product (skim-milk) is a more valuable food for stock than is

lue by-product whey, from chee.series. As the importance of live stock
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interests gr.Avs, tlie importance of skim-milk for young stock will

be more appreciated. The relative food values of skim-milk and whey is

probably 4 or 5 to 1 ; i.e., if whey be worth five cents per 100 lbs., for feed-

ing purposes, then skim-milk will be worth 20 to 25 cents per 100 pounds.

Slime would place whey as being worth not more than one-third the value

of skimmilk.
Wherever these by-products are, the result of mixing milk from various

farms in the process of manufacture, it is very important tbat the whey,

skim-!inlk, and buttermilk shall be pasteurized before returning to the farm,

in Older to prevent the spread of bad flavors, but more particularly to pre-

vent the spread of disease. The heating of whey, etc., to 160 degrees to 165

degrees F. will destroy most of the bacteria found in milk. Especially

i> this true when the heating is continued for one-half hour or more.

A? a rule, patrons of cheeseries supply better raw material than do

patron^ of creameries, more particuarly patrons of what are known as cream-

gathering creameries. Poor raw material is the weakest part of our butter-

making industry. How to get an improvement is one of the greatest ques-

tions confronting our creamerymen. Probably the most effective plan yet

devised is to grade the cream and pay a price according to the quality or

grade. Not more than two or three grades should be made and for each

grade there should be a difference of one to two cents per pound fat or butter.

For first grade we should suggest a standard somewhat as follows

:

1. Cream must be sweet, clean flavored, and test not less than 25 per

cent. fat.

2. It must be delivered in individual cans not less than three times a

week.

Second grade cream w^ould be all cream which could not be graded as

first. In case a tliird grade were deemed necessary, the advisability of which
we very much doubt, all thin, sour cream of poor flavor should be put in

ihis class, but it would be better not to accept such at all.

From our own practical experience, we should judge it impossible, or

nearly so, to sucessfuUy carry out any system of grading cream unless all

the creameries in the district will adopt the same method. Co-operation,

not competition, is essential in order to improve the quality of the raw

ma+erial furnished to our creameries.

One other point. It would be advisable for patrons of both cheeseries

and creameries to provide a supply of ice, but for those sending cream to our

f-reameries it is almost essential that they have a large supply of ice for

f'toling cream. Now is the time to lay up a store for next summer's use.

Provide about one ton of ice for each cow you expect to milk next summer.
This need not cost over one dollar per ton, or ten dollars for ten cows. It

will prove a profitable investment for all patrons.

Makers Contrasted.

We are aware that "comparisons are odorous," but at the risk of injur-

ing sojne person's feelings we should like to contrast the men now respon-

sible for tlie making of cheese and butter.

A few years ago, possildy at the present time, the cheesemakers of

Wfctern Ontario would compare very favorably as a class with any body of

Tut^-n belonginfi" to similar trades or professions. There remains still, a num-
ber of exf-ellent men in charge of our cheese factories, but many of the best

men have left or are leaving the business. Then again, the yoimger men
do not s'-em to be qualifying for the responsible position of manager of a
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factory. About fifteen y(>ars ago, when the Dairy Schools wore established,
they wore crowded with cheoaemakers anxious to learn the latest and best
methods. Some of our bsvst men went to the United States before there were
any D;iirv Schools in Canada. At this time there were very few butter-
makers at the Dairy Schools, other than those who were makinf,' butter in
cheese factories (lurin<^ the winter.

What is the condition to-day y At our own School in connection with
the Ontario Atrricultural College, the buttermakers outnumber the cheese-
makers, yet we have probably ten times the number of men engaged in the
manufacture of cheese as compared with buttermakers. Who among the
che->8emakers are preparing themselves to take the places of men like Adam
Bell; -VHilly' iJotlnveil. John Brodie, The Travis boys, "Tom" Grieve.
The lioyes boys, and othors who might be named,—men who fitted them-
selves for their work in the best way possible? These men, in the natural
ooni^e of events, must soon pass off the stage of action. What will become
of the great Canadian cheese industry if the coming generation do not think
if worth while to obtain the best possible training in order to fit them for

their life's work^ These are serious questions for this Association to consider.
AVe ar*^ free to say that the men engagi'd in the actual making of our

dairy products are not sufficiently remunerated for their long hours and
heavy work. As regards the work of the two classes, we may say that butter-
making is undoubtedly lighter, pleasanter, and less nerve-racking than is

cheesemaking. Cheesemaking requires more muscle, more skill and longer
hours ami conSMpiently, the cheesemakers should receive higher pay. Both
deserve n ore pay than they receive at present, but if any differenc is made
it <l)ould l)e in favor of tlie cheese-maker. But in no case should a second or

thiid class man expect to receive first-class pay. A man should be rewarded
acrfirdiuir t<> bis skill, knowledge, honesty, and faithfulness f.. duiv.

Factories.

1 need say very little by way of contrasting the buildings in which
butter and cheese are made, as this is fully dealt with in the report of the
Chief Instructor. There are two points which need special emphasis, viz.,

that new buildincrs should be constructed with a view to controlling the
temperature, having good ventilation, durability and convenience; and
secondly, that dairy buildings need constant repairing else they soon become
unsanitary. In addition, provision must be made for the proper disposal of
the sewage. As this subject is also fully dealt with elsewhere we need not
dwMll upon it.

While nearly all are agreed that the change from the whole milk to the
cream-gathering form of creamery has not been in the best interests of
improving the quality of our butter, the cream-gathering creamery is here
to stay, for a time at least, and we may as well plan our ]>uildings accordingly.
Where the whole milk is delivered at the creamery or cheesery we must of
necessity have a much larger building than where cream only is delivered:
hence, in the latter case, a portion of the funds devoted to a lara-er buildiii'j

should be used in improving the durability, convenience, and sanitary 'con-

ditions. We are bound to say we have not y»^t .i?een what migbt 1... cullpd a

model creamery or cheesery.

Finished Products.

We havr' already pointed out the fact that cheese has a higher nutritive
value as a food than has butter, and that it is more likelv to be the food
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called for in larger quantities by the British workingmen and purchased by

the economical housewife, who has limited means for the purchase of food.

In Canada, however, cheese is regarded more as a luxury, a dessert food, etc.,

while butter is the more staple article. As our foreign population increases

we shall probably see a change in this respect because of the fact that Europe-

ans are clieese eaters.

We have this suggestion to offer to cheesemakers, that they stir their

curds less so as to retain more of the milk solids. A New Zealand cheese-

maker on this point says : "The toil of the cheese-maker is enough without

adding this infernal device to break his back and give him cramps in his

stomach." From our experiments conducted on this point we feel satisfied

that Canadian cheese-makers are making for themselves unnecessary labor

and losing valuable cheese-making material by so much stirring of the curds.

If the work previous to the removal of the whey has been properly done it

is not necessary to stir curds so much as is commonly advised. Make a few

experiments and note results.

We have another suggestion. Many makers mature their curds so much
that much unnecessary loss of fat occurs. Again we would say that if the

work previous to salting has been properly done it is not necessary to wait

four. five, or six hours after dipping, before the curds may be salted.

By modifying the method of making cheese on these two points we feel

that a finished product will result which will better suit consumers and one
which will better compete with European cheese; besides it is less laborious.

We do not advise nny radical changes in methods of making, but throw out

these hints to be followed so far as practicable. Cheese and butter-makers

need to study the wants of consumers. The middle-men are not always safe

guides as to what the people want in the way of food.

If we are to export butter it would seem that we should turn our atten-

tion almost wholly to the making of unsalted butter. A leading firm of

London, Eng., to whom we made experimental shipments of butter during
1906 and 1907, in reply to our inquiry as to whether or not the addition of

salt to butter for London market had a deleterious effect, say in a recent

communication : "On a market in which the supply of salted and unsalted

is about equal to the demand for each, the difference in value between an
unsalted butter, and the same butter to which, say 2 per cent, of best salt

has been added, would be about two shillings per hundred weight. The
risk with unsalted is owing to there being considerably less buyers for salt-

less than for salted, and every now and again the supply of saltless is in

excess of the demand, and has to be sold at a considerable discount on the

prire of salted."

In our own practical experience in sending butter to London, Eng.,
market during the past two seasons we have received about two shillings
per hundred weight more for the unsalted butter as compared with similar
lots salted. In some cases, boxes of butter which were unsalted sold for two
shillings per hundred weight more than did boxes out of the same churning
which were salted.

In most of the unsalted butter some form of a preservative was used.
We -found that common powdered borax gave as good results as did any of
the more expensive commercial preservatives. The quantity of preser-
vative used varied from one-quarter to one-half of one per cent., i.e., to 100
pounds butter we adder! from one-quarter to one-half a pound of borax,
either in dry form or dissolved in water. Sometimes the preservative was
mixed with salt. Full details of tbese experiments will be found in the
Annual Report of tbe Ontario Agricultural College for 1907.
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In coiulusion let us all do what we can to improve the dairy products of
1908, but more particularly the products from our creameries.

THE NEW CASEIN TEST AND ITS RELATION TO THE
DAIRY INDUSTRY OF ONTARIO.

By T. Heubert Lund, Madison, Wis.

I am here this afternoon to give you an explanation and demonstra-
tion of the new test for casein in milk, recently got out by Prof. Hart,
chemist of the Wisconsin Experiment Station.

The multiplication of tests during recent years is an encouraging
sign, indicating, as it does, a desire on the part of those concerned, for

greater knowledge of the products they handle in order that they may carry

on their operations to the best advantage.

Looking back to the year 1890, we find the first practicable test for

fat in milk introduced—the Babcock test. About the same time, we get

the Harris rennet test. Five years later, the cheese-maker is enabled to

pick out the poor milk by means of the Wisconsin curd test. 1905 saw the

introduction of the acidimeter into Ontario creameries and cheese factor-

ies. The past year has brought forth three practical, rapid, and accurate
tests for moisture in butter and cheese: the Gray moisture test, the

Patrick aluminum beaker method, and the high-press\ire oven. And now,
most recently, we have the Hart test for casein in milk.

Before discussing the details of the test, I wish to say a few words
about casein and the proportions in which it is found in milk and milk
products.

Table No. 1. Average Composition of American Milk.

Water 87.5 Casein 2.5 Sugar 5.0
Fat 3.6 Albumen 0.7 .\h1i 0.7

Table No. I gives us the average composition of American milk.

These two constituents, casein and albumen, are classed as proteids or flesh-

formers. They are nitrogenous bodies of complex chemical constitution,

and though alike in some respects, have important differences. The casein

is found in milk partly in suspension and partly in solution, and is

coagulated when treated with rennet or dilute acids. The albumen is found
in solution, but unlike casein, is not coagulated by rennet or d'ilute acids.

It is upon these facts that the casein test is based. The casein is coagulate<l
by dilute acetic acid and separated in such a way that its volume can be
measured, while the albumen remains behind in solution.

Let us now briefly consider the relation of the casein to the butter and
cheese industries of Ontario.

The composition of creamery butter shows us that usually it contains 1

or 2 per cent, of curd, and this indicates that casein is practically valueless
in the manufacture of butter. If you figure it out, you will find that about

'

94 per cent, of the casein in the original milk is returned to the farm in

flkim-milk and buttermilk.

When, however, the milk is used for cheese-making, we find that
casein plays an important part. Chemical analysis shows that a well curpd
Cheddar cheese contains about 34 per cent, of water, 33 per cent, of fat,

and 26 per cent, of casein compounds, while the analysis of whey shows
about 3 per cent, fat, 1 per cent, casein, 4 per cent, albumen, and 5 per

11 D.
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cent, sugar; thus showing that while practically all the albumen and sugar

is lost in the whey, about 92 per cent, of the fat, and 96 per cent, of the

casein contained in the original milk is retained in the cheese. For this

reason, every farmer who hauls milk to a factory to be made into cheese

should take an intelligent interest in casein and its relation to cheese yield

in order that he and his fellow patrons may obtain just division of the pro-

fits according to the value for cheese-making purposes of the milk delivered.

The subject of payment for milk at cheese factories is by no means a

new one, although recently up for discussion again in certain of your

dairy papers. As far back as 1891 (if you look up your Hoard's Dairyman
for that .year) you will find Dr. llobertson at the annual meeting of the N.

Y. State Dairymen's Ass'n advocating payment on the basis of quality.

During the early nineties, several experiment stations made extensive

investigations relating to casein and fat in milk and their relation to yield of

cheese, thus increasing our knowledge of the subject considerably. The
work of your own experiment station along this line can bo found in the

reports for the years of 1894, 1895 and 1896, and resulted in the conclu-

pion that while payment on the basis of fat alone was not the ideal method,

yet it was a considerable improvement on the method of pooling i)rofit8

according to the weight of milk delivered, which was the common practice

at that time. They also recommended, as a still better method, the addi-

tion of the factor two to the fat test, which sum would give fairly accur-

ately the fat and casein assailable for cheese-making, thus recognizing at

that date that the casein must be considered as well as the fat. No practi-

cal test for casein being then available, the factor 2 was made to do duty
instead. Other stations have come to the same conclusion, and while recog-

nizing that the fat basis is not the ideal one, have recommended it as the

best available method up to tha present time. Let me quote from a recent

article of Prof. Dean's in The Farming World. He says: "We ore safe in

saying that all authorities are agreed that if the casein, as well as the fat

in milk, could be determined accurately at a small cost, we should then
have a more correct basis of comparison as to the relative values of milk
for cheese-making than is got by test for fat only." At last we have a

cheap, simple and accurate casein test, and if it should prove workable by
the practical men in the country, it is possible that the solution of this long-
discussed question is at hand

In studying the subject of milk composition from the average of a Inrce

number of analyses, we are apt to overlook the fact that milk is a most
variable prochict. Since the introduction of the Babcock test, we hnve all

become more or less familiar with the variation in fat content of different

milks at different times, but few of us realize the extent to which the

casein and other constituents may also vary. We see casein placed at 2.5

per rent., get this fifrnre in our head, and never give it another thon<?ht.

Tahtj', No. 2. CoMrosiTiON of Mtlk of New Tokk Herds.
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In Table No. 2 wo have the results of a large number of otnalyscs of

he milk of New York herds, the samples being taken each morning from
:he milk of different patrons at a number of chee.se factorie.s Hiroughout thr-

itate. In the centre column we have the average composition, while on
>ithcr side we have the least and the greatest amount of each constituent
jrhich they found in normal milk. Thus we see th:it while the fat varies
Prom 3 to 4.6 per cent, the casein also varies from 1.9 to 3 per cent, or a
I'fference of 1.1 per cent.

The relation of casein to fat in these milks was found as low as 50:100.
IS high as 72:100. and with an average of 66:100.

Table No. 3. Tests of Single Het^p.

Herd.

s

9
10

11

12

t'asein.
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milk would show a greater proportion of casein to fat than is at present the

case, and so a greater cheese producing capacity a pound of fat.

Mr. Lund then proceeded to give a detailed description and demonstra-

tion of the new test, the essential features of which are as follows :
* Two

c.c, of chloroform and 20 c.c. of .25 per cent, acetic acid at 70 degrees F,

are measured into the test bottle, and to this is added 5 c.c. of the milk to

be tested at 70 degrees F. The bottle is then inverted and shaken for 15

seconds, after which it is whirled for 7| to 8 minutes at a speed of 2,000

revolutions a minute in a centrifuge having a diameter of 15 inches. The
casein is read off in percentage directly after the bottles have stood for 10

minutes.

A table comparing results obtained by the new method, with those

obtained by the ofl&cial methods, shows that when the test is properly oper-

ated, the results obtained are sufl&ciently accurate for all practical pur-

poses.

ADDRESS.

By Geo. A. Putnam, Toronto.

We are here this evening with the dairymen of Western Ontario,

standing in the fore-front, so far as the production of cheese is concerned,

and so far as the quality is concerned, and we look upon the farmers and

the dairymen surrounding the good town of Woodstock as among the lead-

ers of Western Ontario. We would naturally expect that from the farm-

ers of this locality, because of the exceptional natural advantages which

you have. You have conditions which cannot be duplicated in any other

part of the Province so far as territory is concerned. You have good land,

good men, and good factories, and we naturally look to you to turn out a
;

good quality of cheese. The Department hias been more thtein gratified

with the success attending the Dairy Association during the past year.

Dairjang education, so far as the instruction in the cheese factory and
creamery is concerned, and so far as sanitary instruction is concerned, has

been a success. Our main object in making the change of method last year,
!

as you will all remember, was that we might introduce a method whereby
1

every factory and every creamery would come under the direction of sani-
|

tary instruction and inspection. The result has been that about two hun-
I

dred factories have received instruction this year that never heretofore took

advantage of the work, and as we heard from Mr. Barr and Mr. Schell !

last night, it is thoroughness and uniformity of production that is going i

to count in the dairy industry. But how can we get uniform and high
grade unless we are to have our factory instruction along these same lines?

The Department has been more than gratified by this change in the instruc-

tion. It meant a good deal to the Department. It meant an expenditure i

of cash on the part of the Department of about |15,000. We did not col-

lect anything from the factories, although in previous seasons they had I

given us $12,000. While the Department under the present administra-
tion, as in the past, is willing to give money for what is supposed to be good
work, you must be prepared to show that this money is for legitimate pur-

poses,, and for a good object, before you can get the money. When the
j

•A complete description of the test will be found in Bulletin No. 156, of the Wis-
j

conein Experiment Station, copies of which will be forwarded free to applicants.
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fast' was projiiM ly prcstMitcd to tlu-iii liy ynur it'pi'i'sciitativcs, tlirii tlic

Department came to your assistance. This change in the system also

causes the Department some anxiety, and so far as some of us were con-

cerned, we would rather give the cash than endure tlie anxiety. We cer-

tainly approached this change with some hesitancy, in the method of giv-

ing authority to such large number of men to go to the factories, and go
to tlie private producer, and say to them, "You must place your quarters

in a better sanitary condition." AVe hope to do that, but as is usually th«

case, our greatest troubles are those which we never meet. I believe that

the most of our troubles are those with which we never come face to face.

This was the case with regard to the instruction work the past season. I

have inquired from the chief instructor, and from Institute workers, and
from men in connection with the Dominion Department of Agriculture,
regarding the system which has been introduced during the past season,

and they all have said that no criticism has been made. No unfavorable
criticisms have reached their ears. This is most gratifying to the Depart-
ment, and I am sure must be to your Association.

We have learned another lesson from the past season's work. The
producers throughout the country have learned one lesson which a f&w
refused to learn until this season. They were fearful that the Department
and the Association were going to introduce some system which would be
burdensome to them. They said they would not submit to arbitrary
measures. I think the system upon which the work has been carried on
during the past season, has demonstrated clearly to the factory men that
it is neither the wish of the Department nor of the Association to do any-
thing which will be burdensome to any person.

We are all working for the one aim, the uplifting of the industry as

a whole, including the producer, the maker, the salesman, and the buyer.
We must all work in harmony or else the greatest results will not be
attained.

There is undoubtedly a great wave sweeping over the whole conti-

nent for better sanitary conditions. We have heard at this convention, and
at other conventions, that the key-note in connection with the dairy indus-
try, is cleanliness. In our city there never was previously such an agita-

tion for pure water supply, for better sewage disposal, and more cleanli-

ness. We find it is the same in the towns and villages; they are beginning
to awaken to the fact that they must keep their premises in a sanitary con-
dition and practice those methods which shall eliminate, as far as possible,
the injurious bacteria about which we have heard, and about which you
will hear some more no doubt. The enforcement of legislation is another
question. To get farmers to practice cleanly methods has been one problem
which has faced the UepartmenT and the Association. Cleanliness in
dairying is difFerent from cleanliness in other lines of work. That has been
fullv explained to you. I might just say a word as to what we have done
in the I)epartment and what the Ontario Department is doing towards
instructing the producers and farmers and others engaged in the indiistry.

Tu the first place, we have our dairy instructions about which you have
all heard so much; and then this year we have offered, at the Department's
expense, to send to the annual meeting of every factory a speaker who will
address the patrons in attendance at that annual meeting. In this way
we are able to get at men who have not heretofore taken advantage of
institute meetings and other means of education. We believe that th*»

work is being done at this annual meeting which cannot be accomplished
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in any otter way. In Eastern Ontario, during tlie latter part of November

und December, we sent speakers to over two hundred annual meetings; and

a great many were attended in Western Ontario, and we believe fully two-

iliirds of the factories, (which will mean about 800 factories), will receive

instructions at their annu-il meetings. This is a splendid work. We might

also make mention of the Farmers' Institute work. We are giving promi-

nence to the Dairy Institute and the Farmers' Institute work. There are so

manj' questions demanding the attention of this organization that we can-

Qot give too much prominence to any one Department of the work. How-
ever, we are aiming to send to the dairy districts, at least one member of

the deputation who will be able to give you instructions along some line

of dairyii^^. Then, of course, you know of our Dairying Schools; and we

regret to note that this year both at Kingston Dairying School and at thte

Dairying School at Guelph, the attendance is not so large as formi'rly.

What is the reason for this? We believe that we have in the ranks of the

dairymen a lot of very bright men, but we regret that they are not taking

advantage of the opportunity afforded for appreciating it, and leaining

more about their business at these Dairy Schools. Now, I Avish to apup;)!

to the farmers and the factory men who are here, that when they go back

home the\ do something to spread this good news among the dairymen

of their several localities. With one meeting a year you cannot hope to

accomplish very much, although 1 think we will all admit that much good

has been accomplished through the Institute, and other organizations. I

trust you will endeavor to organize some sort of local club in your locality,

in order that you may meet once a month, or oftener during the winter sea-

fon, and discuss your own local conditions. Now we heard a good deal at

the Eastern Convention on the unfavorable conditions which exist in the

east. The Department cannot step in and wipe out part of these factories.

The dairymen must come together, and must discuss their own local con-

ditions, and solve their own problems. The Department always is ready

to come to your assistance on any reasonable questions. But there are

some things which the dairymen must do for themselves. We trust \ou will

place yourselves in communication with the dairymen of the district, and

work out your own salvation. We believe that through these monthly meet-

ings, you have the means by which you can derive more good than vou can

from such gatherings as this.

I would leave that one message with you, and I hope you will tnke it

home with you. One reason why I am so strong in recommending this, is

that the Women's Institute has grown so rapidly during the last five veai's,

and this is dne largely to the fact, that they have depended upon their own
resources, and have adhered to their own local conditions, and i*^ '=' "D to

tlip dairymen of Western Ontario to make a little effort to help themselves.,

ADDRESS.

By Col. .Iames MrNRO, M.P., Embro.

While I never have been very closely identified with the Dairymen's
Association, yet I have been interested in dairying. I have all my life

been a consumer of some of the products of the! cow, I even know what
turnipy milk and butter is. I have been a patron of the cheese factory. I

have been engaged, and am still engaged, in raisju'r and feedin"- stock, so

that I can fully appreciate the great good that is being done by these meet-
ings, not only to the farmers in general but to all classes of the community.
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Those luct'tings giw an opportunity for an intorclianj^c of vitjws upon tlies«?

subjects, and for the spread of information that tends to improve the

methods of dairying, the treatment of the eow and her milk and the

manufacturing of it into cheese and butter so that the best results may l)e

produced.

For the last few years there has been a wonderful growth in the many
industries of our country, but in none have there been such great develop-

ments as in that of dairying. I can well remember the industry in its

infancy in this country, and the pioneers who were engaged in the work. J

can remember Hiram Rennie, John Adams, Samuel Nelles. and a score

of those who struggled along, and who were a great benefit to the several

communities in which they worked; but somehow, regretful to say, it was
not to their own pecuniary advantage, because they were forced to quit the

business much poorer men than when they entered it. It is hard that such

men should not meet with a different and better reward than they did.

That was before the advent of the joint stock company factory, and before

the advent of the dairy school, and before the factories had the advantage
of instruction and inspection, and many of the present day facilities. Now,
when these have been supplied, and after putting in proper plants and
machinery, with proper sanitary conditions surrounding them, there can
hardly be any excuses for turning out a poor article of cheese or butter,

provided, of course, that good pure milk is supplied. My experience has
taught me that it costs quite as much to keep a scrub, ill-shaped l)ullock as

if does to winter the best ])ure-bred Shorthorn or good grade, that would
readily bring them |60 to $70 for the export trade ; and it will cost as much
to keep a cow that would yield five quarts of milk as it would to keep one
that would yield twice as much. It would be short-sighted policy on the

part of the farmers to go to the trouble and expense of keeping 20 cows
when 12 or 15 might produce the same results and profit. We cannot all

expect the good results that Mr. Bollard obtained ; but that is a good mark
to aim at, and shows what can be accomplished by careful selection of cows
from a family of good milking strain, and improving them. The same
thing applies to beef producing animal. It does not pay to keep a poor
animal of any kind.

Dairying is the bulwark of our Province to-day, and I do not think the

farmers appreciate as much, as they ought to the favorable condition they
occupy as compared with other classes in the community, especially in

times of financial stringency such as we have at the present time. Other
factories are closincr down, but cheese and butter factories go on forever,

with slight interruTition. T am pleased to be present to-night with you,
and congrafulnte you on the great success attending your meeting here,

and hope for a continuance of the ndvancemenf of the great interests in

^^hich you are engaged, and in which the whole Honiinion is deeply inter-

ested

CLEAX MILK—AX TLLHSTRATED T.\LK.

Bv E. H. WrnsTFT?, Chief ov Dvtt?v Ptvtston. AV ASTiTvrjTox. D.C.

The question under discussion is that of clean milk. It is a question

that has a bearing on almost every phase of human life. "We start in from
a very early age to drink milk, and we keep at it until we enter the grave.

Milk is an important household necessity; it is something that the house-
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wife has to use in all her cooking operations. On the table it is in our tea

and coffee, and we also use it for drinking purposes. We use the products

of milk in butter and cheese and ice-cream, and numberless other articles,

which are now on the market, are made from the products of the cow.

Certainly the question of clean milk is one of vast importance to the con-

sumer of dairy products, and it is one that is little understood by the pro-

ducer and the consumer alike. It is little understood, because our view-

point as to what clean milk is is different in so many cases. What is clean

to one person is unclean to another, and so on; and therefore, it is very

hard to determine from any abstract meaning of the word "clean," what

it may mean to you or to me what it means to the housewife who does the

cooking, or to the public who drink the milk. Therefore, I say, the word

"clean" to us has an abstract meaning.
In discussing this matter of clean milk, there are three important

facts to be considered. First of all, must be the health of the cow giving

the milk; second, must be the health of the attendant who handles the

milk from the time it is milked until it is consumed; and third, must be

the cleanliness of the water and utensils that come in contact with the milk

on its journey from the cow to the consumer. You have before you a pic-

ture of an animal. I can hardly call her a cow, and many of you would not

recognize her as a cow. I have put this picture on simply to show the kind

of animals that are sometimes used for the supply of milk. This animal is

evidently suffering from tuberculosis, and several other things, and we
have people in the United States that sell milk from this kind of a cow.

It is 80 important that milk congresses are being held all over the

world to get rid of that kind of cow. I fully believe that we have proven

that tuberculosis of the bovine race and the human race are one and the

same. Now if that is the case, and the probabilities are that it is, what of

the man who will sell milk from an infected herd of that kind? He is

nothing less than a criminal. And yet statistics show us that around many
cities we find as high as sixty and fifty per cent, of the animals producing

milk to feed to the infants of these cities are affected with tuberculosis. If

you will read modem scientific literature on this, and the readiness with

which contamination will take place, you will see at once the great fight

that must be had in eradicating tuberculosis from our herds all over the

continent. Our own Government has gone so far as to stop inter-states

shipment of cattle affected with tuberculosis, to stamp out this disease

bfcause it means much to the human race.

It is very certain that clean milk cannot be produced under defective

conditions such as you see in the picture I now have before you. Here
is a very convenient way some dairymen have of stacking manure, by just

throwing it outside. You see the whole place is very untidy, and pails of

water stand around. It is anything but a healthy place for animals, and
much of the tuberculosis comes from animals living in such places as that;

and yet there are plenty of barns like that, and I saw some of them coming
along the train in Canada.

Those who were here last night will remember seeing that barn in

Dutchland. It did not show any of the signs you see here—the ceiling
covered with cobwebs; everything in such shape that it is impossible to pro-

duce clean milk. The barn and buildings of farmers are the index of the
man.

Here we have the interior of a barn with smooth ceiling and smooth
floors, the stalls are made of piping, and there is very little chance of con-
tamination, and the man who works in a bam like that, must feel that he
has got to keep clean himself.
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We have oue dairy near New York city where practically every cow
has a bath before she is milked. They take a sponj^^e and brush and wash
the cow ott". That is something that every farmer c(juld not do, and it is

not necessary. They can ull'ord to do it on this particular farm, because

they have a reputation that sells their milk at a high price. If everything

is clean and kept clean you are bound to produce better milk. They use a

small opening in the top of the pail, and most of the top is covered. It is

li pail that is becoming quite common in many of our city dairies.

This picture shows a group of milkers of one of our dairies around New
York City. You see they are dressed in white, everything about the place

is kept clean and tidy. Wide-top open pails are specially devised to catch

all the dirt that comes from the cow's flank, and keep it in the pail. When
we talk about using different pails, people say we cannot do it; but it can
be done.

Here is a pail with a hood on it, and any dirt that falls from the cow
falls outside of the pail, instead of into it. Every seam in milk-pails should

be flushed full with solder, so that a brush can get into every part of the

pail in order to thoroughly clean it. Do not use a dish-cloth for washing a

pail; use n brush.

We recently carried on a series of experiments. Our dairyman took a

regular milker he had in the barn, and then took a student of bacteriology

and put him in there with the regular man. He had studied bacteriology,

and knew how to avoid getting dirt into the milk; and the milk fresh from
his milking contained only 2,455 bacteria per c.c, and the regular ordin-

ary farm hand as we find on our farms, with the same kind of pails and
utensils, had 17,105 bacteria per c.c. The man who milks has got to have
some brains of his own, and he has got to known just what to do in order

to get clean milk. It is quite a common thing among dairymen that the

cows do not give down their milk until you feed them ; and the farmers
will tell you you ought to milk first and feed next. You can train the cows
just as you wish, and it makes quite a difference in the bacterial contents

of the milk. In this case there are a little over 2,000 bacteria per c.c.

where they are milked before feeding, and where they are milked after

there 3,506, that comes from the dust in the air that is stirred up by feed-

ing.

By wiping the cows off before milking them you help to produce clean

milk. There was 7,000 bacteria per c.c. from cows with the unwiped
udder, and where the udders were wiped there was only 716 bacteria, and
that is quite a difference.

The open pail produced 3,439,200 bacteria per c.c, and the covered

pail, under exactly the same conditions, only 103,600.

A good many of you people drink milk, and if you look in the bottom

of the glass you will see the dirt around the bottom. Should that not l>e

avoided?
In rinsing milk utensils with boiling water we simply cook the milk

on the edge of the vessel. They should be first rinsed in warm water; then

use the boiling water. There is no germ killer so good or so strong as the

pure sunlight, and it is the cheapest. Water that you can bear your

hands in does not destroy the germs in milk vessels.

This picture shows a milk sterilizing oven. The milk utensils are

placed in the oven and the donr is closed and high pressure steam is turned

in there for ten or thirteen minutes, so that these utensils become thr-mughly
hot, and that destroys the germs. That is not possible on a farm. The
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best tiling to do on a farm is to boil every milk utensil you have. If you

can put tke utensil in the water and keep it there till the water boils you

have the best thing. Many people object to using boiling water because

tliey cannot put their hands in. if you persist in using water that you can

put your hands in you are not going to get clean vessels.

No milk plant can take bad milk and make it pure. You have got to

get at the farmer who produced the milk. Every hour you add to the life

of the milk it is growing poorer and poorer. We must shorten the time

between its production and its use. Milk must be cooled thoroughly in

order to keep it in right condition. Milk, as it was devised by nature,

never was intended to see the light of day ; milk is produced for the suckling

of the young, and there is no interval between the drawing and its con-

sumption. The whole question of the producing of milk when you have a

clean healthy cow is what the man can do. It must necessarily cost more

t'j produce milk in a clean condition than it does in a dirty way. One of

our veterinaries made the statement that the farmers were only paid for

taking care of the milk as they do to-day. I do not believe clean milk

should be produced for the same price as the ordinary run of our milk is

sold for. If the consumer can be assured that every bottle of milk bought

id absolutely pure and free from disease I do not believe they are going to

object to paying one or two cents more per quart.

We are not going to make butter and cheese out of milk that has been

condemned and unfit for domestic purposes. We are going to insist on

cleanly methods. It is going to cost the farmer more money, but it is

going to add profits to the farmer. It is up to the farmers to see that their

cows do better, and that they do better with their cows ; and the cleaner

the methods you pursue the better it will be, and the more profit the farmer
will make. (Applause.)

FOOD VALUE OF MILK AND ITS PRODUCTS.

By Peof. R. Haecouet, O.A.C, Guelph.

If the true value of milk as a food were more fully appreciated, it

would be used much more freely. Chemical analyses and experience prove
that among ouj- food materials there is none more wholesome than good

pure milk. It is cheap, palatable, easily digested, and highly nutritious.

Its value as an article of diet for children and invalids is fully recognized;
but for adults in good health it is too frequently regarded as a luxury to

be used as a condiment with tea, coffee, fruit, and as an adjunct in cooking.
Milk is, however, not only a condiment and beverage, but a food, and a
very valuable one.

On the other hand, the very qualities which make milk such a desir-

able food also render it undesirable from another standpoint. It is a parti-

cularly fine medium for the growth of bacteria; and, as a result of the
manner of its production and the way it is commonly handled, it is subject
to contamination with bad flavors, dirt, and all the myriads of germs
usually associated with the dust that accumulates in the stable.

The consumer has a right to demand that milk furnished him shall be
clean: that it will keep at least twenty-four hours after it is received, if

kept at a temperature of 60^ F. or below; that the flavor be not injured by
improper feeding, carfeless methods of handling, or by the development
of bacteria which cause bad flavors; that it contain no disease germs, or any
form of preservative; and that the milk have a certain known composition
which is uniform from day to day.

"iJii:
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Milk loutaius all the iuy;re(iieuts re(iuiit'd tu nourish the buily ; th.ii is,

tuiuishe.^ the nuiteiials which build up the body and keep it in repair, and
also those which supply it witii fuel to keep it warm, and to lurni^h tJie

animal machine with the energy to do its work.
The best foods are those which perform these various functions m the

most thorough and complete manner. We usually judge of the value ot a

food by several diliereut standards. Thus, it must contain the coustituenis
which are required by the body in proper amounts, it must lie digestible
and palatable, and it must be reasonably cheap.

Some foods contain all the ingredients retjuired by th<' IkkIs ; that i>,

protein, fat, carbohydrates, and mineral matters. The protein is used to

form the tissues and fluids of the body, such as muscle, blood, bone, and
brain; to repair their waste; and, if eaten in excess of the daily require-
ments, may be stored in the body as fat and drawn on as required for

future consumption. Familiar examples of protein are lean meat, white
of egg, casein of milk and cheese, and gluten of flour. The fats of foods,

^•uch as lard, fat of milk and butter, and the fat or oils of vegetable foods,

are used as a source of energy, and if used in excess may form fat on tlie

body. The starch, sugar, and cellulose are examples of carbohydrate
bodies, and are generally speaking the cheapest source of heat and energy
in the body. They may also be transformed into body fat. The mineral
matter of a food is absolutely essential for tlie formation of bone and is al<')

present in the tissues and fluids of the body.

The protein, fat, and carbohydrates may be oxidized or burned in the

body, and the heat which they will produce is frequently used as a basis

for comparison of the value of foods. Unfortunately this does not give us
an entirely satisfactory basis for comparing the nutritive value of foods,
for the protein is absolutely essential for the formation of flesh and yet has
a low fuel value. It is equally true that it would not be just to make the
comparison on the basis of the protein content alone, as the fat and carlxt-

hydrates are valuable nutrients. Taking all things into consideration, pos-

sibly a statement of the amount of energj^ a food is capable of producing is

the best basis upon which to compare the nutritive value of foods, especially

when they are arranged in a properly balanced dietary.

In order that we may have some measure for expressing the amount
of heat that a given substance is capable of producing, the calorie is taken
as the unit. Roughly speaking, a calorie is the amount of heat required to

raise the temperature of one pound of water 4 degrees Fahrenheit. If one
pound of starch or sugar is burned and all the heat utilized, it will furnish
enough heat to raise 1,860 pounds of water 4 deurrees in temperature. The
fuel value of protein as it is ordinarily burned in the body is nearly the

"ame as that of carbohydrates, but fat will give about 2.25 times as much
heat as protein or carbohydrates, or 4.220 calories per pound.

It has been found that a man required a certain amount of protein, fat.

and carKohydrates in his daily food, and that these ingredients combined
shruild furnish aT>r)roxiniately a certain number of calories of heat. Thf
quantity of these several nutrients required will, if ne-essity, varv with the

amount of energv exerted in the performance of work. Any food whii^h

will furnish all the 7iiifrients in the right proportion to supply the needs

of the body and in a di<Testib]e and palatable form, that is. not too bulky,

and at a moderate cost, is a complete food. Unfortunatelv we have very

few foods which will answer all these ref|uirements. and if we had. it is

ouite probable tliat the monotony of the diet would soon rencb'r them so

distasteful as to destroy their usefulness.
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Milk is frequently spoken of as a complete food. It is to the infant,

but for the adult it does not contain enough carbohj^drates, and is too

bulky. Wheat bread more nearly fulfills the requirements for a full

grown person, but it is a little deficient in protein. Possibly oatmeal comes

the nearest to being a complete food for the adult. It certainly has the

advantage of being cheap.

But, as is well known, the food of man must please the palate as well

as satisfy the demands of the body, and to secure this we resort to, a very

varied and mixed diet. It is not the intention to deal at this time with a

great variety of foods, but to show which of our common foods furnish the

most protein, fat, and carbohydrates for the least money, and to show

where milk and its products stand as compared with some of the meat and

vegetable foods.

For purposes of comparison the number of pounds of protein, fat, and

carbohydrates, and the number of calories of heat which one dollar's worth

of some of the more common foods will furnish has been calculated and

are presented in the following table:

Pkotein, Fat, Carbohydrates, and Fuel Value of
Food.

.00 WORTH OF EACH

Milk

Skimmed milk
Buttermilk
Butter
Cheese
Beef, fore quarter

" hind quarter
" flank
" Sirloin

Veal, cutlets

Mutton, chops
Lamb, hind quarter

Ham, smoked
Ham, smoked and cooked
Eggs
White Bread
Rolled Oats
Farinas
Potatoes

Price per lb.

6c . quart .

.

8c. " ..

10c . gallon .

.

10c. " ..

25c. pound .

17c. " .

6c. " .

8c. " .

8c. "
.

18c. "
.

15c. "
.

16c. "
.

18c. "
.

18c. "
.

30c. "
.

25c. dozen .

2^ lbs. 10c.

7 " 25c.

6 " 25c.

90c. bag

3 5

18.7
15.7
10.2
12.8
3.4
16.0
15.7
13.6

11.2

20.0

Protein,

pounds.
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more of these constituents than the various cuts of the meats. Skimmed milk
and Initiermilk are particularly cheap sources of protein, and are probably
the cheapest source of tliis constituent anionj? all our foods. Butter is valu-

able almost entirely for the fat it contains, and as an cncrpy i)roducer i> as

cheap as anj- of the meats. The food value of well-ripened cheese is too often
overlooked. We have frequently found that nearly 50 per cent, of tlie protein

of cheese is soluble in water when the cheese is ten or eleven months old. This
would mean that it would be comparatively easily digested and in this respect

it would be quite different to the green or unripened article. It should be
further noticed that there is no refuse with the milk and its products.

It is not necessary to dwell more fully on the data })resented in the table.

It is evident that milk at 6 or 8 cents a quart is a cheaper source of the nutri-

ents than meat as ordinarily retailed, and, if we allow for the refuse, nearly

as cheap as when meat is bought by the quarter. Furthermore, it is certain

that milk and its products used along with the cereals are a cheap source of

the nutrients and energy, and that when the two are used together a sufficient

supply of all the essential constitutents for growth and repair of the tissues

of the body and for work can be obtained without the use of the more expen-
sive meats.

PRESENTATION OF TROPHY AND MEDALS.

Mr. G. C. Creelmax : I am not sorry that Mr. McLaren is not here to-

night, because it gives me the opportunity of my life, for the first time, to

present to a lady this beautiful trophy which has been offered for the best

cheese in the show. It has been offered for a number of years. I find by the

programme that for five years it has been offered under these conditions: "A
Challenge Cup, valued at the sum of |150, to be the property of the exhibitor

of cheese at the "Winter Dairy Exhibition who shall receive the highest score

three times, or in two successive years." This year it is my privilege as

well as pleasure to present it to Miss Mary Morrison, of Perth County. I

hope Miss Morrison, in taking this beautiful trophy to her own home, will

keep it not only for this, but for the next and the succeeding year, and that

it will become her property. I am sure it will become her property, not only

with the consent, but with the greatest delight of the people of "Western

Ontario. CApplause).

Miss Morrison : I desire to thank the cheese buyers for this beautiful

trophy. I never expected such an honor would be conferred upon me. I

can assure you I prize it highly and w'll do my utmost to keep up the reputa-

tion I have won. I am sure it is more than I deserve. I thank you very

kindly for the presentation. (Applaiise).

G. C. Creelman : The Silver Medal presented by Ryrie Brothers of

Toronto, has been won by Mr. Thompson, of this county; and it gives me
pleasure to present this beautiful medal at this time. (ApplauseV

Mr. Thompson: I feel very grateful for this presentation, I never

expected to be the winner. I tried last year, and took second place. This

year it has come to my lot to be the first place, and to receive this beautiful

medal. T thank you very much. (Applause).

Mr. Creelman : The second prize is a Bronze Medal presented by the

Ryrie Brothers, won by "Wm. Pierce, of Oxford County. May we hope that

his success will lead to greater things next year, and that Mr. Pierce will be

able to win the first medal. I have much pleasure in presenting you with

this bronze medal.
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Mr. Pieece: I thank the Association, and like Mr. Thompson, I did not
expect it. In fact, I did not know anything about it until the latter part
of October, and I thought I had a pretty poor show. I am very thankful to
get it, and will probably do better in the future. I thank the donators and
members of the Association, and wish them every success. (Applause).

THE SHEPHERD OF THE SOIL.

By G. C. Creelman, O.A.C, Guelph.

"The shepherd of the soil is near to God.
Because he tends the Bounteous Mother Earth;
His feet are wont to touch the cooling sod;
He reads the face of nature from his birth.

The showers and the sun come in their place
To aid the work of this fond shepherd's hands.
The sweet content of life his vision brands
With peace, that gives his toil an added grace.

To him is given to see the Bounteous Hand
In all the gifts the earth so freely gives.

To him there comes a love for all the land

;

And for God's children that from it must live.

Let us give reverence to this son of toil

For he is God's own shepherd of the soil."

I am pleased to-night to see so many people from the county of Oxford
present. Their presence indicates their interest in the subject, and show?
that agriculture is every year assuming a more important place in the eyes of

town and city people, as well as people immediately interested in the business.

The individual is the all important factor in agriculture, as in any other

walk in life. What we want is

:

(1) Not Better Cows but Better Feeders. The average cow in the

Province of Ontario is said to give something less than 3,000 pounds of milk,

and yet one cow in our College herd last year produced 20,778 pounds. I

think I hear some one say that if they had the Government supply the feed

and the feeder, they also could make more out of their cows ; but I ask, "Is

this true?"
James Leask, a very plain farmer in Eastern Ontario, bred, fed, and pro-

duced at his own expense a great Shorthorn steer in 1907. This steer he took

to the great International Exposition at Chicago, and there won first place

in his class, first place in his year, and first place over all competitors as

Grand Champion in the Show. The Government had nothing to do with it:

and jet this man, by superior judgment in selection, careful handling, and
feed, was able to make for the Province of Ontario a very enviable reputation

and to win some $1,400 in prizes.

We have a pretty good class of cows in Ontario, both east and west of

Toronto, and where they are given a show they make pretty good returns. It

is also true that no country in the world has a better reputation for the grow-

ing of good feed for cattle. With the cows and the feed, therefore, does it

not surprise you that more of our men do not get larger returns from their

dairy herds? Clearly it is the feeder that is at fault, and it is to him that T

apy>eal for better methods and more system in his work.

(2) Not Bigger Farms But Better Farming. The difference between
the average and possible crop is yet about 300 per cent. Some years if it is

dry, many of our farms fall far below what they should do, if they were well

farmed. The past season has shown many striking examples of this fact,

viz., that the farmers who farmed well suffered verv little from the drouth.
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in fomparison with those who farmed in a hap-hazard way. There are men
in this country with seventy-five acres of land that are actually makinj? more
iiuiney in a year than others with farms of one hundred and tifty acres, with
ilie soil originally of as good quality. Catch crops, crops to supplement the

pasture, maximum production of forage so as to keep the maximum amount
of stock, these are the things that go to build up a good farm and make it

more valuable from year to year.

(3) Not Moke Breeds o^^ Live Stock but Better Strains. Hardly a

week passes but what we get inquiries as to what is the best breed of cattle, or

liorses. or sheep, or swine, or chickens, or ducks, for the farmer to raise. Each

breed has its own good points, and some men would get only average returns

from the very best bred animals, while others might take ordinary animals

and by careful selection and good feeding soon raise up a herd as valuable

and make more money each year. A better knowledge of the business is

what is wanted; that is, a more exact knowledge. Sentiment plays no part

wiiatover in the dairy business, except as a man gets to love his stock as he

handles it; but a good natured beef cow that is quiet and easy going, and
gives no trouble but eats a lot and riroduces but little has no place in the herd.

We must know what every animal is doing and force each one to do its best.

Then, if its best is not good enough, it must be sent to the butcher's block and
a better one put in its place.

(4) Not Better Implements and Utensils, but a Better Knowledge of

How TO Use Them and How to Repair Them. It is hardly necessary for me
to speak upon this subject, for you know just what I must say. Pul the very

best implements in the hands of a careless farmer and in one season they will

be unfit for their best work. In the hands of another man, who exercises

care, implements last a long time ; but more than that, they are always in

shape for their work, on short notice. Where every farm operation is done

as far as possible at the time that it should be done, then you have the saving

of good interest on your money; while on the other hand, where matters are

delayed beyond the right time, then a large portion of the farmer's work, up

to that time, goes for nothing.

(5 Nor BiGiii.u Barns and St.\bles, bi't Better Arranged and Bet-

ter Ventilated Ones. Stables badly arranged, where the feed has to be

brou}ht a long way, and whf^re labor saving machinery has not been intro-

dmcd, miikes the feeding and handling of cows very laborious indeed. Also,

where stables are badly ventilated, there i^ not much chance to get pure

milk, and the cows cannot thrive. If you have learned anything at this

Conve tion about ventilition or remodelling of your buildings, then you

ought to go home and put it into operation at once. Cut doors and windows

^vkere they will be h^ndi >st. and close up doors and windows where they are

useless. Put 'n cement floors, and do the work yourself. Find out what is

the I est system now in .vogue, bv correspondence, and then be satisfied with

nothing else. You will be surprised when you start a system of improvement

how it w'll extend throughout your wliole form and how soon yoii will begin

to reap t^e benfits, both in increased returns and the accomplishment of much
more work in a given time.

In conclusion, let me say that if it be true: (I) That one-quarter of

our cows are unprofitable: (2) That the average yield of our crops is but one-

third of what it might be; (o) That our soils in many places are being worn

o»it and are incapable of producing as large crops from year to year; (4)

That we are usin«? Patent Stock Foods at high prices that we might mix
our.selve> : (b) That in the rsinnr of broken seeds and small <5hrunken seeds
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our crops are reduced one-half; (6) That every stone pile and stump and
wet place in the field reduces our acreage but not our labor

; (7) That rich

land too wet to plant early will pay for tile drainage in three years from the

increased crop alone ; I say, if all these things are true, then we should use

every effort to make a change, that this country may improve from year to

year, and that the high intelligence which characterizes the farming classes

of this country may bear fruit one hundred fold.

George Smith, M.P., Woodstock, was the last speaker. He dwelt on

the revolution of the past decade in farming processes. Necessity is the

mother of invention, he said, and the implements were invented after bright

minds saw what was needed. He contrasted in a very vivid manner the old

fashioned methods with the new. He described the history of the thresh-

ing machine from the old clumsy flail to the fine steam thresher and its

funnel for blowing straw to any place desired, in use at the present day.

He also dwelt upon the revolution of the reaping machine. Wherever a man
looks now-a-days he sees progress on every hand. Fences had improved,

schools had improved, and the methods of fertilization of the soil had also

advanced in proportion. He closed an excellent address by stating that while

we see these evolutions and the wonderful improvements and methods of

cultivating the soil taking place we must not forget the old pioneers who
did so much for this country in the early days. We should be proud to trace

our descent from these old pioneers who did so much to make the improve-

ments of the present time possible.

RESOLUTIONS.

Mr. J. J. Parsons presented the following resolutions, all of which were

adopted : "That, whereas, the success and educational value of this Con-

vention, and the interest taken therein, is due in a marked degree to the

presence of the speakers who have so kindly addressed our meetings, we
desire to express our sincere thanks for their assistance and presence through-

out the various sessions."

"That we, the members of this Association, desire to express our appre-

ciation of the kindness of the Mayor, Board of Trade, and citizens of Wood-
stock in furnishing the use of the Opera House and Market Hall, together

with the excellent musical part of the programme, free of charge for the

Convention and Dairy Exhibition."
"That the thanks of the Convention be, and they are hereby tendered,

to the Canadian Salt Company of Windsor, Ontario, through their general

Manager, Mr. Henderson, for the very handsome medals and badges pre-

sented by the company to the members of this Association."
"That we, as Dairymen, feel that we are under great obligations to the

Department of Agriculture for the assistance they have rendered the dairy

industry through the system of instruction that has been given, and also in

providing speakers to attend annual meetings of cheese factories and cream-
eries free of all cost to the dairymen."

"That as an Association, we wish to express our great satisfaction with

the work of the special officer appointed to take charge of the work regard-

ing the adulteration of milk, and we recommend to the Board of Directors

for 1908 the continuation of his services."

The Convention was then declared closed.



APPENDIX.

'ilHE MILK, C'llKKSK AND BliTTKIl ACT.

(Assentrd to .lyri/ ; ;, r.iois.)

His Majesty, by niul witli tho advici> ami rnnsfiit of the Lopislativo
Assoinbly of tho Provincu of Ontario, enacts as follows:—

Standard of Mikk in Crkamekibb.

1. This Act may bo citod as The Milk, Chtiese and Butter Art. Ini.ninditioii.

2. All milk conUviniiig loss than tliirtcon por cent, of total solids, of siniKlnnl for

which throe and three-quarters \)ov cent, must bo chemically dry butter-fat,
!IJ|',','^,|'f",'^.t„ro

shall bo defamed below the standard required in creameries for butter manu- <if liuttcr In

facture. R.S.O. 1807, c. 251, a. 1. .reamerlM.

3. The owners or board of management of any creamery in the Province power to

of Ontario, may make suck rules and regulations as may be advisable for '"»''• rules,

tho duo corrying on of flio business of the creamery. R.S.O. 1807, c. 2.51,

3. 2.

4. The patrons of all creameries may be required to subscribe their Kules to bf

names to such rules and regulations, and the rules and regulations shall be hiiKliiiK on

binding on the natrons, owners and board of management who have so sub- P*^ ''''"^'
^^

^

scribed. R.S.O.* 1897, c. 251, s. 3.

Prevkntion of Frauds.

5. It shall be lawful for the owner or manager of a cheese or butter
jjjpj,t to test

manufactory to require the owner or custodian of any cow or cows whose milk,

milk is being bought for, or supplied or sent to, tho manufactory, to submit
such cow or cows at his farm or other premises where such cows are usually

kept, to such milk test, by persons named by such owner or manager, as

may be necessary for the said persons to ascertain the quantity and quality

of the milk of such cow or cows, on any day, and at such time on any such

day as may be appointed by said owner or manager, and in case the owner
or custodian of the cows refuses to so submit thein, or obstructs in the exe-

cution thereof the persons engaged in making the milk test, or interrupts Intorfering

the test, or interferes in any way with the teat, or the application of its ^^''^^ •^•'''•

result, he shall, on complaint before any Justice or Ju.stices of the Peace,
forfeit and pay for every such offence a sum of not less than $10 nor more
than $100, in the discretion of the Justice or Justices of the Peace who
may hear such complaint, together with the costs of the pro.secution, if so

ordered, and in default of payment of the penalty and costs, shall be liable

to be committed by the convicting Justice or Justices of tho Peace, to the
common gaol of the county, with hard labour for any period not exceeding
six months or until said penaltv and the costs of enforcing same are sooner
paid. R.S.O. 1897, c. 261, a. 4.

6. It shall be lawful for the owner or manager of any cheese or butter Kj^jm to take
manufactory who suspects any person of selling, supplying, sending or bring- siiuiplcs of

ing milk to the manufactory, of any offence under this Act, to enter uj)on or '"'"»'•

to appoint some person or persons ^ enter upon, and such appointed person
may enter upon th*» premises of tho suspected person, with or without
notice, and take samples of milk from the cow or cows from which the sup-
posed offender was or had been immediately before th«n procuring the milk
or part of tie milk so sold, supplied, sent or brought as aforesaid : and any intfrferinir

such suspected person who obstructs or refuses to permit tho taking of any ""'"' •"•'•"Kof

such sample shall, on conviction thereof, be liable to a penalty of not less '^""P '^-''•

than $10 nor more than $50 with costs of the prosecution, and in default
of payment thereof, shall be liable to be imprisoned in the common gaol of

the county in which the offence has been committed for a period not exceed-
ing three months with hard labour. R.S.O. 1897, c. 251, s. 5.

7. No person shall sell or offer for salo in any city, town or incorporated soti.p to i.e

village, and no person shall sell or supply under contract to any person in (riven wlien

any city, town or incorporated village, and no person shall soil, supply, '"',""'""•''^•

bring or send to a cheese or butter manufactory, or the owner or manager

[177J

12 1).
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Xotice to be
given when
any part of
milk is kept
back.

Notice to be
given when
milk tainted.

Cheese
factories to be
kept clean.

Penalty.

Appointment
of unpectors.

thereof, milk diluted with water, or in any way adulterated, or milk from
which any cream has been taken, or milk commonly known as "skimmed
milk," or milk in which any preservative is contained, without distinctly
notifying, in writing, the owner or manager of such cheese or butter manu-
factory, or the person or persons to whom it is sold in cities, towns, or incor-
porated villages, that the milk so sold, supplied or brought to be manufac-
tured or otherwise disposed of, has been so diluted with water, or adulter-
ated, or had the cream so taken from it, or become milk commonly known
as "skimmed milk," or has had a preservative added to it, as the case mav
be. R.S.O. 1897, c. 251, s. 6, amended.

8. No person who, in the course of his business agrees to sell, supply,
bring or send to any cheese or butter manufactory, or the owner or man-
ager thereof, to be manufactured, the milk of any cow or cows, shall in the
course of such dealing and business, keep back any part of the milk of such
cow or cows without distinctly notifying, in writing, the owner or manager
of such cheese or butter manufactory what portion of the milk he has so

kept back. R.S.O. 1897, c. 251, s. 7.

9. Notwithstanding anything contained in this Act, no person shall be

subject to any penalties under this Act for selling in any city, town or

incorporated village milk from which any of the butter, fat or cream has

been removed, provided the milk so sold or offered for sale is advertised as

"skimmed milk" and the person to whom the milk is sold is informed that

tho same is "skimmed milk." (Nerv.)

10. No person shall sell, supply, bring or send to a cheese or butter

manufactory, or owner or manager thereof, to be manufactured, any milk

that is tainted or partly sour without distinctly notifying, in writing, the

owner or manager of such cheese or butter manufactory of such milk being

tainted or partly sour. R.S.O. 1897, c. 261, s. 8.

11. No person supplying milk or cream to a cheese factory or creamery,

or for sale in cities, towns or incorporated villages, shall keep his dairy,

milk house, milk stand, or any vessels or equipment used for the storing or

the carrying of milk or cream, in an unclean or unsanitary condition.

6 Edw. VII. c. 48, s. 1, amended.

12.—(1) Every cheese factory and creamery manufactiiring butter or

cheese for public use or sale, and the premises upon which milk or cream is

offered for sale and the surroundings of every such cheese factory and

creamery and premises shall be kept in a clean and sanitary condition,

and all the water used therein for the manufacture of any dairy products

must be clean and pure.

(2) The owner or manager of any cheese factory or creamery or premises

upon which milk or cream is offered for sale refusing or neglecting to

observe the provisions of this section after being warned or advised by a

dairy inspector, shall, upon conviction thereof before any Justice or Justices

of the Peace, forfeit and pay a sum of not less than $50 nor more than $200,

together with the costs of prosecution, and in default of payment of such

penalty and costs shall be liable to be committed to the common gaol of the

county with hard labor for a period not exceeding six months. 6 Edw. VII.,

c. 4S, ss. 2 and 3, amended.

13. Upon the recommendation of the Minister of Agriculture, the

Lieutenant-Governor in Council may appoint one or more persons as inspec-

tors for the enforcing of the provisions of this Act, who shall be known as

Dairy Inspectors. The Lieutenant-Governor in Council may determine the

remuneration to be paid to such inspectors. 6 Edw. VII., c. 48, s. 4.

14. All dairy inspectors appointed under this Act shall have free access

and admission to all cheese factories and creameries and the premises upon
which milk or cream is offered for sale located within the Province and to

all the lands adjoining the same, and to the premises of all persons supply-
ing milk or cream to any cheese factory or creamery, or for sale in cities,

towns or incorporated villages ; they shall also be empowered to take and
test samples of milk found in cheese factories or creameries or in the pos-

session of milk dealers having the same for sale in cities, towns or incorpor-
ated villages, or in transit between producers and cheese factories and
creameries, between producers and dealers or between dealers and consum-
ers in cities, towns or incorporated villages ; and they shall have the right
to take and test sam.ples of milk found upon the premises of producers sup-
plying milk to cheese factories or creameries or for sale in cities, towns or
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incorporiitoci vilhiKos, and nuiy tako and tost sainpli'S from rows which havo
boun produriii}^ milk to bo sold to chotwo factories or i-ronmorios or to bo
dolivorod for salo in citiivs, towns or incorporatod villaj;o3, and any porson
rofusinj^ admission to tho same or olforinR obstruction to tho work of inspor-

tiou or th»> taking of sam|)lo3 or testing of samo shall bo subject to tho peinal-

ties provided in section 1"). 6 Kdw. VII., c. 48, s. 5, amcnihul.

15. Every inspector appointed under this Act shall make such roports H<poit ol

and in such form as tho Minister may direct. 6 Edw. VII., c. 18, a. 6.
i'i«i'«»--»<'r

10.—(1) Any person who, by himself, or by his servant or agent, violat<\s '.'r'l"l!*
'""^j

any of tho provisions of sections 7, 8, 10 or 14 of this Act, upon conviction ,;, : >, id h
tltereof beforo any Justice or Justices of tho Peace, .shall forfeit rtnd pay a

sum of not less than $5 nor more than $50, together with tho costs of prose-
cution, in the discretion of tho Justice or Justices, and in default of pay-
ment of such penalty and costs, shall bo liable to bo committed to tho com-
mon gaol of the county, with hard labor, for any period not exceeding six

months, unless the said penalty and the costs of enforcing samo are sooner
paid.

(2) For the purpose of establishing tlie guilt of any person under tho '''.^''''<^!"*' '"!

said sections, 7 or 8 of this Act, it shall be sufficient prima fnric evidence to ^^,'"7"^' """ "

show that such person, by himself, his servant, or agent, sold, supplied, sent
or brought, to be manufactured, to any cheese or butter manufactory, milk
substantially below the standard of that actually drawn, or by the accused
represented as having been drawn from tho samo cow or cows within the
then previous or subsequent two weeks, provided tho comparison or test is

made by means of a lactometer and Babcock Tester, or by some other ade-
quate means of making the comparison.

(3) The said sections 7, 8 and 10, shall not ai>ply where tho person -^pcs. 7. « and

charged with the offence proves to tho satisfaction of tho Justice or Jus-
/A',p)'^y\\'.hi.re

tices of the Peace that tho alleged offence was committed by somo person or (i.ioii(lftiii

persons other than a member of tho family of the person charged with the '^'''"^'s ^'l*"*

offence or was committed by somo j)erson or persons other than his servant" "^^^ ^ ^ '

or agent, and also that the offence was committed without his knowledge
and consent. (Veu-.)

(4) In any complaint made or laid under said sections, 7, 8, 10 or 14 of Dcscriptinn of

this Act, and in any conviction thereon, the milk complained of may be '.'"*'"'^''^ '"

described as deteriorated milk, without specification of the cause or mode ^r (.omplaint.

of deterioration, and such description shall be a suflScient description of

the offence to sustain a conviction, and in any complaint, information or

conviction under this Act the matter complained of may bo declared, and
shall bo held to have arisen within the meaning of T/ic Ontario Summary
Convictions Act, at the place where the milk complained of was to be manu-
factured, notwithstanding tliat the deterioration thereof was effected else-

where. R.iS.O. 1897, c. 251, s. 9, arnnidcd.

17. Any pecuniary penalty imposed by tho preceding section in resjiect .\ppropriiition

of soiling, supplying or bringing milk to a cheese or butter manufactory, "' '"^"^ '"^^"

shall, when recovered, be payable one-half to the informant, and the other

one-half to the owner, treasurer or president of the manufactory to which

the milk was sent, sold or supplied for any of the purposes aforesaid in

violation of any of tho provisions of this Act, to be distributed among the

patrons thereof in proportion to their respective interests in and profits

thereof. R.S.O., 189/, c. 251, s. 10.

18. (1) Any butter or cheese manufacturer who knowingly and fradu- Fraudulent

lently uses, or directs any of his employees to use for his or their individual
"f*^^^'f,t

''''*'"

benefit, any cream from tho milk brought to any cheese or butter ma nufac- supplied,

tory, w'ithout tho consent of all the owners thereof, shall, for every offence, p^.„g]tj.

forfeit and pay a sum not less than $1 nor more than $50, in the discretion

of the Justices before whom the case is heard.

(2) Any two or more Justices of the Peace, having jurisdiction within Conviction

the locality where the offence has been committed, may hear and determine
^^'J^^^l^j^^.^

^

such complaint upon the oath of one or more credible witnesses, and shall

have power, in case the penalty and costs awarded by them are not forth-

with paid upon conviction, to levy the same by distress and .sale of the goods

and chattels of tho offender, by warrant under their hands and seals or the

hand.s and seals of any two of them, and tho penalty, when recovered, shall

bo paid over by such Justices, one-half to tho person complaining, and one-

half to tho treasurer of the municipality, district or place where the offence
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In default of

distress im-
prisonment.

Civil remedy.

Proviso as to
Justices
interested.

Rev. StaL,
c. 251 repealed

has been committed; and in default of payment or sufficient distress, the

offender may, by warrant si3f«ed and sealed as aforesaid, be imprisoned in

the common' gaol for a period not less than one day nor more than twenty-

five days, at the discretion of such Justices, or any two of them, unless such

penalty, costs and the charges of commitment are sooner paid.

(3) Any party aggrieved by such fraudulent conduct as aforesaid may
at his election sue the ofiFender in any Civil Court of competent jurisdiction,

and recover from him the amount of damages sustained, and levy the same
with the costs according to the ordinary practice of the Court in which such

action is brought. R.S.O., 1897, c. 251, s. 11.

19. N© Justice or Justices having any pecuniary interest in a cheese

or butter manufactorv as aforesaid, shall hear or determine any complaint
under this Act. R.S.O., 1897, c. 251, s. 12.

20. Chapter 251 of the Revised Statutes of Ontario, 1897, and amend-
ments thereto are repealed.



DAIRY SCHOOLS OF ON TARIO.

GUELJ'll DAIKV ;( iKmL.

rfoTEs ON DAIia' SciIOOI,, 11K)S,

The Staff in couiiootioii with tlu? Dairy ScIhkiI ;it tli.' nt,t:uin Atrri-

niltiual ColK»ge, 11)08, consisted oi' the following .

Pkof. H. H. Dean, ]{.S.A Dairy Husbandry.
H. W. Stratton Instructor in Separators.
Fred Dean Instructor in Butterniaking.
Alex. McKay Instructor in Cheeseniakinj^.
C. H. Ralph Assistant Instructor in Cheeseuiakiug.
Gko. Taylor Instructor in Milk-Testing.
Geo. Travis Instructor of Boilers, Engines, etc.

Miss Laura Rose Instructress in Farm Dairy.
PiiOF. S. F. Edwards, M.Sc Bacteriologist.
J. Ftlmer Instructor in Dairy Chemistry.

The attendance during the regular course was 52, and during the s])ecial

courses for milk-testing and instructors, 25, making a total of 77. There
was a large demand during the term and at the close for all students who
had done good work during the term. There was no difficulty in obtaining
positions at from $50 to |65 per month.

More time this year was devoted to the subjects of chemistry and bacteri-

ology, and the practical laboratory courses in these two subjects were very
satisfactory to the class. Dairymen are beginning to realize, more and more,
that these two sciences are at the basis of successful dairying, and must receive

more attention from dairy students than they have ever had before. Special
instruction was also given during the month of March on handling steam
boilers, engines, piping, soldering, etc. This is practical instruction which
is very helpful to men in factories.

The examinations at the end of the term were spread over the last three

weeks of March instead of coming the last three days as has Wen the custom
in the past. The results were more satisfactory.

In 1909, the course will be similar to that given in 1908, but we expect
to add one month's instruction in "soft" cheesemaking. This is an important
branch of dairy work, and if these cheese are properly made, there is no
difficulty in securing a good market at profitable prices.

On the whole, the term for 1908 was one of the best which has been held
for some years. Instructors and students took a very active interest in the

work, and all agroed that it was three months profitably spent.

KINGSTON DAIRY SCHOOL

Session of 1907-8.

In making this report for insertion in the Annual Report of the Dairy-

men's Association, much of what they have to say must, of necessity, be

curtailed. A fuller report is being prepared for the Department and will

likely appear in bulletin form.

[IHl]
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Staff.

J. W. Mitchell, B.A Superintendent.
J. W. Mitchell Dairy Lectures.
G. G. PuBLOw Instructor in Cheesemaking.
J. H. EcHLiN Assistant in Cheesemaking.
Jas. Stonehouse Instructor in Buttermaking and Separators.
J. BuEo Assistant in Separators.
W. W. DooL Assistant in Buttermaking.
J. F. Singleton Instructor in Milk Testing.
W. T. CoNNELL, M.D Bacteriology.
W. L. Goodwin, D.Sc Dairy Cliemistry.

We shall divide the report into two parts :

1. School work proper, or teaching and instruction work.
2. Experimental and investigation work.

School Work.

In the early years of the school the work of the session was divided into

a numher of short courses—and quite properly so. Feeling, however, that
the time was at hand when every cheese and butter maker should have a

thorough dairy school training, we began dropping out these short courses
in order to lengthen the long course and during the session just closed there
were just two courses given, viz., the Long Course, practically three months
in length, and, following this the Instructors' Course for Syndicate Instruc-

tors. This enabled us to offer a thorough course to those who wished to

remain throughout the Long Course and take the final examinations at its

close. In our calendar we distinctly announced, however, that anyone who
wished to take a short course in the school would be privileged to do so at anj
time during January and February, or the first two months of the Long
Course. Thus short courses were really provided for while provision was
made for materially lengthening the long course. We found this plan to

work admirably.

In many respects the session just closed has been a most satisfactory one.

Sixty-one students registered during the Long Course and remained a longer
or shorter time, and twenty-three students took our Instructor's Course,
making a total registration, in all, of 84 students. A goodly number of the

Long Course students remained to the end and took the final examinations.

Never in the history of the school have we received a more satisfactory

supply of milk and cream, although we were compelled, owing to the great

scarcity and abnormally high price of goods, to pay an exceptionally high
price for our milk supplj.

The school opened as a creamery on November 12th and continued as

such to the end of December, ran as a school during the months of January,
February and March, and was again operated as a creamery up to the tenth
of April.

In the work of the Long Course were comprised the following subjects

:

Dairy science (including the farm side of dairying), cheesemaking, butter-
making, separators, milk-testing, dairy bacteriology, dairy chemistry (lectures

and laboratory work), boilers and engines, and soldering and pipe-fitting.

The students were required to stand the test of both practical and written

examinations, which covered all the subjects indicated.
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IvXPKRIMKNTAI, ANU I N \ I.STKi ATION W'oKK.

I\ nr Crcmn Jiottlr for liahock Test: During tlif past yoar \v«'. l)r(»njflit

out a iiioilitied form of crcaiii test hotth'. The troiil)le with the old style of

cream bottle, which is graduated for reading for 18 grams, is, that by the
time IS grams of cream are takeu aud a little water and the necessary amount
of sulphuric acid added, the bowl of the l>ottle is so full that there is no room
for shaking the bottle and properly mixing the contents; and. furthermore, a
sutlicieiit (juantity of water cannot be added to insure against charred read-
ings. The new style of bottle devised b\ us, while it has the same size of
Ik)\v1 as the old, has a smaller neck, graduated to read per cent, of fat for

9 instead of 18 grams. Its advantages are obvious. One can take 9 grams
of cream aud add 9 c.c of water and the usual amount of acid and still leave
plenty of room for readily mixing the contents, while the large amount of

water added prevents the sample from charriug—two decided advantages.
Moisture Test: For a long time practical dairymen have felt the neces-

sity for a practical moisture test. Mr. W, O. Walker, of the School of Min-
ing and lecturer of dairy chemistry in our school, and the writer made a

thorough and exhaustive investigation of this subject and examined the differ-

ent tests in use, and decided that each lacked, in one respect or another, the
essentials of a practical moisture test for curd, cheese and butter. A test,

to be practical, must be reasonably accurate, rapid, simple and inexpensive
to operate, easy to clean, durable, easily and cheaply kept in repair and
moderate in price. They undertook to devise such a test and feel that they
have succeeded in doing so. As a full description and cut of it will appear in

bulletin form, it will sufHce, at present, to say that it is reliable and speedy,
easy to conduct, can be operated at a small cost and is equally satisfactory

for determining the moisture in curd, cheese and butter, while the apparatus
is practicall^ all metal and hence very durable.

The Maling of Butter from Whey : During the session just closed we
made a study of the making of butter from whey, and although we are not

prepared to speak finally upon the subject, we feel that we gleaned some
information which will prove of interest.

On different occasions we ran our separators with a view to determining
the fuel cost of elevating and separating the whey. Water was used for this

purpose as it has practically the same consistency as whey. Each test

extended over a period of three hours. We ran the engine to pump the water

for the separators and used steam turbines separators. The amount of water

in the boiler, the steam pressure and the fire were left practically the same
as at the close as at the beginning of the test. Soft coal slack at $4.00 per

ton used for fuel. The cost of elevating the water and running the separators

was about 2icts. per 1,090 lbs. Taking 3 lbs. of butter as an average yield

per 1,000 lbs. of whey the cost per pound of butter for this portion of the

work would be f c. We are strongly of the opinion that were an ejector used,

instead of a pump, for elevating the whey the cost would exceed this some-

what.
During the session we conducted a number of experiments in the making

of butter from whey. While it is usually of good qualitj'' when first made,

it did not prove to be possessed of good keeping qualities. It readily deterior-

ated 'n\ flavor. Of course the milk, and frequently the whey, was old and
this may have had much to do with the keeping (juality of the ])utter. How-
ever, it suggests the necessity for a thorough investigation of the whole sul)-

ject, and this we purpose doing during the season of 1908, under regular

factory conditions. It would be wi.sdom on the part of factorymen to await

these results.
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Another thing we learned during our experiments was, that by increasing

the speed of the separator slightly you can separate, and separate efficiently,

fully 60 per cent, more of whey than the machine is rated to separate of

milk; that is, a machine with a rated capacity of 3,000 lbs., will readily

separate 5,000 lbs. of whey. Of course, this call for a cover with a larger

inlet tube.

Making Cheese from Rich and Poor Milk : During the session just closed

we were afforded a splendid opportunity of investigating this point, as we
were able to obtain milks varying in fat content from 3 to 4 per cent. On
several occasions we put like quantities of the different grades of milk into

different vats and made them up separately. When the cheese were made
the yields differed so much that when they were placed side by side they

resembled a flight of stairs. Let me give an example, which could be multi-

plied many times if space afforded :

Lbs. Milk Per cent. Fat. Lbs. Cheese. Fat in Whey (%)

325 3.0 27.0 .2

325 3.4 29.5 .2

325 3.8 35.5 .2

Furthermore, there was a marked difference in quality, the cheese from

the richer milk being quite superior to that from the poorer. The lesson is

obvious. We should certainly pay in cheese factories aacording to quality

and not by the pooling system.

This work was conducted by our instructor in cheesemaking, Mr. G. G.

Publow, and needless to say, was carefully and skilfully done.

A CommoTi and Unsuspected Cause of Cream Testing Low in the Fall

when, the Milk is Rich : While it is well known that changing the cream

screw or the speed or feed, or a difference in the richness of the milk, will

alter the richness of the cream, these do not furnish a reason for the cream

supplied to our cream-gathering creameries so commonly testing lower during

the fall of the year than during the summer, despite the fact that the milk

has increased in richness.

Under the direction of our instructor in buttermaking, Mr, Stonehouse,

we made an investigation of this subject, with the result that we fully satis-

fied ourselves that this apparent anomaly is really due to the partial cooling

of the milk, during the cool weather of this season of the J ear, before it is

put through the hand separator. The following data will serve to illustrate

this poirt

:

Machine. Temp, of Milk. Test of Cream. Test of Sk. Milk.

. f 80 27 .10
^

\ 95 31 .10

p f 80 25 .08
^ 195 28 .06

p C 85 40 .025
^

\ 95 43 ,025

In all cases we took the same milk and divided it, separating one portion

at the lower and one at the higher temperature, as indicated.

The explanation of the foregoing no doubt lies in the fact that as the

milk rools it becomes more viscous or syrupy in its consistency and as a

result does not flow out the skim-milk tubes so readily, thus causing a larger

percentage to be taken as cream.
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POULTRY INSTITUTE.

The third annual Poultry Institute of the Province of Ontario was held

in the I'oultiv Department of the Agricultural College, Guelph, on the 10th,

11th and 12th of February, 1908.

INCUBATION.

By W. n. Day, O.A.C, Guelph.

"What I have to say to you this afternoon may be to some extent what
some of you in the short course have already heard. In the spring of 1906,

we began some investigations into the subject of incubation. My know-
ledge of incubation, or in fact of any phases of the poultry question, wore
very meagre indeed. I had done a little work on the question of humidity
and Prof. Graham asked me to undertake the same line of work in connec-

tion with incubation. That is, to see whether humidity had any effect on
incubation, either natural or artificial. Our ideas upon the subject were
somewhat hazy, as they must be upon any new subject. There is not, so

far as I know, any record previous to our work of any investigation on
humidity under the hen, or on the effect of humidity on artificial incuba-

tion. So I say that our ideas were somewhat hazy upon the sub-

ject. We thought we would proceed somewhat regularly, that is, we would
put the wet and dry thermometers in the incubator and determine the

humidity that existed there, as the incubator was ordinarily run. Then,
knowing the performance of the incubator with humidity at that amount,
we would vary the humidity by adding water, placing vessels of water in

the incubator and producing dift'erent degrees of humidity in it. That was
not as easy as it appeared on the surface, and before we had gone very far,

we were impressed with the idea that we were going the wrong way about

this matter, that we should first begin hy investigating the conditions under
the hen, who is the natural incubator, and knowing the conditions existing

there, we would know what conditions we should reproduce in the incubator

in f)rder to get the best results. Then with this idea in view, we did not

switch off from the question of humidity in the incubator, but continued

that work and at the same time determined the humidity under hens sitting

in various kinds of nests. This was in the year 1906. "We found oiit in that

year that there was much more moisture under the hen than there was in

the air in the incul)atc>r, and therefore we said, "It is a pretty safe con-

clusion that we should have more moisture in the incubator; if the hen had
it, the incubator should have it. Then at this point Mr. Graham asked us

if We could determine carbon dioxide, and ^fr. Thorn undertook that siile

of the work and we determined the carbon dioxide under the hen. Now,
this determination of carbon dioxide had been made previously by
Mr. Dryden, of Utah. What we did in that regard was simply a <()n-
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firmation of Mr. Dryden's results. Mr. Dryden found there was much
more carbon dioxide under the hen than there was in the incubator, and we
found the same condition.

Then we said it is a fair conclusion if the hen has a good deal of

carbon dioxide in the nest when she is hatching, the incubator would hatch
better with a larger amount of carbon dioxide than there is in incubators as

ordinarilj' run. At this point we hit upon something unexpected, as we
thought, a discovery, namely, that there was greater circulation of air under
the hen than in the incubator. These were the outstanding facts of our

work in 1906, that there is high humidity under the hens, much higher

than in the incubators, high carbon dioxide under the hen, and lastly

that there is much higher circulation under the hen than in the incubator

and we said these conditions must be re-produced in the incubators to give

best results.

Now, those of you who were at the Institute meeting last year will

remember that one gentleman attacked very strongly my method of deter-

mining humidity under hens. That method consisted in putting

the wet- and dry- bulb hygrometer in the hen's nest. The
objection was this, that by putting in the wet bulb we were

introducing more moisture than was naturally there and therefore we were

increasing the humidity, and therefore this was not a reliable method.

The gentleman suggested instead a method which we had already tried

without success, namely, drawing air from under the hen through sub-

stances which would absorb the moisture from it ; weighing the substances

before and after they absorbed the moisture, and in that way determining the

absolute amount of moisture under the hen.

You will see that this is open to the contrary objection; just as soon

as we begin to draw air from under the hen fresh air has to go under her

to take the place of that withdrawn. This air being dryer reduces the nest

humidity slightly. The season of 1907 we were more fortunate with regard

to the method which I have just referred to, namely, drawing the nest air

through substances which would absorb the moisture. Before undertaking

to apply this method to the nest it was necessary that we should be able to

make it work in the ordinary atmosphere of the room, and in testing the

atmosphere in the room we ran a series of experiments from May to Septem-

ber, seventeen readings altogether, and we found an average humidity of

49.5 for the seventeen readings. Authoritative tables on the subject using

the wet and dry bulbs gave an average humidity of 49.3, This established

our method of finding humidity absolutely; that is, we could draw air

Ihrough these tubes and weigh the amount of moisture they absorbed, and
from that we could figure out the humidity, so that it would come
just the same as by the wet- and dry- bulb hygrometer' when
they are subjected to free diffusion in the room. Taking the

absolute method and applying it to the humidity under the hen,

I have found for hens on earth nests a humidity of 70.8. Taking the frame

liytrroijieter and putting it under the same hens I found the humidity
to be 71.8, as against 70.8 by the absolute method; therefore, any results

that we published from the frame hygrometer are correct within the limit

of experimental error; that established that our methods of last year were

reliable. Further tests were made upon the subject of carbon dioxide

Ihroughout the whole summer of 1907, again showing much more carbon

dioxifle under hens than in incubators.

By these investigations we confirmed last year's conclusions, that incu-

bators should be run with high humidity and high carbon dioxide, like the
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hen. But the.se conclusions are worth nothiun: unless they will make good in

practice, and the work this year was largely in testing conclusions which we
hud come to last year, and verified this year. Prof. Graham carried out

the practico part of the work and I have tables illustrating his results, and

I shall draw your attention to some of them.

CoMP.\RisoN OF Methods of Hatching.

Method.
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Beginning at the very bottom, we find the dry incubator, that is the

incubator into •which no moisture "was introduced, with the poorest results

of all, only sixteen chickens out of every 100 eggs set, over 1,400 eggs being
hatched in these dry machines. To observe the effect of moisture, note the

eighth line from the bottom where moisture was provided by water only.

Over 1,200 eggs were hatched by this method, and they gave us 33 chickens

for every 100 eggs set. Comparing the results in each column, you will

find these moist machines ahead of the dry ones in every particular, that is,

there were less infertile eggs, less fully formed dead in the shell, greater

percentage hatched of the total eggs set and also of the fertile eggs, more
carbon dioxide in the machine, less evaporation and a much less death rate.

These great differences in result between these two methods of hatching

cannot be due to the difference in the eggs set, because in each test the eggs

in the moist machines were from the same hens as those in the dry machines.
Every hen was trap-nested, and from each one to-day's egg would be put

in a dry machine, to-morrow's in a moist machine, the next day's in a dry

machine, the following day's in a moist machine, and so on with all the

eggs laid be each hen. Hence there could be no difference between the eggs

hatched by the two methods ; hence we must attribute the improvement in

results to the moisture alone; that is, by simply making the air in an incu-

bator very damp we were able to get more than twice as many chickens four

weeks old out of every 100 eggs set as in the dry machines.

To ascertain if carbon dioxide (C02) was beneficial some of this gas
was introduced into the egg chamber. of one of the moist machines, enough
to raise the carbon dioxide contained in the incubator to about twice the
amount under the hen. This treatment gave us 37 chickens for every 100
eggs set. It will be observed this method gave more infertile eggs and a

smaller hatch than where moisture only was used, but to counterbalance
these losses there were fewer dead in the shell and the death rate was very
much lower, giving a net result of four chickens more per 100 eggs set than
moisture only. Now, it is known that certain bacteria give off carbon dioxide
in their life process, hence the idea was suggested to inoculate buttermilk
with some of these bacteria and put the milk in the trays of some of the
machines. The net result of these machines was 37 chickens for every 100
eggs, jUst about the same as when pure carbon dioxide was introduced into
moist machines. Buttermilk alone, without inoculation, was also tried and
it gave the same result, 37 chickens out of every 100 eggs set. At this stage
of the work Prof. Graham happened to disinfect some of the machines with
zenoleum, and it was observed that the results were greatly improved.
From that point on disinfection by zenoleum was systematically tested, and ii

was found that almost invariably the zenoleum had the effect of increasing the
results very much. By its use in conjunction with moisture of one kind
or another we were able to get from 44 to 46 chickens out of every 100 eggs
set. This was a long step in advance. The mere use of this disinfectant
increased our results by 7 to 9 chickens four weeks old on every 100 eggs
set.

It seems strange to think of methods of hatching influencing the fertility

of the eggs, but I think it may be explained as follows :—There is a germ
of life in a certain percentage of these eggs, in some it is weak and in others
it is strong, and when we give perfect conditions even the weakest germe
will start, but when we give imperfect conditions, the weak germs die

before the start and some eggs that were really fertile are not recognized ai

such, hence the apparent variation in fertility. Dryden, in Utah, also found
that moisture affected the apparent fertility.
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Lamp fumes woro applied to one machine in this way. We set two
machines, side by side, and from the lamp of one wo led a tube right into tlie

egg chamber of the other so that all the fumes that were formed from the
first machine were passed into the egg chamber of the second machine, and
W! <4ot a great deal of carbon dioxide in that way; the infertility was h gh and
the hatch low, but the death rate was also low, as only Hj.'4 per cent, of

the chickens died. Despite the fumes, we had 32 chickens out of 100 eggrs

set, as compared with 16 in the dry machine, so that the dryness seems
to be the greatest enemy we have to contend with in artificial incubation.
Every one of these machines that were run dry gave white diarrhrea in the
chickens hatched, and the fumes gave white diarrluea in none. Of the
machines run with moisture only 50 per cent, gave white diarrhcea, whi'e
the disease was entirely absent where zenoleum was used in conjunction with
moisture.

The zenoleum gave more and better chickens, ones that could not

be disting-uished from hen-hatched chicks. In almost every case where
zenoleum was used compared with machines run in any other way, with the

zenoleum the machine had less carbon dioxide than the other.

The top part of the chart gives us the performance of the hens and
you will notice that they had very few fully formed die in the shell. Earth
nests gave us 52 chickens alive at the age of four weeks and the best artificial

method we have yet been able to use gave us 45 or 46 in parallel tests.

You must not conclude that these figures would apply absolutely to other
locations. In the country a man would probably get higher hatches from
the hen and from the incubator. But, if moisture, carbon dioxide and
zenoleum will give us better results they will probably do so for others.

This year we have substantiated our conclusions of last year with regard
to circulation, as will be seen from the following table:—
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What are the factors that influence evaporation? First humidity of the

air. With high humidity the evaporation will be slow, and vice versa; you
know also that evaporation is faster on a windy day than on a calm day;

temperature and atmospheric pressure also influence evaporation: but these

are the same in the nests as in the incubators, so the two things that cause

the difference of evaporation from the eggs are humidity and air circula-

tion. Here is a hen and the humidity in "her nest is 50 per cent, greater

than the humidity in the Prairie State incubator, and yet the evaporation

from her eggs is a little the lower. To me that can mean only one thing,

namely, that there must be circulation going on in the hen's nest more
than there is in the Prairie State incubator. I do not know just how much
we have to increase that circulation, because that is the most difficult point

we have to deal with, and one which is yet undetermined. Last year we
told you moisture should be given to the machines and we tell you now
that by using plenty of moisture we have been able to produce double the

n mber of livable chicks produced by dry machines in parallel tests. We
tell you to-day circulation should be applied to the machine, next year we
hope to tell you how much.

Mr. Nix : In natural incubation the egg is more or less covered with

a film of oil. Would that check evaporation and would the elimination of gas

from strong germs be greater?

Mr. Day : The elimination of gas I think would be greater. We have

considered all the loss from the egg as due to evaporation. Now that is not

quite true, because there is the formation of carbon dioxide by the germ
which amounts to about one-tenth. There would, I think, be more loss from

the active germs than from the weak germs. If there is oil on the surface

of the egg, I should think it would hinder evaporation.

Mr. Nix t That would be proof still more for circulation ?

Mr. Day: I think so. There is one other point I would like to men-

tion for your special information, that is with regard to vapor pressure.

Through a great deal of arithmetic and algebra, we were able to figure out

what the vapor pressure was in these various machines. In the Prairie State,

run dry, the pressure of the vapor is just the same as it was in the room,

although there is such a great difference in temperature.

Prof. Geaham : What do you mean by vapor pressure?

Mr. Nix : The old theory that you have the same humidity in the incu-

bator that you have outside, won't hold true.

Mr. Day: It is the most fallacious thing you could have said. The
natural pressure of gas will tend to distribute it equally through all space.

If I turn out a little beaker of water here, there is a lot of vapor will come
up from the water, and that vapor has a pressure like the air and conse-

quently tends to distribute itself through the room equally. The old idea

was that when you lit the lamp and closed the machine up, and the tempera-

ture in the machine rose, and since it is a well-known fact that the warmer
tlie air is, the more water-vapor it will hold; therefore, as this air in the

incubator warmed up, it was capable of holding more air, and consequently

it would take more from the atmosphere, through the cracks or the ventila-

tor in the incubator. It is a question of vapor pressure. The moisture

will travel which ever way the vapor pressure is least. If the pressure is

least outside, the moislure will travel from the incubator to the outside;

if the pressure is least inside, the moisture will travel from the air inside.

What is the case in this dry machine? Test after test for a month, the

vapor pressure in the room deduced from the wet- and dry- bulb ren cl-

ings, .444 inches of mercury, the vapor pressure in the incubator was .433.
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Mr. Nix : What was the rehitivo humidity in the room at the same

time?
A.—61.'}; the rehitive humidity in the incubator 21.3; although we

had a humidity of 61 per cent, in the room we had a vapor pressure of .444

and in tho incubator with a humidity of ouly 21.3. We had a pressure of

.433, so that in the case of your dry incubator the humidity is not increased

by acquisition of vapor from outside ;ur.

Mr. Nix : Just simply air which expands.

Mr. D.^Y : That is all. The pressure in the moisture machine is more

than twice as much as it is in the dry machine.

A Mkmber : Is carbon dioxide that comes from the fumes of the lamp

the same as comes from the hen.

Prof. Hahcourt : There can only be one kind of pure carbon dioxide,

it is all the same.

A Member : Would there be any poisoi^s from the lamp ?

Prof Harcourt : There may be some poisonous gases associated with

it, that have not been worked out.

Q.—How do you use zenoleum?
A.—Wash the inside of the machine with 10 per cent, solution of

zenoleum : it should be thoroughly washed.
Q.—How would a spray pump do?
A.—It will not work. After you get the machine hot, take a 10 per cent,

solution and soak the machine, and put your egg right in while it is steaming.

1 am not sure but that the results come from the fumes.
Q.—Other kinds of disinfections would work the same?
A.—We have heard of two that would have the same result, Jay's

Fluid and Creoline.

THE CHEMISTRY OE AN EGG AND CHICK.

By Prof. H.4Rcourt, O.A.C, Guelph.

The work we did on the egg question last summer was particularly with

reference to the quantity of lime that would be absorbed during the hatch-

incr period. It is well known that carbon dioxide will dissolve lime, and

when it was first found that there was carbon dioxide in the air under the

hen during the hatching process, it was thought possibly this carbon dioxide

had something to do with the amount of lime in the chick and also in the

vitality of the hatch. We thought we would look into the question first

from the side of the composition of the egg to see what amount of lime and

the phosphoric acid there was in the egg and then we might study the other

side of it to see what amount of lime and phosphoric acid there was in the

young chick at the time of hatching. Consequently, we first analyzed a great

number of eggs to see how much of these constituents there was in the yolk,

in the white, and in the shell of the egg. Of course it is evident that we
could not analyze the egg and get a chick from it as well, so we had to

analyze a large number of eggs and base our conclusions on average results.

We found that there was a considerable variation in the weight of the eggs

from different hens, and also in the weight of eggs from the same hen;

frequently a great difference in the amount of lime in the shell, in the

yolk, and in the white of the egg. The following table shows the average

weight of the eggs and the average weight of the phosphoric acid and lime

in the shell and contents :
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AvEEAGE Weight of Eggs axd the Phosphoric Acid axd Lime in Shell
AND Contents.

Egg No.
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AvERAcjE Weight of Lime ix Cuicks with Different Methods of
Incubation.

.Method of Incubation.

June Hatch.

Cyphers
Peerlees, dry washed with zenoleum .

.

Continuous Hatcher, a little moisture.
Hen

^i"?! (9*9^'ide(CO,) in'
P«'-C«nt of (chicks a.ye

^
10.000 parity

''"^''' "' f*""- »* *""^ "^ '''"''content of

chick grams.
grams.

July Hatch.

Model, buttermilk
Prairie State, lamp fumes, dry
Prairie State, dry
Prairie State, artificial CO^ and HjO used

as moisture
Prairie State, zenoleum and moisture
Hen
Average of hens set during whole season.

.

.1796

.1786

.1736

.1966*

.2047

.2056

.1930

.1988

.2076

.2106*

8.22
9.16
10.70

10.0
58.21
8.73

51 42
26

31.93

tile eggs. weeka cal. to

fertile eggfl.

46.1
60.2
58.0

23.06
52.86
53.0

65.3
43.5
49.8

57.08
62.0

53.09
S6.5
30.07

49.1
54.0

66.0 55.1

* All eggs vised for analysis.

It is at once apparent that the lime content of the chicks of the July

hatch was higher than that of the June hatch. Prof. Graham says that the

chickens were much more thrifty. In the July hatch, with one exception, the

vitality, as shown by the figures in the last column, correspond with the

quantity of lime. The exception is in the case of the incubator in which
dry lamp fumes were used, and this is caused by the low percentage hatch.

The chicks that were got were strong and thrifty.

Q.—Would there be any difference in the amount of lime fed to the

chickens?
Prof. Graham: They were all fed alike.

Q.—Would the chick get any lime from the shell?

Prof. Harcourt : Yes; it must have. Water got from the soil is hard

because of the lime that is in it, dissolved by carbon dioxide, which is a

gas given off from our own lungs, or obtained by the decomposition of any

organic matter. Experiments have demonstrated that there is carbon dioxide

under the hen while she is setting on eggs and that carbon dioxide is given

off from the egg during incubation. But carbon dioxide coming from the

egg will not dissolve the calcium carbonate of the shell unless it is in the

presence of moisture. It seems to me that it is very probable that the

carbon dioxide formed by the chemical change that takes place during

incubation works on the inside of the shell in the moist condition and dis-

solves the limo so that it may be absorbed by the cliirk.

Q. Does not the old hen get that increase of lime by the action at

the outside of the shell?

A. I have very serious doubts about that. I think the carbon dioxide

acts on the inside of the shell.

Mr. Day: Then it would be simply a matter of carbon dioxide gas?

A, Has it been proved that the addition of carbon dioxide to the incu-

bator improves the vitality of the chick?

Mr. DAT : Yes.
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Peof. Haecouet : Then it must be that the presence of the carboE

dioxide prevents rapid diffusion from the inside of the shell, I cannot

see how carbon dioxide acting on the outside would help a chicken.

Mr. Day : Zenoleum in every case diminishes the result in carbom

dioxide, but increases the result in the chicken. Zenoleum in a dry machine

f;-ave us 5.86 carbon dioxide, and an untreated dry machine gave 7.78, and

the same thing is true in the case of moisture only. Zenoleum seemed to

reduce the amount of carbon dioxide, although it gave stronger chicks and

more lime.

Peof. HAECorET: Zenoleum is a disinfectant, and it is a very penetrat-

ing substance and it is possible that it penetrates within the egg, and holds

in check certain changes during incubation.

Peof. Graham : I can prove it penetrates the egg.

A Membee : Don't these tables show that lime is not necessary to the

vitality of the chick ?

Peof. Haecouet : If I had the total figures here I could show to you

that in many cases where the chicks were marked as weak, the lime was

very low. We found that up to the eleventh day of incubation the lime in

the chick was practically the same as the lime in the egg, but we did not

follow it after that. It seems though the absorption takes place in the

last half of incubation.

Mr. Day: The method of incubation seems to be in direct relation to

the amount of lime absorbed.

Mr. Nix : I have been told by bacteriologists that we find one egg in

twenty that is sterile. It is the growing embryo having to sacrifice a cer-

tain amount of vitality to kill the germs of infection.

Peof, Haecouet: Possibly, and perhaps the zenoleum cuts out the

action of these germs. There is no doubt zenoleum is a disinfectant and as

it penetrates into the egg, it is quite possible that it holds in check something

Bomething that produces carbon dioxide and possibly some undesired

changes.

Q.—Will feeding lime to the hen have any effect on the egg?

Peof, Geaham : We feed our hens all the lime they can eat.

Q.—^Would plaster from old buildings be good to feed to hens?

A.—Yes, give them all they will eat.

Q.—How would you supply the moisture?

A.—We have a moisture pan about the same size as the bottom of the

incubator,

Q.—Do you put water in, cold or warm?
A.—Warm, 90 degrees,

Q.—What depth of water do you put?
A.—About one inch. In order to put in zenoleum we heat the machine

up, and then take one-tenth of solution of zenoleum and scrub the machine.

We use about two quarts of zenoleum, and simply soak the side and top of

the machine and the dry thermometer and the thermostat and everything

else, and then put the eggs on the tray and slide it in. I think you' can

smell the zenoleum on the unfertile eggs two weeks after they come out of

the incubator.

There is a bulletin issued by the Department which gives the result for

incubators and the method for operation.
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THE USE AND ABUSES OF liUOODERS.

By J. L. Nix, Homer City, Pa.

Of what does it profit a man if he hatch all liis eggs and then lose all

his chicks?

I c(»ine before you handicapped as an Institute talker because of my
being identified with incubator and brooder manufacture. Anyone who is

selling goods is very apt to be partisan and narrow-minded in regard to the
efforts of others in the same line. If jou will forget that I have a mercenary
interest in poultry appliances, on my part I will try and give you as dis-

interested a discussion upon brooders and how to raise chicks artificially as

I can. At a great Institute like this our object is for each one to give their

view point from experience and observation so that even seven blind men
may know how an elephant looks—to broaden our knowledge from the experi-
ence of others and take home with us some new things that will help us to

raise more and better poultry.

Artificial production of poultry is comparatively a new subject, and
most of the questions under discussion are controversial. Settled facts are
few and far between. The most experienced poultrymen are changing their

methods continually, and no one has a corner on the best methods. Enough
is known in a general way to make the artificial process practical and pro-

fitable. At the present time the brooder comes nearer meeting the conditions

than the incubator. A good brooder intelligently handled, if given hen-

hatched chicks, will raise more and better chicks than the hen herself. The
brooder even with incubator chicks will do better than the hen with the same
kind of chicks.

The great drawback in the artificial process has been the high death loss

the first few weeks. We have been blaming the feed, and consequently the

market is flooded with "Chick Feeds" of all kinds, from three to ten cents

a pound. Chicks were dying apparently from indigestion, and tons of litera-

ture have been devoted to the proper methods of feeding young chicks. We
blamed the brooders for chilling them, for overheating or smothering them.
The reasons given were as various as we now hear as to the causes that pro-

duce White Diarrhoea. The most prolific cause of brooder mortality in the

light of recent investigation would lead us to believe that it is defective

incubation. Incubators have not yet been made that will equal a hen
in efficiency. In the Guelph vitality tests the best results secured in

incubators were from 10 to 15 per cent, below the hen in producing livable

chicks. In a recent letter from Prof. Edward Brown, of University College,

Reading, Theale, (the greatest authority in England), states: "Your com-
parisons between hatching under hens and in incubators quite confirm out

own experience. We have never been able to get the same average in the

machines, although the difference was not quite 10 per cent. Still it was
there." Proof can be secured in plenty that there is still room for improve-

ment in incubators. While the percentage of chicks hatched in the incu-

bators has been satisfactory, they have been of much lower vitalitv than if the

same eggs had been hatched under hens. Incubator chicks if dry-hatched were

short weight—all have been predisposed to white diarrhoea, defective in

mentality. A hen hatched chick of two days of age has the protective

instinct as well developed as an incubator chick of ten days oi age. The
incubator chick is deficient in ash, aad no doubt a biological examination

would show more or less defective structure ail through the chick. So true

is the fact there is something wrong with the incubator process, that a very
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large majority of the large poultry plants go out of business in three or four

years, because they cannot raise enough birds to make a profit, or even keep

up the breeding stock.

Last season I travelled a good many hundred miles visiting poultry

farms, large and small. Every place I visited had white diarrhoea except

two, with mortality of from 15 to 90 per cent. The two exceptions, Mr.
Robertson, at St. Catharines, and Mr. Mat Gardner, at Auburn, N.T., had
no white diarrhoea and little mortality, which can only be explained, from
the fact their hatching was all done with hens. So when your chicks die

in the brooder it is not always the brooder's fault. Do not expect the impossi-

ble. A poorly hatched chick cannot be raised even with a hen, while faulty

incubation is causing high mortality in young chicks; in fact, any cause

that will impair the vitality of the breeding stock, impairs the vitality of

the resultant chick. The principal influences are soil or range, housing,

feeding and care.

Recent comparative vitality tests with properly constructed brooders,

however, indicate that they have a higher rearing power than the hen—an

uniooked for condition truly. The generally accepted opinion that most of

of our troubles have been with the brooder is erroneous. The construction of

a brooder is much more simple than an incubator. All that is required in

a brooder is the application of the proper degree of the heat and forced venti-

lation without draughts. Authorities may dispute over the manner or

method of making these applications. All things considered, I have secured

the best results with all top radiant heat and forced down draft ventilation

of moderately heated air, circular high hover giving plenty of air space and

all round curtain, so the chicks can get out on all sides. It is the nearest

approach to natural brooding. The chicks, or many of them, lay with their

bodies under the hover and their heads outside, breathing the cold, out-

side air.

Soil : The richer the soil the more economically birds can be grown.

The natural food picked up is greater, more animal life and the green food

is more succulent and nourishing. Too often we see large poultry farms,

with thousands of dollars expended in equipment, located upon poor or sandy

soil, so thin and light that a grasshopper would die of starvation from lack

of anything green to eat. All green food has to be supplied summer and

winter, at greatly increased cost of labor. The only thing that can be sai3

of the sandy farm is that it is sanitary; birds can be crowded in small pens

and the droppings wash down into the earth after every rain. The better

way to avoid soil contamination, sickness of both young and old is to use the

colony system on the crop rotation plan, so ably advocated by "Jerry." The

best Jand for poultry would be the land that is best for live-stock, horses,

or cattle.

Colony System : Use the colony system after the snow goes off the

ground both for brooder and young stock. Unless the houses are portable

the advantages of the system are largely lost. Houses may be 6 x 6, 6 x 8,

8 X 12, or 8 X 16; anything large than this is very difficult to move. Use

the open front style with all windows and screens hinged at the top and open

outwards. In the summer time face the north. The ends of the houses

should face the prevailing winds, both for the comfort of the fowls and the

help it gives in handling brooder lamps in windy weather.

The continuous or winter laying house is very desirable in a cold climate.

In winter time range is so reduced on account of snow that the value of the

colony house is lost. The long laying house reduces the labor and care

—
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tho most importiint factor in poultry production. As soon as the snow goes

off in the spring it is better to move tlie laying hens to the colony houses on
the open range.

For early chicks, broilers, soft roasters, etc., chicks can only be produced
nut of season by the use of brooders. We have the choice of individual lamp
brooders, hot water pipe systems, of many kinds, over-head heat, bottoni

heat or side heat, (MicJoseil hover systems or the top heat open pipe systems,
the individual lam{) brooder in connection with the hot-water pipes to take
the chill ott" the house and warm the runs in cold weather. Each i)lan ha>
|t<: advantage's and each system many shortcomings.

The individual lamp brooder has the advantage of uniform temperature
best suited to the needs or age of the brood, and good ventilation; the dis-

advantage of not heating the runs, the trouble, care and danger of so many
lamps to look after.

The enclosed or hover pipe systems have the advantage on the saving of

labor, only one fire, no danger, ease of maintaining temperature in any kind

of weather, warm runs, but trouble with the ventilation. The ventilation is

dithcult to control and requires great care and experience to handle them
successfully. The only ventilated hover where hot water pipes are used is

the bottom heat system. The introduction of the bottom heat does more
injury than the benefits attained by the forced ventilation, and this system
is used but little by practical poultrymen.

The open pipe system seeks by not using the hover to heat the brood
house so the chicks are comfortable any place in the run, pure air is assured,

and crowding 'of the chicks is avoided. This would at first glance seem to

fulfil the conditions, but this system has not met with general success. The
brood house is too warm, the chicks breathe too much hot air, become soft

and weak. The change to out of doors is too great. Winter chicks must be

accustomed to cold air as soon as possible.

Construction of Brooder House. The best plan for winter chicks is

the single house from 12 to 16 feet wide, facing the south—alley in north,

all glass in south, never in the roof. Cement floor is good protection against

rats but if used must be covered with several inches of sand and cut straw.

The bare cement is too cold in winter for young chicks.

C-OLONY Houses for Lamp Brooders. Almost any kind, size or style of

colony houses are adapted to the use of portable lamp brooders. They should be

of the open front style, arranged with swing glass and cloth screens, open out-

ward so the house may be open or closed at will, depending upon the weather.

In a 6x6 house, two hovers may be placed; in a 8x10, 3; and in a 8x16, four

hovers may be placed. The object of placing two or more hovers in a house is to

take the chill off the house, and work can be commenced earlier in the spring.

The colony house is not recommended for winter work. Use a winter brood

house. The colony house shoud be upon runners, or if made on the Engilsh

plan on wheels so as to be moved easily from place to place either to get

fresh foraging ground or fresh soil for a new brood of chicks. For spring

and summer rearing with a good, portable hover the portable colony house

provides the befit known method of raising chicks successfully. When
the birds are old enough, roosts are provided, and the hovers transferred to

another house and another brood started. The first brood is left in the house

until removed to winter quarters in the fall.

The out door brooder comes next to the colony house as a practical

device for spring and summer rearing. The greatest defect in all outdoor

brooders is the lack of air and floor space. The largest of them are too small

2 PI
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and the small ones don't consider seriously. It is not practical to use out-

door brooders to any extent until the snow goes off the ground in the spring,

unless placed in a sheltered location.

Eajjge. In selecting the best place for a colony house or outdoor brooder

it is preferable where no old fowls range, fresh soil if possible. A culti-

vated field or garden in preference to a grass range.

Temperature of the Brooder. The best place to harden off chicks is

in a good self-regulating brooder. Chicks should be removed from the incuba-

tor at the earliest possible moment. The usual hardening off process in an
incubator does more harm than good.

Have the brooder littered and warmed up before removing chicks from

the incubator. The chicks should be transferred to the brooder in warm
covered baskets to avoid chilling them, and, not over fifty or sixty put under

each hover.

Heat the brooders from 85 to 110 degrees, depending upon the make of

the brooder and position of the thermometer in the hover.

You must first determine the proper temperature from the appearance of

the chicks themselves. Just watch them when they settle down for the night.

If they are lying down all spread out like sheep on a hillside, happy and con-

tented, with their heads peeping out from under the hover and resting on the

floor, rest assured the heat is all right; but, if they are huddled together in

a pile, they are cold and need more heat. If they stand up with their moutha
open, they are too hot. It is better to have a little too much heat than not

enough, as the chicks will work away from the heat if they have a chance.

During the night the temperature usually falls and then if there is a little

surplus they are comfortable in the morning. While a regulator is not

essential on a brooder, il is of great assistance during the first few days. The
heat does not need to be watched so closely, and, consequently, the regu-

lator is a time saver. It also provides the proper temperature in the early

morning. When there is not enough heat under the hover the chicks pile

up, and the weaker ones are trampled or forced to the outside and chilled.

If the hover is not warm enough the chicks will not go under it and will pile

up in some convenient corner outside. When brooders are not of the two or

three compartment style the chicks should be confined within a foot or so of

the hover the first few days until they become used to it, and the run gradu-

ally enlarged as they grow older.

Ventilation must be freely provided with outdoor brooders. In the

colony house type the glass sash is left open at all temperatures above 60

degrees outside, thus assuring an abundance of fresh air. A great many
brooders on the market are deficient in ventilation, and it can only be pro-

vided by raising the roof an inch or two and fastening permanently in that

position.

Litter. At the start we advise against the use of bedding materials

that are indigestible or that may be eaten, for in the case of incubator hatched
cliicks, especially if dry hatched, the natural selective food instinct does

not develop until the chick is from six to ten days old. This does not apply

to the hen hatched chick. They know grits from grain at the start, but the

incubator chick does not. This fact makes an incubator chick more difficult to

feed and bed for it is apt to eat anything it can swallow, and too often it

succeeds, for many a flock has been kiled by filling up on bran, saw-dust or

sand. For this reason do not use bran, saw-dust, coarse sand, or fine shavings.

The first choice would be cut clover, next, cut straw, barn litter or chaff,

sweet and free from mould and decayed particles. After the first week
almost anything can be used. One of the best materials available is dry

2a P. I.
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eartli. t'sperially in \v;irm wciithrr. It ;il)S(trl)s llic droppings and is a ^nod
disinfectant, lleddinir sliould always cuvcr tin* brooder floor at least an irwh

deep and lie sliort eiiou^'h so that the chicks can scratcdi in it. Dry chick

feeds should always he fed in the litter and every inducenu'nt given th<!

chicks to exercise. In some brooders one trouble enef)untored with earth or

dusty bedding is the continual scratching raises a fine (hist that (doses the

gauze of the lamp, causing it to smoke and catch fire.

Fkedin(;. The best chick feed is composed of e(iual parts of cracked

wheat, corn and steel cut oats. Anything else added is a detriment. The
advertised feeds with fifty-seven varieties of grains you had bettor leave

alone. Millet, mustard, turnip seed, etc., are verj^ injurious. You will

always find when these strange seeds are used on dissecting the dead chicks

the gizzards will he filled with undigested seeds, while the corji, wheat and
oats have been absorbed. Fresh, wholesome grain, meat, and green food

is all that is required to rear young chicks. Fresh butchers' meat cut fine

or milk, sweet or sour, is best. Beef scrap is uncertain. 80 much of it con-

tains tankage. Good beef scrap is all right, but should not be hoj)per fed

until chicks are ten days old. Feed by hand, not to exceed 10 per cent, of the

feed. The grtcn food is lettuce or chick weed; as a substitute, sprouted grains,

the sprouts three or four inches long. Green grass is a delusion; it is too

tough and woody. Lawn cli])pings will kill little chicks.

Grits. The free use of sharp, flinty grits is to be condemned. It is

unnatural. In the newly hatched chick the tissues are soft and the sharp

edges of the commercial grits do them no good. Use a small portion. 1 to 2

percent, of fine oyster shells and the chicks will do better. They need lime

worse than they need teeth. Small smooth pebbles are to be preferred if

shell is not available. Crushed egg shells are the best grits of all for young
chicks.

Starting "Weak Chicks. When chicks are improperly katched and are

weak, in place of starting them upon grain foods they can be fed to better

advantage upon dry bread crumbs moistened with milk, so as to be in a

crumbly condition. After three or four days well-cooked com bread or pone

can be added to the diet. After the first week, regular grain diet can be iised.

Mentality of Chicks. Nature provides the young of all wild and domes-

tic animals ijistincts to protect them from harm. The natural instincts are

almost as well developed in the young of wild animals as after they have had

several years experience. The hen hatched chicks has the power to select

articles of diet which are the best for it, while the incubator chick— esptn-i-

ally if dry hatched and from stock that is not in the best of condition, which

often happens as breeding stock is seldom in the pink of condition from the

improper conditions which are used in handling thera -are more prone to

disease, and the protective instincts do not (bnelop until they are from six

to ten days of age, and a great many diffic\ilties that are encountered in the

artificial rearing are from lack of knowledge of this fact. For this reason

incubator chicks have to be more carefully fed the first few weeks than chicks

which were hatched and reared by hens. Due care should be taken not to

feed them too much or have injurious substances around them that would

injure them in case they should be eaten.

A great many pefiple are engaged in raising poultry and would like to

raise poultry artificially who do not have the means to buy the best of ap])ar-

atus. It is entirely practical for those who have a little mechanical skill to

construct a very satisfactory home-made brooder but they re(iuire more skill in

management and operatictn than if a first class commercial article is bought.

The manufactured brooder is the result of a great deal of experience, a case of
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the survival of the fittest and has a wide ransre of adaptability as to weather
conditions. More people can succeed with them, and, as a rule, they will

give better results than the home-made brooder. Almost any kind of a cheap
building can be used as a brood house. There should be sufficient glass to

provide light and arrangements made for ventilation. In the winter time
those who raise early chicks and do not wish to go to the exepense of hot

water heater or pipe systems can use an ordinary stove, with lamp brooders,

quite successfully. The stove warms the building and runs during the day
and the lamp brooders take care of the chicks throughout the night. By very
inexpensive and simple methods it is possible to raise a large number of

chicks successfully.

Before a new batch of chicks is placed in a brooder, whether indoor or

outdoor the brooder should be thoroughly cleaned and disinfected, should
be scrubbed with hot water and soap, to which some disinfectant, such as

zenoleum, creoline, etc., has been added. In summer time when lice and
red mites become plentiful, a brooder con be quickly disinfected and the
animal life killed by burning a sulphur candle in the brooder. These are

sold by all poultry supplj dealers and are a quick and inexpensive way of

disinfecting a brooder.
Selecting a Broodek. The point to be borne in mind in selecting a good

practical brooder is to get one with large floor area, plenty of air space with
abundant means of ventilation. In warm weather it is almost impossible
to secure too much air for chicks. Hovers should be preferably round and
high. In the summer time the felt curtains are tucked up so that the chicks

can receive a gentle heat from above and yet get an unlimitted supply of

fresh air. In selecting an outdoor brooder, the brooder built on the colony
house plan is vastly superior to other types on account of the protection

against storm and by use of the transom window and sash they can be easily

ventilated in summer time or upon warm afternoons. The low flat brooder
with no provision for ventilation but the holes bored in the sides, or those

brooders with small floor area will prove a disappointment, and give very
poor results the season through ; but the modern improved brooder you will

find more satisfactory than the hen, as it will raise a higher percentage, and
they will grow faster and will be better developed than those birds that are

raised in the natural manner, provided the brooder is intelligently handled
and operated.

LESSONS OF THE YEAR.

By Prof. James E. Eice, Corxell TTxitersity, Ithaca, X.Y.

Let us look if we can trace the evolution of poultry husbandry in recent

years to see whether we ought to take a pessimistic or optimistic view of the
situation. It seems to me we are entitled to claim that there is such a thing
as a new poultry^ husbandry. Not that we have in recent years discovered
some great improvement, or that we have been bringing about a revolution in

methods, but looking back over a period of 10 or 15 years it seems to me that

we can agree that there has been a quiet, gradual change in methods, that

places the poultry husbandry to-day in an entirely different light to what
it occupied ten or fifteen years ago. However, I believe we have a new-

poultry husbandry that differs from the old, principally in its method.
Nearly all of this change has come through an effort to accomplish one pur-

pose, and that purpose has been to increase the one man efficiency in the

poultry business.
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In almost every modern imj)rovemeiit we see that we have been working
towards the' end of enabling one man to raise more chickens, to feed more
hens, and to make more dollars tlian he ever did before. All these changes
have come throngh four jniucipal metliods. First, in regard to the evolu-

tion of the mctliod of housing our ])oultry ; second, in regard to our method
i>F feeding; third, in regard to our method of heating, and, fourth, in regard
to our method of breeding and rearing chickens. We will first discuss for

a few minutes the new ])oultry husbandry in the light of what we have been
able to learn about our methods of handling the fowls and the building of

the house. In the first jilace our houses are costing us a great deal less than
1 was thought necessai-y a few years ago. Those of us who have visited

;Miullry farms can vouch for this statement. Poultry houses built from five

o fifteen years ago, cost in many cases, from $5 to ^7 or ^8 for every hen.

The house built in these days does not cost more than from .|1.50 to ^2 per

hen in the face of the higher price of material and of labor, and this cost

per hen capacity has been brought about in a number of different ways. One
of them is that we are building bigger houses than we used to build. You
can find lots of poultry houses 8, 10 and 12 feet wide; the modern poultry

house must be 15, 18 or 20 feet wide. A few years ago poultry liouses were
built to accommodate 15 to 20 hens in a flock, and now we are keeping them
in flocks of 50 or more, and some of the most successful ranches have come to

the iioint where they are keeping 100 hens in a flock, and in some cases they
are keeping 200, and in some cases as high as 500 hens in a single flock. . I

am not prepared to say that I believe we have reached a point where we can
recommend more than 100 hens in a flock, but I am perfectly certain we can
keep from 50 to 100 hens and make more money and handle them with less

expense than we did formerly. Whenever we divide our flocks we increase

our labor, and when we increase the size of the flock we decrease the labor

as well as the cost of the house; so you see if we can get one flock of 100

instead of four flocks of 25 we decrease the actual labor.

We have also come to the belief that we can confine our hens to closer

floor space than we used to think possible. The poultry books and papers of

ten years ago were full of recomTi^endatioiis that you had to allow from 8

to 10 and even 12 square feet of floor space per hen. Within recent years

we have been getting it down to 3, 4, 5, and 6 square feet, and some people

are putting them even closer. I believe that with Leghorns it is wise to get

as low as four square feet. Last year, at the University we tried 2A square

feet as compared to 5 feet, and the hens that had the larger floor space did

best, and the hens that fell behind on account of the congestion made up
for it in the summer season. In a larger pen it is less necessary that we
allow a large amount of floor space per hen because a hen in a small flock in

a small house with four square feet of floor space has not as large a room to

exercise as she would have if she were in a large house with a large flock

and with the same amount of floor space per hen, beca\ise she has liberty to

trespass upon the floor space of all the other hens. These modern houses
bavo been choanened by our reducing the size of th^m up and down. We
have loweied our hen houses because it is less expensive to build a low house
than a hio-h house. The one unit in estimating the value of a hen house is

tln^ an'ount of floor space per hen. Therefore, if we can reduce the height
of th« wall and lower the roof, it will save in the exTiense of th^ house.

Q.—HoAv low can you build them?
A.—As low as the house can be built and do the work conveniently.

Q.—A good deal lower for you than it would be for ^Fr. Baldwin?
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A.—A good deal, and that is where I have the advantage. We must
realize the fact that we spend vastly more money in the construction of hen
houses to accommodate ourselves in doing the work than we do in building

the houses, because the hens need that large amount of air space. The
ordinary rule for building a barn for cows in the naodern stable is to allow

one square foot of air space for each pound of live weight, and when you
come to put that rule into effect in building a hen house, the house does not

require to be very high. Supposing a hen weights four pounds and she is

allowed four square feet of floor space. If we give that hen a square foot

of air space for the pound of live weight, all that is necessary is to raise

it a foot high. If you build a hen house and allow each hen what is allowed

in the ordinary dairy barn, the hen house would be just one foot high, but

when we are building a hen house we must have it five or six feet high in

order to work in it properly. One advantage in having a small space is

that there is more body heat to warm up the house. The man who builds

his house with an allev-way in it compels his hens to warm up the alley-

way.
. ^ .

AVe used to think it necessary to build double walls and stuff them with

saw-dust or hay to make them tight and keep the house warm. We thought
that the most important principle in egg production in winter was to keep

the hen house warm. I would not question for a minute the philosophy that

the hen will lay better, if other conditions were equal, in a moderately warm
hen house than she would in a cold one, but as between the hen breathing

bad air and living in a warm house, I would take the latter proposition

every single time. And so we find that in getting fresh air conditions into

a hen house it is not necessary to have these houses double boarded and
papered. All that is necessary, is to have single boarding with tight joints,

and upon the exposed locations~add a coating of building paper and in that

way we can make a house just as warm as it needs to be. We can add con-

siderably to the warmth of that house by double boarding just at one point.

Supposing you are building a slant roof house, and you are going to place

your nest arrangement against the north wall, by putting the 2x4 plate edge
ways, we are able to set up above the perches and back of the perches down
as far as the bottom of the nesting boxes a space where the air can circulate

up between the rafters and out, so that the double boarding at that point is

not dead air space, but it will cause circulation of air and that keeps the

double boarding from ever becoming very cold and keeps it from condensing
moisture and keeps it from cooling off the air right where the hens are.

The modern hen house has been cheapened in the front by permitting
us to use cheap material, such as cloth. It is not necessary for us to put in

an elaborate ventilating system. I believe it is quite unnecessary to put in
I

a straw loft to fill up tlie large roof space. You should have the least space
that you cannot get at, so that you can whitewash every part of it, and
where the sunlight can strike every part of the house, and if that house has
been made tight on all sides, including the floor and roof, it does not seem
to me to matter very much what the front of that hen house is.

Q.—What kind of a floor would you use?
A.—A cement floor.

Q.—How thick?
A.—It need not be more than an inch for the top coat, or more than

two or three ihr-hes for the first coat on which the floor rests.

Q.—How strong would you make the first coat?
A.—One part Portland Cement and three parts of sharp sand and five

parts of gravel or fine sand.
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Q.—Do you pound that very much?
A.—Pound that very hard. First of all put m IxmI of cinders or gravel

or fine sand.

Q.—Do you wet the cinders?

A.—They should be made wet. It will take the moisture out of the

cement floor too rapidly and cause it to crumble if you do not.

Q.—How do you make your finishing coat?

A.—(^ne to three; if you have a room twelve feet square it should he

blocked olV into spaces of three feet square. I do not know that it makes
much difference whether it is very smooth or not. Sand and altogether it

costs us between six and seven cents a foot, and when it is done, it is done
for all time, and it is the driest kind of floor, and it is the easiest kind of

a floor to clean, and it is not a cold floor, if it is covered with straw as it

ought to be always covered.

Q.—Do you think it is essential to make the cement that thick?

A.—I do not kiiow, we build it that way. I rather think it could be

built lighter than that. It used to be thought necessary that we should go
down two feet into the ground for the foundation. I question whether it is

necessary to pro down more than 12 or 18 inches. There is no necessity for

building a wall that averages more than six inches wide.

We are building a new house 22G feet long with 23 pens in it, and we
have built the wall only four inches wide at the top, straight on the outside

and running down six inches.

Q.—How far is the top of your wall above the ground?
A.—Six inches. The wall is six inches above the floor, in order to keep

the straw from getting out of the house, every time we open and shut the

door. When you build a cement floor right on the top of the soil the mois-

ture will come through the soil by capillary attraction and will strike

against that floor and you get a dift'usion of moisture through there that

makes a damp floor and the straw will absorb it and the floor will be wet;

you can cut that off by having your cement grouted and the moisture does

not get through.

Q.—Don't you think a foot of cinders and six inches of cement would
be sufficient?

A.—We are going to try putting down fine sand or cinders for a drain-

age. It is very easy to build y6ur floor and foundation all in one and then

build your house on top of it afterwards.

With THgard to cloth cuitains I have letters from people in New York
State living within five or ten miles of one another, and one condemned the

cloth curtain and the other man said he would not take |150 for the know-
ledge he gained by just using those curtains. We find it makes a good deal

of difference how the hen house is built. If the house is loose in its construc-

tion, the cuitain will not woik. Wheicns if the hou^e i< l)uilt tight on all

sides except the front it works better, but we have found that it is necessary

to take out the muslin front of our house and put in cheese-cloth in order to

get a proper change of air. Ho\y much cloth you should use and the thick-

ness will depend upon the question of how tight the house should be.

Q.—Do 3'ou ever try burlap?
A.—Yes, that makes the house too dark. It lets the air through easier

than cheese-cloth. (Applause.)
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STRONG AND WEAK VITALITY IN POULTEY.

By Peof. James E. Rice, Cornell University, Ithaca, New York.

It seems almost out of place for me to speak on this subject of strong

i\nd low vitality at a place Avhere that subject is so much thought of as

here. Prof. Graham has preached on this subject for years, and I think some
of the strongest type of vitality I have seen are to be found here. Never-
theless, there may be some of you here who have not heard that message,

and for that reason Prof. Graham asked to place me on the programme for

discussion on this question. To my mind the most important problem to-day

is for the poultry-man to havo the ability to renew his ilock. More failures

have occurred from that one cause than from all the other causes put together.

Th(> failure to renew the flock has been due, of course, to many contributory

causes, some of them due to improper housing, some improper methods of

feeding, some improper methods of incubation, and some improper methods
of breeding; but I believe that much of the trouble has been due to the lack

of appreciation, on the part of the person collecting a breeding stock and
the importance of choosing fowls of well-known vitality. Now, the question

of selecting for vitality is all the way through the whole history of the

fowl from the egg to the baby chick, the chicken partly grown and the fully

matured fowl.

To begin at the beginning, the egg should be fully developed and of

normal size, laid by a matured fowl of the ideal shape and vigor, an egg
that is perfect in its shell, shape, and size. It is pretty well proven that

eggs that show weakness in any part show that there is a lack of health

on the part of the hen^—some contributory cause that produces a weak-
shelled egg—and if the shell is weak we have every reason to believe that

the inside of the egg is usually weak, and we would, therefore, get a weak
chicken; so that we must begin by selecting the egg if we want a strong

chick. I do not believe we should help chickens out of the shell. I have
helped them out and I have seen them grow and overcome their weakness,
and yet I believe as a matter of policy we have got to fight it at every point,

and we must kill weakness whenever we see it, and we should not undertake
to help the little fellows that show signs of weakness. If you can see

chickens improperly incubated and perfectly incubated, you will see that

some came out covered with a good down, large and full of life, squirming
and full of vigour, and they have little eyes that stand out like shoe-but-

tons, they are so black and bright, and this is one of the best indications;

and they have shanks that- are fat and plump as compared with the little

shrivelled up shanks of the weak ones. They have a beak that is short and
thick, and of a good color as compared with a pale beak. I believe in the

large, commercial ranges. We must come to the point of eliminating those

birds, putting them by themselves beyond any possible chance of ever get-

ting in our breeding stock. When they are getting their chick feathers we
have another period in their lives when they tend to show their low vitality.

We have started a line of investigation at the University that we hope to

fiirv on for a cood Tiiany vcars 1o conic. Wo selected brothers and sisters

of white Leghorns, hatched in the same machine and in the same process,

and yot some of these chicks, from the very start and continuing right

straight through, up to the present time, show normal, vigorous, healthy,

while others show delicacy and low vitality. We went in there and picked
out all these low-vitality chickens and marked them, and leg-bandaged
and numbered them, and we did the same thing with the strong, vigorous
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chicks. We did not take a chicken that had h)w vitality that we felt would

probably not live; because there would be no use in spoiling our experi-

ment in that way.
And you can see the difference between these chi(;kens when they weigh

two pouiid-i apiece and later when they were put into winter quarters. The
time will come when they have reached the limit of their resources, and
they will not be able to produce effgs. It will show especially in the moult-

ing time, when they are asked to reproduce and put on a new coat of

feathers. AVe have six experiments on the way, two of Whit? Leghorns
and one of barred Plymouth Rocks. The White Leghorns, strong, averaged
3-3-10 pounds; the weak 2 8-10 pounds, almost no difference in size. The
total numl>er of ej>>;s laid by 25 of weak vitality was 287; the total number
of eggs laid by strong vitality, 315. Value of eggs, ^9.25, for the weak;

110.40, for the strong. For the second experiment the weak averaged 3 8-10,

the strong 3 D-IO. The weak laid 198 eggs, the strong 275, Value of the

eggs of the weak was |6.36, of the strong, .?9.10. The cost of feed for the

weak was ^2.10, of the strong $3.18, The strongest contrast is between th«

Barred Rocks. The 25 weak averaged 4 6-10 pounds apiece and the strong

6 3-10 povnds apiece. The cost of feed was §4.20 for the weak and |5.48

for the strong. The weak ate more food in comparison to the value of the

eggs the}- produced than the strong. Those of you who go to Cornell to

attend the Poultry Institute will Ye able to see these pens and see for your-

self whether there is a contrast in the shape and size.

In some cases these chickens that were weak have overcome it to an
extent that you hardly would" be able to tell them now from thr strong;

just the same as a child born weak by being kept under the finest kind of

conditions overcomes that weakness and eventually grows up to be strong.

Yet, if we know anything about the law of heredity, like producing like,

there will always be a tendency of the individual that was once of low
vitality to break down or reproduce that weakness.

We then come to the problem of picking out the strong and the weak
for breeding purposes, goinc: right into the pen and picking out those fowls
that show strong vitality. I believe that we can pick them out so that when
we put them into the breeding pens they will give us strong or low vitality

according to the birds we selected. It does not necessarily follow that if we
picked out a hen who is now showing low vitality that she would produce
chicks of low vitality. I picked out a hen of low vitality, and Prof. Gra-
ham said, "Don't take her, she is too well-known, she has a wonderful record
behind her." It is not an indication that that hen has not been a hen of

strong vitality. She might be of low vitality beicausp of that heavy egg
production. I have seen hens of the strongest possible physical strength
the picture of health and had never laid an egg. There was no reason in

the world why they should not be strong, healthy, and vigorous. I mixinta n
that no matter how good a trap-nest record you have, and how great a

reproduction power the hen may have, if at the time she produces those
eges she is of low vitality her chicks may be of low vitality. S<^imetime8

the very fact that a hen is the best hen that we have got on our place will

indicate she is not a good hen to breed from. The liest hen we have got on
our place at the present time, hen Xo. 61 „ laid 216 eggs in the first ten

months of her laying period; she was most vigorous and could give us the
most fertile eggs, and the mo.st hatchable eggs out of seventy hens. Her
record shows right straight through that she was one of the most reliable

hens in the whole place. She had a constitution that would stand up under
heavy feeding.
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Q.—What about her chickens?
A.—We did not carry through the experiment to the extent of getting

individual record of her chicks. The time will come in the life of every

hen vrhen she will reach her limit. That hen has been the best hen thig

year. I am convinced that for the future the poultryman must look for

great improvement in the breeding of his fowls. Not so much to the pro-

duction of hens that will lay phenomenal records, 250 or 300 eggs in a year

;

but I believe we must look for a hen that will produce a large number of

eggs, larger than we are getting now, and continue to produce these eggs

for a number of years. The weak link in the poultry business is the fact

that we are depending upon eggs for only one or two years and a dairyman
can start his cow and when he gets her perfect he is able to use her 5, 10,

or 15 years. But when we get a hen we are only able to use her for a few
years. I believe we have got to go to breeding from mature fowls and keep

them for a number of years ; then if she does not pay us from a commercial
standpoint to produce eggs for the market she will pay us because in her

body she has that strong constitution, comparable, if you like, with the

good old people who lived to 80 or 100 years, while their sons and daughters

cannot continue to that same length of time. I believe the tendency for

longevity, and strength, and power is a thing we must cultivate, develop and
breed into our poultry. We want a long-time production hen, rather than a

hen that is going to exhaust all her resources in the first year.

Mr. Graham : Do you find the majority of your heavy-laying hens are

good for five or six years?
A.—I do not know. We have on the place, a pen of hens five years

old, they are White Leghorns, and they were selected for no other purpose

than simply because they came through strong and vigorous, and were fine

individuals. We never had any trap-nest records of these hens. Last fall we
put these hens into trap-nest experiments, and we are going to know by a

year from next fall how many eggs each one of these hens lay. This is her

third winter for hen No. 61.

Q.—How is she doing now?
A.—I cannot tell you what she is doing at the present time. I did not

look at her record.

Q.—Is she a winter layer or a summer layer?
A.—She was the last hen out of 70; she moulted along in the middle

of November, and then she rested for about two months. He egg record

began about the first of January. She had been laying the first day we
put our trap-nests in, and we did not know how many she laid before the

experiment begin, but we have a record of her laying 215.

Q.—If you sort out your hens on the 15th of October, do you find that

the majority of hens in full feather are good layers?
A.—It is not always true, but the best producers we have are the hens

that moult last. They have been so thoroughly civilized and developed "n

that quality of reproduction that they continue to do the thing that is moat
normal, and, in doing so they failed to renew their coats, whereas some of

the hens that have been the poorest in the flock have moulted first.

Pkof. Gkaiiam : That is exactly our experience. We go through our

flocks in the middle of October and we take up the hens that have not laid

a certain number of eggs, and it seems very striking that among our latest

moulters were our very best hens.
Q.—Did you find that these heavy-laying hens moult quicker?
A.—They did, ihm,- moulted sooner, but they did not get their feathers

on quicker. You cannot always tell by the present physical condition just

what the reproductive power of every fowl is.
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Mr. Nix: Don't you think that at that particular j)f'rio(l that physical
appearance would be niisleadinj^!''

A.—Yes.

Q.- What better indieajion would you want than a high egg record of
vitality?

A.—It might be good, but I question the advisability of using the hen
that showed as low vitality at that time. She might be a good hen to keep,
but I do not think she is a good hen to put in the breeding pen.

Q.—Is there an epg type?

A.—I think there is.

Q.—Is it different from the meat type?
A.—Wo took out a score card for the meat type. We took out twenty-

four Plymouth Rocks and separated them into two lots—the wheat from
the chaff. We put into one pen those that were of the best meat type, and
into another pen we put the culls, and we get more eggs from those we called

the meat type than we did from the others. I believe there is an essential

dift'erence between the best egg type fowl and the best meat fowl. I do not
believe the person lives who can pick out a fowl and say it is one of the best

egg producers.

We have found hens that in their general appearance were almost every-

thing that we generally understand to be egg type, and yet they were not

good layers. We have, by calliper measurements and bj^ the use of scales

and in other ways, found that there is such a thing as an egg type. We have
just worked on the White Leghorns and the Barred Plymouth Hocks.

Strong production is associated with strong nervous disposition. The
egg producer is a motherly hen, and they will show mentality. They will

be the most intelligent hen you have in the bunch. That hen, No. 61, is

the most intelligent hen we have. You can handle her, and yet if she did

not want you to catch her, she knows how to get away from you. She was
in an experiment where every hen had been dipped in dyes. Every single

bird of these 250 hens were picked up and personally examined, a record

made of the conditions of the moult in different sections of the fowl's body,
and whenever you drove the hens into the catching-frame, that hen (61) was
the last hen to go through the hole. She always managed to get away; she

showed mentality. That hen had brains. The same thing is true of the
best dairy cow and the best horse; they are animals of strong mentality.

There is as much dift'erence between this hen as there is between the grey-

hound and the bull-dog. Just as in the development of a foot-ball team,
the man that plays centre field cannot play quarter-back.

How are we going to select for physical vigor? These I have selected

did not show as well as they did at Pennsylvania State College a few weeks
ago, when T picked something like a dozen pairs—Barred Rocks, White
Leghorns, Minorcas, Rhode Island Reds, and the like, and they were
ranged up in cages clear across the room, and as T walked down in front of

these cages the points to which I alluded were so sharp and marked that the

audience applauded. The physical types were shown by contrast. You can-
not see them here, because Prf>f. (iraham has not got as much low vitality

here as there are in a good many flocks in the country, and for that reason
I cannot find what I would like to get. If you go to Cornell I will show it

to you. We have twenty males running out in the yard representing low
vitality and twenty representing strong vitality, and we keep them for no
other purpose than simply to show our students.
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You can see at a glance that in tliis cockerel you have a large, physically

strong, sturdy individual. Tou can see it in every outline as compared with
other ones. The first thing is a general impression of the physical strength,

the blockiness, the compactness of the outline of the fowl. The second point
is the indication of life and vitality, as shown by the way they stand, the
way they carry themselves. Whenever joii find a weakness you will find a

disposition of fear : it will manifest itself. Josh Billings once said that he
"loved the rooster for the crow that was in him, and the spurs that were on
him to^back up the crow." The hen that is sick or weak or tired or of low
vitality usually carries her tail down instead of up ; a strong fowl of strong
vitality shows a good thick shank. The head shows up pretty well, has a

large comb and face appendages show greater power and greater physical
strength. I have seen weak fowls with very strong combs^ but when you
compare Brahma with Brahma, or Leghorn with Leghorn, the comb and
face appendages is one of the marks of strong vitality, as compared with
weak vitality, strong physical power as compared with the low.

Prof. Graham : Are all oxir weak producing cockerels very light in

the comb and light in the wattle?

Mr. Rice : The comb point is an indication of physical vigour. A hen
carries her health certificate right on top of her head. It is one of the

evidences that the blood is circulating properly. In our first experiment
we put twelve Leghorns in a pen with a glass front and twelve in another

house with a cloth front. These were brothers, fed just alike and every con-

dition was just alike, except that one was kept in a close sultry air and the

others were kept in the fresh bright air; and in six weeks' time you could

have trusted any person in this audience to have mixed these fowls up and
then pick them out and put them right back into their own pens just from
the aj)pearance of the fowls. One of the most marked conditions of the

whole thing was that, in spite of the fact that they all had straight combs
when they went there, there was only one cockerel out of the twelve in the

liouse with the glass windows where they had gone down to low vitality

—

tliere was only one that still had a straight comb.
Prof. Graham : If you put a chicken in. a close house and feed it plenty

of meat you will get a large comb.
Mr. Baldwin : Does not a large comb come from feeding a chicken at

a certain age? If a chicken at the age of two or three months gets a large

amount of meat it will get a good development of comb.
Q.—What would early or late maturity indicate as to comb?
A.—T believe earlv or late maturity indicates strong vitality. I have

seen chicken,? that matured late come up to full strength and power. A
fowl that has got a long joint and a weak breast and a long neck, and of a

generally a consumptive type usually has a long flat crow head.
Strong physical power is associated with a bulkier head, and with a thick

f'urved beak. I believe, as far as I have observed, that you will find more
weak fowls of 1 he crow-head type than you will of the thick type. A fowl
that has low vitality is lik^'ly to have knock-laiees and stand upon the feet

close together, and a fowl of low vitality is likely to stay upon the roost,
it will h(- the last one to get off in the morning and the first one to get up
there at night.

If you go into the hen-house in the morning and see the ones that are
on the perch, you are very likely to find the fowls that are of low vitality.

They are not full of snap and viorour.

Another point that indieates low vitality is a cold shank. It is one of

the best indications of a roupy condition.
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Q.—Would you ailviso picking- out the licus thut moult first and kill

tlu'Ui
!"

A.— I do iiot think il would bo fair to kill oft" tli(> hon.s that moult first,

but I, feol pretty sure, as far as my own practical experience ^oes, that if I

wi>re clean injf out in the fall of the year, that if a hen looked ra^fged in the

fall, I sluuild not want to discard that lien on the stren^^th of that ])iiysical

examination, as she might be one of tlic best hens wc h-.n]. :is f:ir a^ her pood
laying {jowers were concerned.

Q.—What about a hen bcung too tat!''

A. I don't know ju.st where we are at in that regard.

Last fall we killed all the hens in one of our experiments, and we
found that the fattest hens were the hens that were in the best laying con-

dition, and since that time we have been nuiking very careful observations

along that point. A hen to be in a good laying condition must have fat in

her body. The production of e^gs is based upon the fact that the hen has

lots of stored up energy in her condition; and a hen cannot lay an e^g until

she has pot fat in her body, because that yolk on an egg is about half fat

and she has got to have oil there to make the first part of the egg. The
three fattest hens we killed were in the best laying condition, and the three

poorest hens we turned out by themselves, and there was not the faintest

chance of their laying for two or three months. They were not poor hens in

the sense of bemg thin. They simply did not have a large amount of fat in

th'^ir bodies. How are we to feed a flock of hens? We cannot feed the

individual according to their immediate needs. The dairyman is in a differ-

ent position, as he can feed each cow just all she requires.

Q.—Have not you found that sometimes a hen has eggs that are not in

the proper place?

A.—We found one hen that had two eggs absolutely firm and grown
fast to the ovarian wall, and we found one hen that had an egg that had
gone through th^ ovaduct wall and was outside. This was caused by a

rupture.

Prof. Gkaham : If you keep putting feed into a hen do you think she

will eat too .mu'^h

?

A.—They do not seem to eat more than they require.

Q.—What eft'ect has in-breeding on vitality?

A.—All our breeds have been built up on the basis of selectincr and
breeding to emphasize certain points, but nearly always where it has been
successful the man has coupled with it the desire to select the most vigorous.

I cannf)t feel but that there is something in physical vigor by the blending
of differeiit bloods. Some of the best breeders do not believe there is any-
thing in it.

Q.—Do you believe you can increase vigor by in-breedinp?

A.—Yes, .iust as much as you can increase the form. I think th(> fowl
you have got is a .crood example of what you can do in that way.

Prof. Ghaham : For six years there has been no new blood put in at all.

Mr. Baldwin : We appreciate very inuch what Professor Rice has told

us this morniufT. He has criven us quite a lot of strong and very good advice
that we should put into practical use
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MY EXPERIENCE IN THE PRODUCTION OF EGGS.

By W. R. Curtiss, Ransomville, N.Y.

I have never before tried to talk to a lot of people. However, I am
very miicli interested in poultry. I have never done anything else but

raise fowl. I started right from a boy, and I have grown into it. I thought

I would like to come over here and attend your Institute. I am not going

to try to give you the best way to get eggs ; I am only going to tell you how
we get eggs and get them at a profit.

In the first place you want a good soil to build your house on; you
want a soil easily drained and then you want a good house to house your
pullets in. We have a house that we experimented with this year, and so

far it has been very satisfactory, both from points of production of eggs and
from points of ease in taking care of the house with a very small amount of

labor. We are housing two thousand layers, and one man tells me that if

I would build houses like this one that he would take care of the whole
bunch ; therefore, I think it is quite a saving. This house is sixteen feet

wide, but I would prefer to have it twenty-four. The length of it is fifty

feet; that is a compartment in a long house. It has windows on the south
side and between every two windows there is a door, and there is a roosting

pen in each compartment.

Q.—How many windows to the pen?
A.—This is just one pen; there are two windows and a door between,

then two windows more and a door. Between the two windows and the door
there is a space of about two feet wide; enough so that you can get a run-
way for the hens to go out in the end of the pen. We have a roosting room;
it is either the east or the west end. There is a walk between the roosting
room on the south side and the outside of the house. The north side of

roosting room is up against the back part of the house, with an air space on
top, on the side, and at the bottom, and I have failed to find a particle of

frost on that roosting house. AVe never shut our hens up at night.

Mr. Baldwin : Do you mean you have no sign of the collection of frost

on the wall?

A.—No sign of the collection of frost on the walls. We never shut our
hens up close at night. In the day time they are wide open, we always leave
the run-holes open ; they are not closed at night, it does not make any differ-
ence how cold it gets. We never have frost over ten degrees below zero. We
say, if a hen should have fresh air during the daytime she ought to have it

at night. We have tried curtains, and they are no good, or too much trouble.
They have got to be renewed every year, and they get dirty and clogged up
with dust, and I think I would rather take the air first hand, instead of
second hand. We do not use any curtain at all, but throw the door right
open, and the door of the roosting room is open in the daytime. The hens
are in this shed in the day time, and at night they are back into the roosting
room. There is an opening along the floor in the roosting room. In this
pen we put two-hundred hens, and this winter it has given us an average of
forty to forty-five per cent in eggs, and we can take care of that amount of
fowl .just as quick as we can take care of a pen of twenty-five. If I were
building a house now, I would build it twenty-four feet wide and I would
put two hundred and fifty hens in a flock. We have not had as good results
from twenty-five in a flock as we have had from two hundred and fifty.

Q-—Is there any glass in this roosting room?
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A.—Just enough light for thorn to go in and roost, and wo have the

uest boxes in there. We have not had a hen eat an egg in these pens. They
seem to like to go into a place which is dark to lay; they go in there and get

up into the nests to lay. We have a board in front of the run-way and the

air conies in through the hole, and then goes up over this board and into the

pen, and we do not get a draft, but wo got ventilation.

Q.— How big is your largest flock now?
A.—Two hundred and fifty. AVe have a large number of these colony

houses and we grouj) them. We have as many as three liundred in a grouj)

;

we have nine of them with forty Leghorns in each house.

Q.—What kind of a roof do you have on that twenty-four foot house?
A.—Just as flat as I can build it. A gable roof. We do not like the

shed roof, because it is eo low at the back that you cannot get in to work.

We clean out our house at the north side, and we want a drive-way that we
can drive along and clean out the houses. We like tongued and grooved

boards all right, but still we like a coating of paper over that because it

breaks the wind; wind will not go through paper like it would through wood.
Underneath this house we have a two foot space of board floor. We have
doors at ea-^h end that we can open and we let the air whistle through there.

If you get a damp floor you cannot get eggs.

Q.—Don't you think you can have a dry earth floor, if you had it a foot

and a half above the groimd?
A.—Yes, you could ; but I do not think it is as good as a board floor. I

think a cement floor is a good thing in a duck house. In the spring, just as

soon as the snow is off, we put the hens out in the colony houses. We select

our pullets for vigor and size; we like a pretty good sized pullet. We put
them in the houses in September; we take them when they are just starting

to shoot the comb. What I mean by that is when it starts to turn red; if

the comb is pale we do not take her. W^e start to feed for eggs in September.
We do not close these houses up ; the windows are taken out and the doors
wide open. As soon as it comes real cold weather, we gradually close it,

put in the top windows first, and then gradually put in the lower ones.

We start to feed these pullets' on mash feed. We have tried dry mash but
we do not like it. We feed them mash twice a day, morning and night, and
we give them grain to dig for in the winter.

During the day we are supposed to go through at ten o'clock, and again
at noon and at three o'clock to scatter grain. The idea is to stir the hens
up, especially in cold weather; we will go through them more than we do in

warm weather. We find the eggs do not chill in this roosting room. We
simply use the ordinary water pails set up on a box so that the hens can get

up and drink We try to get our hens out of doors in the winter, we do
everything we can to get them out of doors. If we have a snow storm, we
shovel out in front of the house and give the hens a good space in front and
throw out the litter, and we feed out in the front and we get the hens to

come out and work in the sunshine. We find as soon as we get a little warm
weather and get the hens out doors, the egg record will go awav uj), right

off.

For the mash we use equal parts of corn meal and bran, four parts of

com and four parts of bran, and two parts of low grade flour, and one part
of meat scrap. For fattening ducks we use green bone. We reduce it and
make it into soup for laying hens. We have a tank that will hold ten
barrels, and we get a horse or a cow as long as it is not diseased, and we
put it in this tank, and we dissolve the bones so there is nothing left but
juice and this is pretty good. We cook this beef so that it will come off the
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bone; tlien we mix in the mash and Tve use ten per cent. meat. We tried

using more meat but it "was a failure. We throw the hens right into the

moult at once if we do that.

Q.—Do you prefer that to cut bone?

A.—Yes, by all means.

Q.—Do you cut this meat up at all?

A.—There is more or less meat hanging to the bones and for the winter

layers we give this meat, and we carry the bone up to the breeding stock,

that we are carrying over, and we let the hens pick it over. Hens won't

stand the cold weather in a small house like they will in a large house.

Q.—Do you use any of the liquids in this mash?

A.—The liquids are put away and stored for fattening ducks in the

spring.

Q.—Do you consider the volume of this cooked meat equal to the volume
of the meat scrap?

A.—I think it beats it. There is something they put into this beef scrap

that does the fowls harm. We have fed twenty per cent, meat with no further

result than to stop the laying and make them moult. It is a question in our

minds now, whether we will buy any more beef scrap. If we can get this

meat so that we can use it for small chicks and ducks, we are going to use

it.

Q.—Will that stuff keep?
A.—In the summer time we have to use it quick, but in the winter time

we have ten or fifteen barrels ahead. We set it out of doors and it freezes

up hard, and when we want to use it we take it inside and thaw it out.

Q.—Do you think you get as good results as you would if you boiled it

down and made it into soup?
A.—I know we would not, because we tried that; we fed it to the hens

in the upper field and we got no eggs at all. When we went to feed meat
then eggs came, and they jumped from 5 to 6 eggs a day to nearly 100 a day
in a flock of 1,500 hens.

Q.—What do you moisten the mash with?
A.—Hot water. We put in four parts of cut clover hay; we scald that

with water and let it stand for four or five minutes, until thoroughly steamed,

just the same as you would make tea.

Q.—Is it cut short?
A.—Yes. Our machine cuts one-eighth of an inch, and then we run

it over a screen and take out all the long stems. It is very fine out clover;

we thoroughly scald it, and when we take it out it is almost as green as when
it came out of the field. We mix the feed up dry with a shovel, and then we
l:ut the clover on top and work it through. We feed them all they will eat

of this stuff, and if there is a little left over, we never take it up.

Q.—If there was much left over it would freeze?
A.—If it freezes you will have to let it stay there until it thaws out.

Wc feed the same thing at three o'clock in the afternoon. We have had
individual flocks that have laid as high as sixty or seventy per cent., and I

suppose the meat has more to do with the production of eggs than anything
else. I believe I could do away with the green food entirely if I coiild get

meat. We feed cabbages every other day. You must not let any cabbage be
left over in the pen; it is about the worst thing you can do. We just feed
as much cabbage as they will eat up; we put the' head right in.
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Q.—Do you think" the Rocks ur \\'yaiidott<'8 would get toft fat?

A.—It just depends on whether they were yearlings or pullets. I would
not have a yearlinj^ hen for etjga. I do not think there is any money in it

from the ej?^ stand])oint, but from hatching it is a diflcrcnt matter. I would

not feed that way for ei^g^s for hatciiin«^.

I will tell you how to feed to get the largest number of eggs to put on

the market in the winter when the eggs are a high price. We get five hun-

dred yearling hens to breed from. I do not know that the fertility is any
better, but the chicks are stronger and live better. Just as soon as the winter

breaks up and we think we are not going to get any more snow, we take these

colony houses and put the hens in them. The house we use is eight feet

wide and twelve feet long. We used to have a straw loft, but we have practi-

callv discarded that now. In the spring we put fifty Wyandotte hens in this

house. I have had as high as eighty Leghorns in one of these houses. They
are just roosting houses in the summer. The back half is all roosts, and in the

front half there is a water pail and the grit, and the shell boxes, and a little

shavings on the floor. We prefer shavings to straw; they are simply put
in as an absorbent. There is no drop board; it takes too much time to clean

them out. We clean out the hen houses once or twice a year. Then we go
through these houses once or twice a week in the winter, and cover the drops

with shavings and we find that it disinfects the house so that there is practi-

cally no smell.

We put one thousand hens in a five acre field, and they stay in their own
houses. When they are first taken out they are kept in for one day, and the

next day they are let out just before dark, and the next day at three o'clock,

and the next day at noon, and after that they are let go and they seem to

be healthy and well. W^e raise the house up and put blocks under, and in

case there is no shade in the field, you will find at noon time the hens will

be under the house. We just use the ordinary orange boxes for nests open

in the front and closed on all the sides. The hens remain in these houses until

it snows and we get stormy weather, then the yearlincr breeders are kept out

for another year for breeding, and the rest are put on the market. We always
keep the best ourselves. In picking out our brtM^ding stock we always select

the best; not too large, but a good medium-sized bird. We do that in the

ducks particularly. In sorting out my breeding stock of ducks' I went through
ten thousand to get what I am breeding from this year, and I have a thousand
breeding ducks. We moult the hens in July and August. We plan to get

enough eggs from the hens from July till December to pay for the keep of the

hens, and the man's time for taking care of them to the end of the j-ear,

and whatever we get out of them after that that is our profit.

Q.—What time do you begin to moult?
A.—The first of July we begin our moulting process.

Q.—What is that?

A.—It is just simply to starve the hens, cut down their ration gradually,

keep running them down to a low point of vitalitv, and when they get away
down low, then we start to feed up.

Q.—How long does that take?
A.—Abo\it a week to do that, and two weeks to get back again. We get

feeding again in pretty good shape by the first of Aiigxist. The feathers

dry up in the skin and die when we get them down low, and when we put
this heavy feeding into them, the feathers will drop out, and they will be

through moulting and start to lay in September. We will have them all

through and laying in six weeks. We feed them meat gradually. You must
.not feed them a large quantity at the start. They start to lay about the

3 P.I.
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first of September, and we have iiad as high, as 50 per cent, in October and
November. We have the strongest fertility in the eggs. We get White
Wyandotte eggs this fall that run over 80 per cent, fertility. I have tried

this moulting on the Leghorn hens, and I cannot get any results, and it

doesn't seem to work as Leghorn hens laj right through the moult. The only

thing we do to the Leghorn hens when they start to moult is to give them
more meat in the mash. I would not advise anybody to try and moult a

Leghorn.
Q.—Do you confine your hens?
A.—No, they have the run of the field. I think it would be better to

run them in a yard, but we do not think it pays us. There is one thing about

this moulting that is peculiar, and that is, it will not work on male birds.

If you tried that you must take all male birds out, and keep them out until

the moulting is over, and then when it is over we put them back with the

hens and let them moult when they like. I cannot explain why that is,

although I have tried again and again to moult male birds. I think one

reason is that it takes longer for a male to moult than a female.

Q.—Do you mate jearling males with yearling hens?

A.—No, we mate cockerels.

Q.—When you get 80 per cent, fertility, how many chicks do you get?

A.—We get better results than we do in the spring. Our White Wyan-
dottes lay mostly all winter, and then they rest for two months and their

vigor is renewed.
Q.—Do you hatch 50 per cent, of eggs?
A.—I would venture to say we do. At the Buffalo show we had chickens

that came from these hens' eggs laid in November, and we had 136 eggs

in the machine, anH we got 128 chickens. They were eggs from hens moulted

in this way. A breeder went up into the Adirondacks to hatch chickens,

and he could not do anything at all, and he asked us to send him some Wjan-
dotte eggs. We sent him some and he wrote back and said he wanted

every one of those eggs, and we sold him over 1,000 eggs, and he said, they

had phenomenal hatches out of these eggs, but they did not have good luck

in raising the chicks.

Q.—What do you feed these hens while they are moulting?
A.—Just simply the difference in the amount of meat in the mash.
Q.—Do you give them less food?
A.—We give them a little less mash each day, finally cut out the mash

entirely, and give them a little grain, and then we cut the grain out.

Q.—Do you leave them any length of time without food at all?

A.—Yes.
Q.—How long would that be?
A.—Until we see the first hen look as if she were going to give up the

ghost.

Q.—How long would that be?
A.—Some flocks would take longer than others. We simply watch the

flock, and when we see a few of them getting weak we start to feed them up

again ; we come as near as we can and not lose them.
Q.—Then when you get them back jou give them more meat?
A.—Until they get their feathers partly in. If we kept this meat up,

they would moult again instead of laying.

Q.—Have you ever observed hens moult that have not laid at all?

A.—Yes.

Q.—Have you ever noticed that in one or two experiments, or have you

repeated it?

3a P.I



1908 POULTRY INSTITUTE. 35

A.—-We have moulliMl hons for fivo or six years aiul tliat is tlic way we
jfot our e<?<;s lor luitthin^ roasters. We have now about 1,000 roasters

we hatelu'd out of these e^gs, and we liave them weigliin^ 2h lbs. Wc moved
out aliout 200 before I came away. Last year we had only 200 roasters and
we got 2')e. a pound for them. I am experimenting now with a pen of Wliite
Plymouth Hocks, and breeding them for nothing but size. If I can get one
to weigh twelve of iifleeu pounds, I would likt^ to do it.

Q.-Why?
A.—White Wyandotte roasters will weigh four or five pounds, and some

of them to go six pounds, and that taken at 25c. a pound will bring me |1.50.

If I had a chicken that would go to twelve or fifteen pounds, it would not
take any more work to take care of it, or to heat or brood it, it woiild take

a little more feed, but I think I could make more money out of it.

Q.—Is there a demand for that kind?
A.— -Yes, there is; they will sell more readily than the small ones. I

know one man who has been breeding along these lines a good many years,

and he has roasters weighing from ten to fifteen pounds each. He showed
me some of them, and I was astonished at their size. One person takes care

of all my breeding stock on the range; he is only a boy 16 years old. Our
Leghorn hens run close to 90 })er cent, fertility, but Wyandottcs do not do it.

Q.—The Leghorn would be best for the broiler business ?

A.—Yes, but we do not go into the broiler business very much, as we do
not see very much money in it. Of course, in raising pullets for laying, we
have got to raise cockerels, and that is where we get the broilers. In order

to get the most money out of our eggs, we have to produce them when they
are high. There is a time in the fall when pullets are not quite old enough
to lay, and the yearling hens are laying good. We get 45 cents a dozen for

our eggs during November and December^ and there is great demand for them.
Pullets put in in September will be laying a few eggs in November, still

they will not get down to business before December. We start hatching
the year before in December, and hatch out a lot of pullets. They should
never be sold as broilers. They are put in the colony houses in the fall,

and they start to lay about June or July and by October and November they
are laying in good shape up till about the first of December, and then they
are just like old hens, and they moult, but we get the eggs at the times

of the year when thej' are high.

We find that by moving them we can stop the moult. If we ship them
a long distance away where there is a different climate, they won't moult in

December, and they will start laying again.

I have had men come and want to buy pullets in September and October,

and they want early hatched pullets, and they see these hens and they buy
them, and in taking them home they stop laying, and they stiirt in again
in January and do not moult.

Q.—Have you any idea how many eggs you get from each hen in

the yearP
A.—We never keep a record for a year on a hen.

Q.—What does it cost you to feed a hen a year?
A.—As near as we can figure it, it costs from 90 c. to $1.00 to keep a

Leghorn; a Wyandotte costs SI. 25. As far as egjf productifin is concerned,
there is nothing to compare with the Leghorn. We ha\e tried a gcjd many
breeds and for eggs alone the Leghorn is the only breed, but I do not think
the Leghorn makes a very good broiler, we cannc4 f.ad any profit m crate

fattening Leghorns. We put them in a pen 50 by 100, and v* ''i^e fhem the

heaviest fattening mash wp can conceive of, for about ten dajs, and th'-.r.

we take them out and kill them, and ship them awttV.
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Q.—What do you feed?

A.—Cornmeal ; we use no bran at all; about 5 parts of cornmeal to

one of flour and one of soup. We use milk when we have it.

ADDEESS.

By G. C. Creelman, President O.A.C, Guelph.

I am sure that it affords me a great deal of pleasure on this occasion, to

be with the poultry men at their annual Poultry Institute meetings. You
are just closing up your short course work, and I think it is a fitting way to

close the short course hx having an Institute meeting, at which you have the

benefit of hearing the experiences and results of practical work from practical

men in the business. We have on the list of speakers on this occasion, the

best men that can be secured on the continent of America.
The question of marketing your produce is a very important one. The

home market in Ontario has increased greatly during the past few years,

and the better the article you put on the market, the more that market will

increase.

Our Markets. There is one good thing about the British market, and
that is, that while it is conservative, it will stand a good deal after you get H
well established. If you succeed in making a name for yourself in that market
it will then be pretty hard for somebody else to come in and cut under you,

and I believe that if we continue to keep up the quality of the stuff we send

to Great Britain, we will always have a market over there, perhaps greater

than we at the present time appreciate.

Absolute Hoxestv. Wc want absolute honesty in each and every

branch of agriculture. There is just a tendency of the times at present for

a little dishonesty, and I am sorry that it has crept into this country. Some
men will be honest just so long as it pays them, or they will be strictly

honest in their business until they are found out. vSharp practices are now
considered good business methods. I am not speaking of poultry men, in

particular, but this fact remains that we do not always in the show ring

act strictly honest, and in the material we send to the market we are not

always strictly honest, and we should be if we are going to make an enviable

reputation.

Atssoi.ute Truth. There is a certain amount of absolute truth already

known about the poultry business. It is lamentable to have young men
come to us, who have bred poultry for years, and yet have not learned
anything about the business itself; and so long as poultry is considered a

side issue, and so long as it is good enough for girls and not good enough
for the men to bother their heads about, then it will not be given a very
careful study, and the work will be done in a sort of a hap-hazard way. If

the chickens make anything, all right; and if they eat their heads off,

all right too. From this time on we must put our feet down squarely on

th ;t kind of thing if we are going to help the general farmer, and it seems
to me that is where the chicken business belongs. The average farmer must
put more intelligence into the business of chicken raising. If any member
of the family is going to make a business of it, then there is an absolute
necessity for more knowledge on the siibject. There are certain things that

are nlrcady proven, and it is not necessary for me to enumerate them to you,

but tlifre are certain things in connection with your business that you have
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quit cxpf>rinienHu]Bf on. You know that certain causes will produce certain

it'sults; that a <ertain amount of meat is absolutely necessary for a large jiro-

tluction of eggs; that a certain temperature, not too hot or too cold, is

ht'st ; that a certain amount of sha(U' in the runs is nef(\ssarv if you mc
going to get the ])est results in the sum^mer time; that it is not good to let

these chickens get too cold or he exposed to draughts in cold weather, if

you want good results. Those things are not generally known hy tlie farmers

in the Province of Ontario and they should be. Our farmers must be shown
where they can make more money in this poultry Imsiness, because they are

the men who must build up this poultry business, in the Province of Ontario.

Yoii must not forget in your discussion and in your lectures that your work
is going to be sent out in the form of a report to be read by the farmers

throughout the Province and don't forget to discuss some of the ordinary

thinus about feeding chickens and hatching them and the ordinary way in

which it is done by ordinary men and how best to get a large proportion of

these chickens to a place where the farmers can receive the most money for

the amount invested in the business. We are trying to do that kind of work
in this college. We sometimes find ourselves wrapped up in scientific dis-

cussion that does not amount to a great deal. The principles that will apply

to the business generally should be discussed. We have to watch ourselves

at all times that we keep the discussion down to a place where the average

farmer will get the benefit, because he is the man after all that we must
look after. We must give the benefit to the farmer.

Absoli'tk Exactness. I want to make a plea for absolute exactitude.

Get away from guess work. I would like to see this poultry business,

—

which has for many years been considered an issue in which there was not

anything absolutely known in connection with, it—get down very soon

to a practical basis. In the old daj^s it was all very well to let the chickens

scratch wp everything about the place, and let them eat up the tailings from
the threshing machine, and it was thought to be a necessity to have them
around in order to get a few eggs sometimes when everybody else had eggs,

and it was a practice to raise poultry in a slipshod way; but I say now we
should get down to absolute exactness in some of these things. The truth

which is known should be sent broadcast throughout the length and breadth

of this land so that this rule of thumb and slipshod methods should be

stopj>ed right away.
I know we young men are apt to be too enthusiastic. When I was in

charge of the Farmers' Institute I knew certain things were absolutely

wrong and I wanted everybody to know it before I went to sleep, and people

said that I was too anxious, and could not make it go that way. Perhaps we
are in too much of a hurry, but what I ask is that these things that are

absolutely known,—literature that is absolutely correct, experiments that

have been tried and proven,—these things should be circulated and the

farmers should be made acquainted with them.
AissoLVTE Savinc; of Timk. One thing more to the young 'men before

me who are just entering the poultry business. If I had the whole student-

body of the college here (there are over 200 of them now studying in their

rooms) I do not know anything that I would feel more like saying, from
the bottom of my heart, from my experience and observation, than the

absolute necessity for not wasting so much time. I do not know how to

impress that upon the young poultry men here. There are so many things

that you do not know, and there are so many men with information that

you need, whom you ought to be talking to day after day, hour after hour,

and minute after minute, and yet you actually will talk for hours with
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your sister, or father, or motlier, and chums on topics of no importance

whatever, even after you have grown up to the age of discretion, wasting

tim.e every day when you ought to be looking for this knowledge. That
impresses me more than any of the vices that are common to this country;

more than the vice of drinking whiskey; more than the chance of your

becoming a drunkard. I believe there is more danger in the habit of wast-

ing time in discussing useless things and listening to some story over and

over again, and using common expressions that you thought were smart

when you first heard them, but have lost their savor many times. You
should drop that kind of talk and get something new to say, something to

speak about, and something to think about. Get away from the man who
discusses all around the same thing, and spend a half-hour or an hour every

da^. for study, thinking over plans for work you are going to do. Sit down
and think things over and as far as possible save time.

co-gperatiojS' as the best means of selling poultry
products.

By ^y. L. Smith, Editor "The Sun," Toronto.

In dealing with the poultry industry, whether in the matter of pro-

duction or marketing, the first thing necessary is to rid our minds of the

idea too commonly held that poultry-raising is necessarily a matter of small

importance. The industry is reallj- one of very considerable value, and
should become of much greater value than it is to-day.

Reports of the Bureau of Industries give some idea of how important

the poultry branch of agriculture is, but I have reason for believing that

the statistics given by the Bureau on this point under estimate the actual

condition. Moreover, these statistics are not complete; they give us an
estimate of the poultry sold and slaughtered, but do not take any account

whatever of the volume of egg productio:i. But taking the statistics in the

Bureau's report as a basis, and without troubling you with the details of the

calculation made, I think it is safe to say that the value of the poultry crop

of Ontario last year, including both eggs and marketable birds, amounted to

not much, if any less, than four million dollars. That means that there

was received from poultry last year $1 in value for every |6 realized on

all the cattlo sold or slaughtered in the province; that the returns from
poultry equalled close on one-fifth the returns from swine, and were well

on to one million and a half in excess of the value of the sheep killed for the

farmers' own use or sold in the public market. It is then, no small industry,

tile prosperity of which you are seeking to promote.

Moreover, poultry production is a line in which there is room for almost

indefinite extension. The British market, in which is found profitable sale

for so many of our agricultural products, is ready to take almost unlimited

quantities of poultry and eggs. The city of London alone consumes twenty

million dollars worth of eggs annually. In the year ending with October

last, the imports of eggs into Great Britain reached the prodigious total of

a little over one hundred and eighty million dozen. Of this total one-eighth

were sent from Belgium and upwards of one-fifth from Denmark. The King-
dom of Denmark is so small that it might be almost among the mountain
ranges of New Ontario, and still that little kingdom sends twenty dozen
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eggs to the British market for each dozen sent from the Dominion of Canada.
J'Aon if tlic Briiisli market aloiio was to he. foiisidorod tljcrr would still be
an outlet for all the poultry the farmers of Ortario can produce.

There is, however, still the home market to be considered. Home con-
sumption has already reached a very large volume, and would account for

vastly greater quantities if products of proper quality were supplied. A
hotel in Toronto severa^ years ago put away no less than five tons of poultry

ill cold storage for the use of its guests. That hotel is using a very much
larger quantity of similar products to-day, and there are one or two other
Toronto houses which are even larger consumers than the particular one
referred to. In no year, taking the whole twelve months through, has there

been more poultry on offer, of the right quality, than the local mark'*- would
have taken care of. There have been occasional gluts, due to lack li system
in marketing, and the market has been quite frequently oversup,ilif.*d with
goods of inferior quality. In fact inferiority in quality is one of tlie most
striking features in connection with the supplies received for home c nsump-
tion. Last week, at Toronto, there was a spread of no less than four cents

per pound between the good and poor chickens on offer. The stock in bot^
cases was equally fresh, and the differences in selling price was due to three

causes: (I) unfinished condition of birds when killed; (2) improper dress-

ing; (3) lack of care in packing and slovenly appearance of package; and
the last two were the chief causes of the lower prices realized in most cases.

Mr. Dawson, of the Dawson Commission Company, tells me that, tak-

ing the average of the season through, poultry brings on the average of two
cents per pound less in the local market than it would bring if more care

were taken in the dressing and packing. I believe it is not too much to say
that from this cause alone the poultry producers of Ontario are losing one-

quarter million dollars annually. Practically no more time is needed to do
the work of dressing and packing in the right way, and certainly there is

no more cost in the hatching and feeding of the chickens, so that this loss

represents so much money literally thrown away.
How can the loss due to lack of finishing and improper dressing be

avoided? How are supplies to be regulated in accordance with require-

ments ?

The fruit growers of the Niagara District have by their experience given
us an answer. A few years ago those growers were in a position somewhat
similar to that of the poultry producers of Ontario at the present time. The
production of fruits for which Niagara District is famous had not gone
beyond the nquirements of the market, but a lot of the fruit grown was of

indifferent quality, much of it was improperly packed, and there was no
proper system of distribution, the consequence being that one town woiild

be flooded on the same day that another would be suffering from a famine.
Finally the freight and express rates on fruit were so high that a large part
of the profit which legitimately belonged to growers was absorbed by the
carrying companies. Because conditions were as stated Niagara fruit men
faced the danger of practical destruction of their industry. At this point
they decided, as a means of improving the situation, on the application of

the co-operative principle. A co-operative association was formed, a central

cold storage depot built at St. Catharines, and at that point the fruit of
members was collected for distribution. The telephone was also made free

use of, in a co-operative way, for the purpose of learning the needs of the
various provincial markets. By means of united effort, and central super-
vision, the system of packing was improved. Car lot shipments were made
the rule, and freight charges thus reduced. Not only this, but a case was
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presented to the Railway Commission such, as could not have been presented

by individual growers acting separately, and the rates on pears alone were
reduced to the extent of $45 per car on shipments to Montreal. Proportion-

ate reductions were effected on shipments of tender fruits to other points.

On the whole, what was accomplished through the commission was equiva-

lent to the difference between profit and loss on the whole industry.

To-day, as the natural consequence of the action taken, the output of

the Niagara District is double what it was then, and growers, instead of

facing ruin, are growing rich. They are obtaining better returns to-day,

pound for pound, with double the output, than they obtained a few years

ago with half the volume of production. That is the result of co-operation

as applied to the Niagara fruit growing industry.

Let me give you another illustration, taken from our friends the fruit

growers. Ontario county is not one of the largest producers of apples;

there are a few comparatively large orchards, and a considerable number of

rather small ones. Even the largest producers, save where they shipped to

the Old Country, up to 1906, seldom averaged |1 a barrel on the trees; the

smaller growers did well when they averaged anything over 50 cents. After

a number of years a few growers near Oshawa and Whitby formed a small

co-operative shipping association. From the 1906 crop some 8,000 barrels

were sold through the association, and the average returns for the apples

were about $1.60 per barrel. That amount was received clear, less the cost

of picking and hauling to the station. One farmer, with an orchard of

about three acres, told me the difference between the price he obtained from
the co-operative association, and the best returns ever secured from a private

buyer, was sufficient to pay the wages of a hired man for the season. In
1907 about double the quantity was shipped, and although the returns are

not yet complete, we are assured that they will be better than those of the

previous year. So satisfactory has the result of co-operation, applied to

apple shipping, proven that those interested in the association propose apply-

ing the same system to poultry production as well.

The story told in connection with co-operation as applied to fruit grow-
ing is duplicated, but on a much vaster scale, in the history of dairying.

I remember quite well a farmer's wife saying that no storekeeper in Ontario

would buy Canadian cheese so long as they could get American. At that

time each farmer made his own cheese. Now the same article is made in a

much larger way in co-operative factories. What has been the result? Not
only are we supplying our own home market, but Canada supplies to-day

70 per cent, of the cheese imported into Great Britain,

I have referred to the fact that Denmark supplies Great Britain with
one-fifth the eggs imported into the latter counry. The value of Danish eggs
exported to England runs into some $7,000,000 a year. How has this

enormous trade been built up ? In the same way as our own dairy industry'

—

by co-operation. Practically all the eggs sent from Denmark to England
are gathered by co-operative societies. Local societies gather for members,
and these in turn ship through a central organization. The work is so sys-

tematized that practically every egg is fresh and in the few cases in which
faulty goods are found the defective ones can be traced to the place of origin.

The system of co-operation is applied in Denmark not only to eggs, but to

butter making, and in a large part to bacon production as well. This system,

carrying with it as it does an equable division of the wealth produced, and
giving it as it does the fullest possible incentive to each member to produce
only the best, has worked wonders in the way of increasing the profits of

Danish farmers. Danish butter and bacon brings on the average about $2.50
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per long cwt.. moro than is roceived on the a\L'ra;^'(' for ioii'i;^ni liuttcr and
l)acon imported by Enpfhmd. Danish o^fj^s command about 2i cents per dozen
more tluui is received on the avera.s7e f'f)r foreij^n e<i,urs imported into Great
Britain, (^n tliese three items Danisli farmers receive about $S, ()()(),000 a year
more tlian is received by foreiirn farmers, on tlu' same v(dume oi products sent

to Great lirita'n. We hear sometimes about the advantaf^e that would come
to Canadian fainiers from securiufr a preference over foreif^n exporters in

the British market. Denmark has secured a much greater preference than
we could hope to obtain by legislation, solely as a result of superiority of

product, and this superiority of product is dne again almost wholly to the

application of the co-operative principle. What all this has meant to Den-
mark, over a course of years, is seen in the fact that de])osits in the savings

banks of that country have increased from four to upwards of thirty-seven

million pounds in forty years.

Biit we need scarcely cite the results of experience, either in our fruit or

dairy industry, in order to sustain the contention that the co-operative prin-

cii)le is the right one. It is only necessary to cite the experience of Den-
mark in support of the contention that co-operation is the proper method of

handling our poultry industry. When you come to look at the question it

seems reasonable to suppose that tetter results should be obtained by
co-operative efforts, particularly in this line, than can be obtained by
individual effort. In the first place with co-operation there will be uniform-
ity in breeding. As a result of this again the exchange of superior seed

stock will be facilitated and this must tend to improve the general standard
of the fowls kept. Co-operators will also be in a position to sell to better

advantage than would the members acting as individuals ; they will be able

to offer considerable quantities of eggs of guaranteed quality, and with the

assurance of regularity in delivery. This would enable a co-operative asso-

ciation to eliminate one of the men who stand between the producer and
consumer. They could sell direct to the man who stands next to the con-

sumer. Again, in the event of a nearby city market not offering satisfactory

r(>turns for the product, sliipments could be made to the mining and timber
camps of New Ontario or British Columbia. This would be rendered pos-

sible because of the volume of shipments sent from an association. Individ-

uals shipping in a small way could not do this. Such an organization

might do its own storing and thus be in a position to sell in seasons of

scarcity the product of the surplus season.

So much for the egg end of it. In the matter of marketing poultry the

advantages are still more obvious. Why is it that the Oshawa Co-operative

Apple Shipping Association obtains 60 cents per barrel more than the mem-
bers had obtained acting as individuals? Because there is now uniformity in

grading and packing and selling in large bulk. Uniformity in grading was
obtained by takincr apples to a central station where they were packed by
experts. In applying the co-operative system to poultry products it would
be well to adopt the same system. Almost any farmer can raise chickens

—

there are comparatively few who will either finish or dress properly. For
this reason it would be well to have even a central station at which the finish-

ing and slaughtering could take place. It would be absolutely necessary to

have a central killing station so as to insure uniformity in dressing and ship-

ments in considerable quantities.

I am convinced that a group of farmers who could guarantee delivery
of a certain quantity of absolutely fresh eggs at one point daily would realize

at least 5 cents and probably 10 cents per dozen more than they would
marketing in the way now common. I know that with uniformity in fatten-
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ing and dressing, wliicli would be secured in the same way, together with

shipments in large bulk, at least three cents per lb. more could be obtained

for chicken than is secured by the average farmer at the present time. "With

Co-operative Societies all over Ontario as there are in Denmark, the value

of our poultry output might easily be made up to ten million dollars a year.

In co-operative cheesemaking lies the foundation of the prosperity of

general Ontario agriculture. Co-operation has removed the Niagara fruit

growers from the verge of bankruptcy to abounding prosperity. Co-opera-

tion has, wherever applied, well nigh doubled the returns of apple growers.

Co-operation in a large way has made of Denmark, naturally a poor country,

a country of poor soil, and in which the climate conditions are such that

there must be eight months feeding in year, a country which within the life

of the present generation was bereft of a large part of its territory by dis-

astrous war; co-operation has made of Denmark not only a comparatively

rich country, but one in which the riches are more evenly distributed than

in any other and in Europe with the possible exception of France.

What co-operation has done in this case it can be made to do, to a pro-

portionate degree, for the poultry industry of Ontario.

The Chairman : I think Mr. Smith has given us a great deal to think

about, especially those of us who are from centres such as Toronto. Un-
doubtedly the question of co-operation is one that is going to help out the

industry to a very large extent. President Creelman was very wise in his

remarks about honesty in the industry. I do not suppose poultrymen are

peculiar one way or the other in that regard, but if there is one thing more

than another in the city of Toronto that damages the poultry industry, it is

lack of confidence in the quality of the egg that comes into the city. I am
sure it aft'ects me in my own work. You will find eggs sold in Toronto at

a price below their value, and I am perfectly certain that the one reason

that eggs are sold below their value is due to the lack of confidence in the

statement that they are really fresh egg&. Probably most of them are fresh,

but that does not do. The one egg in the dozen that is not fresh spoils the

other eleven, and they are marked down accordingly. We appreciate very

much Mr, Smith's work in regard to co-operation.

Mr. Geaham : I would like to ask Mr. Smith a question : Would it be

possible to establish a system of co-operation in dairying and eggs? There are

cheese factories and creameries. It appears to me it would be a very easy

matter to collect eggs daily from farmers. The milk waggon goes up and

down the road every day, and there is no reason why they should not draw

eggs as well as milk ; and when you come to the fattening end of it, it could be

done very economically, because in most cheese factories there is an over

supply of milk in the months of June and July, and there is a lot of extra

labor, which might be used in fattening chickens, and in that way you could

give the men employment for a longer period of time. This system is worked

in the Province of Alberta, and we have a gentleman with us who is trying

to work it in Saskatchewan. There is no doubt the farmers in Ontario are

losing from three to five cents a dozen on their eggs. Mr. Baldwin will

charge a man five cents a dozen above the highest market price for his eggs

and is getting the money, and he cannot get eggs enough. Some of our

fommission houses will tell you of the annual burial of $10,000 worth of eggB,

enough to buy a good farm. These are serious problems, and I would like

to know of some scheme to get over them.
Mr. Smith : Mr. Graham has called my attention to something I was

going to say.. In Alberta, the creameries are conducted by the Provincial

Government, and in connection with these creameries they have gathering
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stations for eggs and poultry, which is also handled by the Governmerit.
The eg-^'s are sent to Calgary, ;md from there to liritish C(Jumbia; and it

seems to me that we could, by a little further extension, make our clieese
factories, gathering stations for the purpose of handling eggs and poultry
products. I think Prof. Graham has under-estimated any stated amount of
money that can be got from first class products. Mr. Baldwin gets 5c. a
dozen more than the retail price, and the average farmer gets less than the
wholesale price and I think the difference is 10c. a dozen.

Prof. Graham: What is the maximum price for eggs?
Mr. Baldwin: They are selling for 50c. now; last winter I sold them

sometimes at 60c. They brought me 55c. for two months, and we were selling

for 50c. up to the end of last week.
Prof. Graham: 20c. more than we are getting right here.
Mr. Baldwin : That is 10c. above the retail quotation. The retail

quotation last Saturday was 40c. and I sold at 50c. I have had people offer

me 75c. a dozen and a $1 a dozen, for at certain times of the year in Toronto
you cannot get enough eggs to supply the demand.

President Creelmax : Something suggested by Mr. Smith's address
impresses me very much, and that was the principle of co-operation. Just
as soon as it becomes generally applied it breaks down a lot of local jealousies.

Wherever co-operation has been tried it has had a beneficial effect in that
regard and the people fall in line and trust their neighbor. This College
has been running for thirty-five years, and we have tried to be honest and
treat everybody in a fair manner ; and yet I was talking to a gentleman to-day
about our creamery business and he said things had come under his observa-
tion that surprised him. He said one intelligent farmer had remarked to

his neighbor that he was going to quit sending any milk into the College
factorj^ because Prof. Dean and Mr. Stratton were wearing two or three new
hats each year out of the patrons' money. Another patron said they were
sending their milk in here because they could not do any better, but they
were getting tired of paying Prof. Dean's salary out of their hard earned
milk. A third party, a most estimable lady, who was sending good milk to

the factory, said she would draw the line at sending milk up there to a
Government Institution where the people were all living on Government pap,
and where they had ten men to do the work of one. If they believe these

things because they do not know any better, you can understand how it is

among the rank and file in the back townships.

Why should not 20 farmers meet together and say, we will appoint John
Smith and pay hiiu a commission, if necessary, to collect our eggs and sort

them himself and ship the eggs to the market and build up a reputation for

eggs from our neighborhood. It seems so reasonable that reasonable people

should get together and trust one another. I often think of that little country
of Denmark, wiOi a lot of poor land in it, sending into Great Britain millions

of dollars' worth of stuff, and here in Ontario we have millions of acres and
we are only sending in coppers' worth, because to a very great extent, of

these local jealnnsics, which prevent us from introducing just these methods
of co-operation. We use the same blacksmith and the same shoe-maker, we
do not have a dozen of them in the same neighborhood, and we do not find

the merchants ruttinj? each other's throats, and yet when it comes to dis-

posing of the stuff which we have worked at early and late, we think we are

perfectly capable of handling our own business. We put it up in ugly pack-

ages, and ship it off, when we might pick out one fellow and say to him,
"We will make it worth your while to attend to this business." I certainly

think that by co-operation we would save more time and money when the

end of the year came round.
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A !ME.\rBET? : A buttermaker from one of our creameries came here last

fall, and I asked him what he was paying per pound for fat, and when
he told me I did not see how he could do it, and when I questioned him I

found out that they were gathering eggs and poultry, and in that way thej

were making enough to pay the cost of hauling cream.

Mr. McDonald : The Government of Alberta gave the farmers the

market price for their poultry, 10c. a pound, and when they sold them they

averaged about 19c. a pound. They made an advance to the farmers of 10c.

a pound, and then the Government fattened them, and they were able to pay

the farmers Tc. more. The egg gathering system did not work verj well;

it was always thought to be too much bother collecting the eggs. The country

is very rough, and a great number of eggs are broken. If you start that

business here you might not have any cheese or buttermakers after awhile.

T think it should be a business by itself.

Mr. Creelman : The difference received from these birds in Alberta

was the difference in the market price for the fancy article and the ordinary

chick as put on the market?

Mr. McDonald : Yes ; we will be able to get all kinds of chickens out

there next year.

Q.—How is the average poultry placed on the market in such towns as

Calgary, Medicine Hat and Indian Head?

A.—In a pretty rough state.

Q.
—

"Would there be a chance to ship any Ontario poultrj' ?

A.—Yes.

Q.—Do you think there is any Ontario poultry shipped west?

A.—I do not know.

Mr. Cl'etiss, Ransomville, N.Y. : I remember one instance when we had
so many ducks on hand that we could not get a price, and the Hotel Iroquois,

in Buffalo, offered us 10c. a pound, and as we could not get any more we let

them have them; and they put them in cold storage tiH they used them. The
next year they came after more ducks but they could not get them for 10c.

a pound, and they paid us as high as 26c. a pound then ; they were bound to

have our ducks. That is the way we built up our trade in "Western New York.
We have a trade in Buffalo, Niagara Falls; and other large centres, such as

Rochester and Syracuse, and have over 100 customers. We send ducks as

far as the city of Cleveland, and the leading hotels in Cleveland are using

our ducks and paying us 25c. a pound when they could buy ducks on the

local market for 14c. If you have the article in proper condition you will

get the money for it.

Q.—How many ducks do you raise in the year?

A. -40,000. Ducks are our strong hold, although we raise quite a

number of chickens. We have 64 acres of land. Our feed bill last year was
in the neighborhood of |20,000. Our farm is just for our birds; it is practi-

cally all in poultry. We have 24 acres in which we grow green feed, and
sometimes we get out and buy a field of hay and cut it green and draw it in

and feed it to the ducks.

Mr. Ntx : The farmers do not realize the possibility of poultry as an

adjunct to their business, and they lose a lot of money by not marketing
their poultry in the proper shape. Successful fruit growers now spend a

little money in rfbbons to decorate their packages, and they bring them in

dollars of profits.

-J
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HOW WE liAISE 30,000 DUCKS ANNUALLY AT A PROFIT.

By W. R. Curtis s, Ransomvili.e, N.Y.

In growing ducks thorr tire a good many tilings ihut wo do not do the
ame as we do with chickens, and there arc some things that we do the
same. It is harder manual work to grow ducks than chickens, and you have
got to use a lot of judgment.

In the tirst place, I will explain how to get the stock. If you get weak
stock it will show up for a number of years, and we have to be very particular
about this. Therefore. I will go back to the ducks that lay the eggs that
proiluce the ducks that lay the eggs that the ducks are hatched from, and
we can go back farther than that with good results. You cannot go back
too far. We will suppose that the ducks that lay these eggs are good strong
healthy ducks. We set the eggs in a machine, and we put them in the
brooding house, and brood them the same as we do the ducks for market,
until they are eight weeks old, and that is the time when we fatten ducks for

the market. Before these ducks are fattened, we sort out our breeding stock,

at the age when the ducks are old enough so that wo can tell the sexes. I go
through a large number of ducks, and perhaps I might get five or ten fit to

breed from out of a large block of 100. That seems like a lot of work. Every
time you change the feed the ducks won't eat, and if you change gradually
they will probably be off their feed for two days; and just at this time we
Bort out the breeding stock, and it is just at the time we change the feed, ^o

that we do not lose anything. I sort these ducks personally, because I

believe it is the foundation of the whole duck business. We handle the ducks
by the neck; we never take them up by the legs. We hold the duck up and
look at him. and if he has a good broad breast all the way through, and fairly-

deep keel, and broad back, and not too long a neck, and his head not too

long, and if he fights a great deal and tries to get away, showing he is strong,

then we will pick out that duck. He has got to be a certain weight ; we do

not actually weigh them, because that is too much trouble. In handling so

many ducks we get so that we can tell the weight of a duck very closely ; we
can guess within a quarter of a pound of the weight, and we can tell almost
the minute we pick up a duck whether it is one we want or not. They are

then put over into pens by themselves and after we get them picked out we
drive them about half a mile to a field where we pasture them for the sum-
mer.

We pick the breedijig stock out in May. You can take them out in

April or March; but with us the price of ducks is considerably higher in

March and April than it is in May, and when you are marketing 4,000 ducks
a week, the lowering in price of two cents a pound is quite an item. But as

long as we can get as good results from the May hatching of ducks we see

no object in getting earlier ducks.

We take the ducks out in May, and they are taken out in flocks of 200.

We start anH^ drive these ducks over to the pasture, and in driving them we
will say we have 210 or 21"). We keep them in a large wood lot. We take

lots of time driving them along, not too slow, and not so slow as you would
drive market ducks. We keep them moving, and when we get them half way
over, there are two or three of them will break down, and flags their wings, and
they cannot walk. These ducks are left right where they are. It is simply
the survival of the fittest, and when we get to the breeding pens there will

be ducks strung all the way along where we have been driving them. It is

only the ducks who have strength enough to walk this distance, being urged



46 REPORT OF THE No. 23

all the time, that are put in the pen. Then we go back and clean up the

ones that are left and they are put into the marketing pen. It does not

matter how nice a duck they are, because it is strength we are after.

We put from 100 to 200 ducks in a pen, and there is no shed or anything

for them to run under. It is just simply a wood lot. It would be just as

well to have them run in a field, provided they had some artificial shade,

hut decidedly you have got to have some shade for ducks. If you put ducks

in a hot field in the summer time there is danger. I have seen full-grown

ducks get sunstruck and lie down and die.

We feed them there for five months on light food. We do not want to

fatten them. If there are any ducks get off their feed they are taken right

off; they are not kept. We keep a lantern burning in the trees on dark

nights to keep them from getting scared.

A peculiar thing about ducks is that they will run and trample on each

other and jump in the corner of the pens if they get scared on a dark night.

If it is a bright moonlight night we do not light the lanterns. We wish we
had electricity, so that we could have electric lights in each pen.

The feed for these ducks is four parts bran to one part of flour and one
part commeal and 1-20 beef scrap. For green feed we use four parts clover.

The clover should be about one-third or a little more than one-third of the

entire feed. You can feed them all the green feed they will eat. A good
indication is to watch their troughs, and after they have eaten their feed if

they leave a little clover in the trough you know they are getting all they

want, and may be a little more; and if they clean this trough up they

haven't quite enough to eat. If they have too much to eat, they pick the

green feed out and leave nothing but the mash, and then you know they
haven't enough green feed. We feed them wet mash; mix it a little more
moist than you do for chickens. These ducks must not be fed all they will

eat, because if you do, they will get in good condition. You must only feed

them what they will clean up, and if they do not, you must go through and
clean it up. They are not to be starved, but you must keep them just a

little hungry, and they will go out in this one or two acres of land and eat

more or less green feed, and they will run up and down the pen and it will

give them muscle.
If you take one of these ducks, and one of them market ducks, jou will

notice all the difference in the world between them. The market ducks are
just like a chunk of lead, and the breeding duck will flap and flutter and hit
you on the arm with his wings, and sometimes hurt you.

The reason why we feed them in this manner is to get str^xigth. We
keep oyster shell before them all the time. We do not use any harp grit for

ducks, because it does not give us good results. We would rather have the
smooth grit, and wo go to the lake and to the sand pit and get the gravel;
about the size of wheat is the right size. We keep plenty of it before them
and there is no necessity to give them oyster shell at this time that I know
of.

We keep them in this manner until they are five months old, and then
we change and put them in permanent quarters. Most any kind of a building
will do for a duck house. It does not require very much light, but if you
want eggs all the winter you must have it warm enough so that the eggs
won't get chilled. If you go through pretty often an(l take up the eggs
they will not get chilled. You must not let them out, because they will

lay on the snow bank if you do.

We do not have any nests in our duck houses ; we simply bed them with
shavings. We did try nests, but we could not see any great benefit from
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thorn. They will di}j^ a hole in the corner and lay the egg and cover it up
and when you go through in the morning you have to be careful that you
do not walk on the eggs. We have a short stick and dig in th«»se little

holes and get the eggs out. Sometimes you will find a dozen eggs in one
hole, six inches below the top of the ground. A good house for this climate
would bo sucli a house as I sjioke of for hens, except that you would Tiot

want to have so much light. In our country we do not have very much
enow, and we do not have any shed ; they simply run out the year round.
If it thaws a little they enjoy it, just as much as they do the rain storm;
but I would judge that in this country you need a shed as you have so much
snow. I would not keep them from going out of doors if they wanted to.

If you let a hen have liberty the fertility of the eggs will be so much hi<i}icr.

and if you keep ducks confined you will find that the fertility of the eggs
won't compare with the eggs if they are let out. The laying houses should
be about five square feet to each duck. There is no particular arrangement;
just simply, if you have more than one pen in the yard the fences should be
about two feet or two and a half feet high.

We clean out our duck houses only twice a year. As the bedding gets

wet, we keep adding to it, put on enough to cover up the moist bedding,

and we think this thickness underneath has a tendency to keep them warm.
We cannot see any injurious effects from it, and it saves us a lot of work.

If the ducks are hatched out in May, they are put in here about the first

of October, and they should be sorted again at this time, and if there are

any that are defective, especially if they have a narrow breast, we put them
out. Wo want broad, flat breast clear through to the keel and as broad as

you can get them across the back.

Q.—You want a short-bodied duck with a short neckP

A.—We do not want the body too long or too short; we have what we
call a medium. If you get the body too long you will get a spiked duck.

Q.—How much would these breeding ducka weigh?

A.—They weigh over standard weight; we pick out a good sized duck;
we do not take the small duck, although some markets call for a small duck.

The last two or three years we kept a few pens of small ducks for special cus-

tomers, but we have got these fellows educated up to a large duck now, and
I have cut these out.

It is the same in ducks as in chickens. You are growing meat; and if

you can grow an extra pound it just means that much more profit, and the

larger the duck, the more money you make.

We sort out a good sized duck, and we have never had one too large

so that it would not breed. We breed from a pullett, we never breed from a

yearling duck. A duck will take on fat very easily, and if you keep them
over the second year they get too fat, and they will not lay as early, and
the eggs are not fertile, and we cannot get good results. We always sell

them off; we never keep an old duck unless somebody wants to exhibit them.
Some people want a large heavy duck to exhibit, but when you take that

duck home and try to breed from it, the eggs will uot hatch, and then they
blame the man from whom they bought the duck; and if you ship them a

duck in breeding condition, then they will blame you for not sending them
a fat duck.

We feed these ducks on a light feed. We simply have a pail of water
in the pen, but it is a great deal larger than the pail we use for hens. It

is small at the bottom and flares out at the top so that the most of the
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water is in the top of the pail. We set it in the top of the bedding so that

they will not tip it over. If you have any trouble with the pail tipping over,

drive two or three stakes around it.

We run the ducks in flocks of twenty to twenty-five. In the winter

time we have one house where we run four flocks of forty in the pen, another

house where we run sixteen flocks of twenty in the pen, and we can see uo
difference in the way these ducks lay, or in the fertility of the eggs. It is

simply a matter of convenience, and I believe I can run a flock of ducks at

one hundred in a pen.

When you go to feed ducks they will all pile up, and that is one reason

why we keep them penned off in the winter time. As soon as the spring

comes we take these pens down and let them run in a flock, and we have as

high as 300 in a flock running over a three or four acre field of rye. At night

they have to be kept in, and each flock knows its own stall, and if they do not

We drive them, and we find it is easier than having so many yards or gates

to open.

Q.—How many ducks do you mate with a drake?

A.—We mate one drake and five ducks. We start these in October,

and as the season advances, say about the first of March, we watch the ducks,

and if we see two drakes getting to fighting, we catch one of them; we
catch the poorest and put him in a pen by himself. Whenever we see any
fighting, we take out a drake, and when there is no fighting, we leave them
alone, and they balance themselves up. Sometimes you will find they will

run for a long time and there will be no fighting; then, there will come a

rain storm, and there will be puddles of water in the yard, and if you go

out you will find dozens of them fighting, and they will tear each other to

pieces. They will get the blood started and your five drakes will get after

one and fairly eat him. I have seen it when we would not have more than
one drake to ten or twelve ducks, and we would get just as good eggs as we
got in the winter.

Q.—How many hens do you mate in the Wyandottes to the male?
A.—I expect to have about twenty this year. We use cock birds to

mate with the pullets, and an old cock bird to mate with the old hens. We
have never tried it the other way, and we cannot see any very great differ

enr-e. Some years ago we had six and seven ducks to one drake, and I do not

know that I have seen any difference.

Early in the season we like to get as many fertile eggs as possible. The
market for ducks is high at the start, and when it starts to drop it drops with
a crash, and if you can get ahead of the other fellow it means a few thousand
dollars profit.

Q.—What fertility would you get at Christmas timeP
A.—Very low fertility. These ducks put up in October start to lay in

six weeks, and if you start that feed you ought to let them run two weeks
before you start to take the eggs for hatching. If you get 10 per cent,

fertile eggs you are doing fairly well; the next week you will get 20 per
cent., and they will generally jump up 10 per cent, a week until you get

up to 90 per cent. At present our eggs are running 75 to 76 per cent.

fertile, and we are getting 300 to 400 eggs per day. This laying feed is

just the same for ducks as it is for the laying hens. We use the same mash;
it is equal parts of corn-meal and bran, and two parts of low grade flour;

or four parts of cornmeal, four parts bran, and two of low grade flour. We
do not use any middlings at all, we never do. The reason why we do not
n^e middlings is Itpcause we want something that will hang together. A duck
or hen likes to take hold of something that will hang together, and the
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flour will make it hall up, and when you throw up a shovelful on the pile

it will hang together. We put a little more clover in this. We put in five

parts of out clover. You must have bulk to fill th<'8c ducks up, and I do
not know of anything that will lake the place of clover for ducks. I have
tried cabbages and vegetables, and while they are good in their place, still

there is not anything we can get the quality of eggs on that we can get on
clover hay. Alfalfa is good, but we do not like it as well as we do clover.

Q.—You do not feed any boiled turnips or mangels?
A.—No.
Q.—Do you use clover hay as a filler in place of cooked vegetables?

A.—Yes. Sometimes we have a surplus of vegetables or potatoes on the

farm, but when we want lots of eggs, we feed clover hay. There is one
peculiarity in ducks : When they are laying in good shape and everything
moving off as nice as can be, you may have a nice field of green feed in

the spring and think you will make these ducks hustle; but if you feed them
that green feed you will knock them out entirely, and you will get but very

few eggs. These ducks that are put in the pens for breeding are fed on
clover hay right straight through the season. We dare not change that

feed ; if we do we stop the egg supply.

Q.—Do you feed that clover dry?
A.—No, we scald it with hot water. We mix the feed in a mixing box.

The box is about two feet wide and one foot deep, and this box stands np
from the ground about one foot; we put the dry feed in there, we put the
bran on the bottom, and then we put in the flour. That is a sticky feed,

and we have to get it in between. If you put it on the top, then when you
put the water on, you will have a paste, and therefore, we put the flour in

second and the cornmeal on top. Each layer is spread out evenly, and after

the cornmeal we put on cut clover. The beef scrap is put in a pail and
soaked before it is mixed with the other feed. We have never tried feeding
cut meat to the ducks, but they do well on beef scrap.

Q.—Whose beef scrap do you use?
A.—We find that we get the best results from Armour's. We use

Darling's sometimes, but we do not like it as well, and we use some beef
scrap that is made in Dayton, Ohio. We use about ten per cent, of beef
scrap for the laying ducks. It should be soaked the night before. We put
it in a pail of water and leave it there to soak.

Q.—Does it absorb much water?
A.—Yes, half a pail of scrap will make three-quarters of a pail. Some

scrap you can soak in warm water, and some you cannot. We generally use
cold water. We turn this beef scrap on the clover before we put the hot
water on the clover, so as to warm up the beef scrap. We do not want it

hot or cold, but we want it warm. We put it on top of the clover and stir

it all up an«l let it stand for about fifteen minutes. Then we take this tub
and turn it over on top of the ground grain food, and then we take a shovel
and shovel the feed into the end of the box where we have left an open space.
Then we throw it into the other end, and every time we do this we turn it

over.

Q.—The same as you would mix cement?
A.—Yes. Then we take a six-pronged pitch fork, being careful to work

it back and forward. For laying ducks, you must be very careful in mixing
the food, and we go through it again and mix it again. We are working
now on a power mixer.

We do not use the first eggs for hatching.

4 P.I
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Q.—Is there any market for these eggs?

A.—Yes, a good market. A certain class of people prefer them to

hens eggs. "We could get almost any price for them about Easter time. We
ship all the infertile eggs to Buffalo, and about Easter time they will bring

as much as if they were fresh eggs. We have had as high as from 45c

to 50c a dozen. We set the machine in December, and we generally have

a hatch by the 15 of January. The first of February is the time the duck

season opens. The dirty eggs have to be washed; that is absolutely necessary

because it makes the machine so filthy. We take a pail of eggs and pour on

water; it must not be hot water or cold water, but just about hike warm.
We do not wash them any more than we can help, but just simply take ofi

the dirt, because we do not want to take off the film that is on the egg. If

an i'gg has only a few specks on it, we never bother with it. It is only the

really dirty eggs that we wash.

I do not run the incubators myself, but I will give you as near as pos-

sible the way they are run. First, we sterilize the machine, just using

common salt and water to wash it out, and then heat it up to about

100 degrees, puting the eggs in the trays on the top of the machine. We
set every Monday and Thursday. The oftener duck eggs are set the higher

the fertility, and if it was possible to set them every day we would get from
two to three per cent, more fertility. We lay a thermometer on the bottom

of the tray, and make it go to 100 degrees. If we take a hatch out on Mon-
day, that machine is cleaned out and the doors opened up, and the lamp
blown out, and it is given a rest until the next Thursday. We never set it

on the same day. We think it is a good thing to let the machine cool off.

We have the machine heated up to 100°, and the eggs on the top of

the machine, and there is a little heat from the top of the machine goes into

the eggs to warm them. Then we put them in about Monday afternoon,

and watch them until about 10 o'clock at night. We leave them until the

morning, and then the machine will be about 102°, and if it is not we put
it as near to 102° as we can get it. We let it run 102 or 102^, or 103°. We
do not like to see it get above 102° for the week, but after the first week we
let it go up to 103°, and let it run along at 103° for the next two weeks;
and the last week it goes up to 103J or 104°, until it starts to hatch. Dur-
ing the hatching time we do not like to see it less than 104°. After it runs
to 105° we never bother with the heat. We turn the eggs with a flop tray;

we can turn more eggs in that way than you can by hand.
Q-—Vou have two trays exactly the same size, and you put one over the

other and flop them over?
A.—Yes. We do not start to turn for four days after the eggs are put

in the machine; we never touch them from Monday till Thursday. Duck
eggs will start to hatch in forty-eight hours before they come out of the
shell, and we stop turning them then.

Q.—How much cooling do you give?
A.—It depends on the warmth of the machine; if the machine is put

to 104°, that is a degree too high. It has got to be cooled right off, and
eggs are yanked right out of the machine, and set on top and cooled. A
good many times we leave the door open, especially towards the last of the
hatch, and sometimes we put the eggs on top of the machine. You have to

use judgment in cooling duck-eggs. If you have the machine full of live

germs, and the heat strong in that machine, you have got to cool in order
to keep your heat down.

Q.—Do you think it would be an advantage if you had a machine that
would fluctuate with the heat?

4a I' I.
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A.—I do not know. We always oLangp the trays from side to side and
from end to end. There is no ineubator exactly the same in all parts of it,

and we change the eggs around in this way.
Q.—You say you do not turn for the first four days. Have you made

comparative results between incubators where you do not turn and where
vou do turn?

A.—Yes.

Q.—What is the difference?

A.—We do not see any difference; just simply a saving of time. We
cannot see any better hatches or stronger ducks.

Q.—What about the moisture and air in a duck incubator?
A.—We do not believe there is an incubator that is made up that gives

us enough air for duck eggs. We get exceptionally good results now. The
reason I have for saying this is, we can take the machine and fill it with
duck eggs, and then test it, and only leave the fertile eggs in the machine,
and we will get better hatches than if we test it out and fill in with eggs
from another machine.

Q.—Do you keep water in the bottom of the incubator?
A.—We do when we use a sand-tray machine. With the other machine

with moisture overhead we do not put any moisture in. It is very important
that you use moisture in hatching duck eggs. You simply cannot hatch
them unless you do, and you must have large quantities. When we start to

turn we use moisture on these eggs. Some people use water to sprinkle them,
others use an atomizer and others use a cotton cloth. I do not know that it

makes any particular difference how you put it on, as long as you do not
put it on in too large quantities. You want a large quantity in a sort of a
tray and not too heavy, in fact we fairly soak the eggs with moisture and I

think tlie cotton cloth is as good a way as any. Take it and wring it out in

warm water and put it on the eggs and let it set on there for fifteen minutes
and then take it off. We go along about noon and put the moisture on
them.

Q.—What temperature of water?
A.—We use warm water; we just use our hands to get the temperature.

Q.—Are these cloths put on while the eggs are inside the machine or

outside?

A.—The tray is pulled out and the cloth wrung out in warm water, and
then we shut it up and let it steam.

Q.—How long do you leave it in there?

A.—About fifteen minutes. Some people leave it in until the cloth

is dry.

Q.—Is there any water in the machine?
A.—No water in the machine. We use moisture on them right up until

they start to hatch, and sometimes we put it on when they are chipped.

The moisture will drop the temT)orature in the machine two to three degrees.

Q.—How often do you apply this moisture?
A.—About once a day. That is what they call the Moss system. There

is a man in the United States that sold this method to twenty duck firms

for ?1,000 a piece. Duck men are very suspicious and jealous, and you
can scarcely get a duck man in the United States to tell you anything about
the duck business. We do not feel that way.

When they start to hatfh out they will chip a small hole in the egg,

but they won't come out right away; they won't come out for twenty-four
hours. We never worry about the duck getting out of the shell, but you
••uTi help a duck out of the shell and make it live, and we believe it is feasible
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to help these ducks out of the shell if necessary. We never open the machine

when they are hatching or unless it gets too hot, or some ducks get into

trouble. If there is an egg in the machine that has a chip as large as a

quarter we help the duck out, but the minute you see blood start then you

know the duck is not far enough ; if you do not see any blood start pull the

membrane off so that you can pull the head out and just set him back there

and he will get out the other part himself. Sometimes we take twenty to

twenty-five ducks to a machine out in this way. As soon as the ducks are

dry we take them off into the incubator house.

Q.—About what per cent, of fertile eggs do you hatch?

A.—Our average is around 75 per cent. ; that is for the season. We
had a hatch in December. From the early eggs we had 58 fertile eggs in

the machine ; and we got 53 ducklings, and didn't have to help one of them
out. That is proof that we do not have enough air in the machine when
it is filled with eggs. Moisture has a great deal to do with the development

of the ducks and their getting out of the shell. If you haven't moisture

there will be a great many that will chip and stick there, and you will have

a great many that do not get out at all. This moisture method is known all

over tlie United States now. Mr. Nix has got it in his catalogue, but ten

years ago nobody knew it. We used to take the ducks out of the incubator

and take them over to the brooder house, and inside of two or three days

iose half of them. I knew there was something" wrong, and I meant to

find out what it was ; but before we got hold of this moisture method we got

a hot water incubator. We got the machine from Bristol, Conn., and the

first time we set it we only got two ducks and then three or four, and we
abandoned it and left it lying in the cellar. One day I went at it and took

an auger and bored a lot of holes in the bottom and in the side and ran tubes

to the centre of the machine, and then I put three or four shallow tins, filled

with water, and I ran that machine and I got splendid hatches and the

ducks Avould live! better than the others. That is how I got on to the

moisture method. As I told you I do not hatch the eggs, but I look after

the brooding, and the brooding of ducks is a very difficult piece of work
unless you understand it. You will have trouble and you won't know what
the trouble is. I have spent a good many anxious days and nights over this

problem.
I cannot see anj' use for an individual brooder for ducks; although I

have raised them in individual brooders with good success. There is no use

putting a fringe in front of the hover for the ducks; they do not get

enough air. In building a hover for ducks we use the individual pipe

system,—two flows and two returns, and we partition them off just what-
ever width we want it. I think about four feet is the best. The pipes run
over the tops of the partitions; they are six inches high. There is a partition

inside of the hover, and there is a door that comes down below the pipe

leaving an opening of about four inches that the ducks can run under. This

pipe helps to hold the heat so that it does not escape from the pipes until it

is radiated down on the ducks, and the ducks get the ventilation from this

lower space. We have no ventilation in the top; if we want to ventilate,

we simply open the door. We use the top of this as a walk on which to get

around and pour water into the cans. We keep the brooder-house heated

up to ninety degrees as near as we can get it.

Q.—Where do you place the thermometer?
A.

—

2h inches from the bottom of the hover. The pen is four feet wide
and the hover is about 16 to 18 inches wide. We have a short brooder-
house, only fifty feet long. We handle the ducks differently in the winter
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timp to what we do in the summer. We do not put over fifty ducks in the

pen in the winter time. These ducks are put in there the firHt day they are

taken off, probably about noon, and we do not feed them at all on that day.

We just simply let them stay in there, but we put in a couple of water

t'oinitaius where they can jyet a drink, and a pood niany of tiieni cro out and

get a drink. If a duck gets water, it sots him on his feet. We go along at

nights and raise up the covers and air the ducks; and if there are any
weakly ones that d<i not seem to know enough to go out and get a drink, we

stick their noses right in the water and make them drink. After you have

done that two or three times they will know where the water is. The first

thing next morning these ducks are fed on a board right in front of the

hover, and the food we give them is four parts bran, one part cornnieal, one

part flour, one part rolled oats, a half part beef scrap, and no green feed

whatever. Ton must not use very much beef scrap at the start, because it

is liable to physic the little fellows. Oatmeal middlings is as good as any-

'liing so long as you get the oats ground up. We have used grit in the food,

but we never see any particular benefit. We sprinkle a little fine sand iE

the food: it must be clean sand. We like to got .'-and from the lake, about

the size of granulated sugar. This food should be mixed very crumbly and

not too sticky. We feed this on boards, and let it stay right there in front

of them. We do not scrape it up at all for the first day or two, and the

ducks can go up and eat when they get ready. If they clean it up, we give

them a little more. We keep it in front of them the first day. If the first

day is a stormy one and cold we do not put these ducks out, but if the sun

comes out. just the minute we see that sun, we go right for the ducks and
get them out. We drive them out if they won't go out, and if they are not

strong enough to walk we carr^' them out, and you will be surprised to see

how the little fellows like it. They will go out and sit down and stick their

noses in the snow, and eat a little. The middle of the day is the best time,

get them into the sun if you can. We generally have from fifteen hundred
to two thousand in a hatch, and you can take care of these just as well as

you can one pen. You must have good men for this work; you cannot leave

it to anybody. You must have a man who has a natural love for it, and
who would not see one of these little ducks suffer. I am very fortunate in

this regard. I have a brother-in-law who takes a great interest in our work
there. He takes, in fact, more interest than I do in the brooder-house, and
he just lives in the brooder-house. He is having the best success we have ever

had. The minute he sees one of the little fellows that cannot stand up he
will (JO and take him in his hand. Maybe ho will have half a dozen in his

hand and he will travel back and forth half a dozen times with these little

weak ones, and you can bring these weakly fellows through, if you treat

them in that way. As soon as they commence to get cold, some of them
will know enough to go back in the hover, and others you will

have to carry back. We do not put a hole in the centre of the

brooder-house ; we put it in the corner, because it is easier to put them
in if you have a hole in the corner. The second day most of them will

go out themselves and at the end of the week, we have them all running
in and out. The first two days, we run the brooder at ninety degrees, then
we drop to eighty-five and then we run it at that until they are a week
old, when we drop it to eighty degrees.

There is a peculiar thing about ducks piling up. If a flock of chickens
pile up, you will find that the ones underneath are dead, but take a flock

of ducks that will pile up two or three deep and when you stir them up,
there will not be any dead. The duck on the bottom seems to get as much
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air as the duck on tlie top. Tliej are fed the same feed for the first ten

days, and at the end of ten days they are moved into another house where
the heat runs about eighty and sometimes gets to seventy-five degrees. The
duck is a very rapid grower, and it must have a large amount of fresh air.

If the heat is kept too high, and they are not let out doors, they will go oif

their feed. The ducks should not have any hover after they are three weeks

old. In the summer time, they should not be in the hover for over two

weeks. Foul air and too much heat will throw the ducks off their legs so

quick. If you see a duck get lazy, you can make up your mind you are

getting close to leg weakness, and you have got the cut your heat off; if you
do not you are going to have a lot of trouble.

Q.—How do you regulate the heat?
A.—Hot-water heater, very similar to the one that Mr. Nix has here

with the expansion tank, and it works admirably. We can hold the heat

very well with that—within four or five degrees—and that is close enough
for ducks. At night it ought to be set five degrees higher than j^ou would
want it in the morning. It will generally drop five degrees in the night.

I always make a round of the place at one or two o'clock in the morning to

see that the ducks are all right. This is hard work to do, but I cannot

get along without it. I have done that for the last four or five years, and a

good many times I find a lamp smoking, or a rat had got into the pen, or

something had happened, and it saves me a lot of expense and trouble.

After they are ten days old, we drive them into another house built with
hot-water pipes running through the centre, and we use this w^alk on top of

the pipes to go back and forth to clean out the house. We clean the brooder-

house out every ten days. The pipes are eight inches off the floor, and we
bed up under the pipes to within about three inches of the last pipe, and
then we have this sloping, and as it comes towards the entrance it gets wider
and a duck can go in here, and if it does not suit him, he can go farther

back until he comes up within three inches of the pipe. They dirty the

pens up quickh", and we go through and rake off' about one inch and the

water can sets outside, we take the wet litter from under the can and throw
it out and then we rake this dry litter in its place. When they are a week
old, there is just enough on the floor for the ducks' bedding. When we put
them in the other house, we give them another feed. We cut out the
rolled oats and we feed three of bran, one of cornmeal, one of flour, and half
of beef scrap, and two-and-a-half of green feed. We increase the beef scrap

a little and increase the cornmeal a little. If you feed ducks too much corn-
meal at the start it will kill'them off. This cornmeal gets musty, and the
feed will stay in their crops. It has got to be wholesome and clean, and
the beef scrap has got to be as near the pure article as you can get it. Some-
times we take the beef scrap and go over it and take out the finest particles.

There is a beef scrap called Spratt's Patent. It is a high price, but we
find it suits us.

After they stay in the house four weeks they do not get any more heat.
We cut the heat off a good many times before they leave the house. Of
course, in the winter time we keep them in the house until they are five or
six weeks old. In the winter time we feed clover hay, and in the summer
time we feed cut rye and clover. Tou must cut it very fine for the little

fellows. The nicest thing is green clover or lawn clippings. We feed the
ducks four times a day: At 5 o'clock in the morning, 9 o'clock in the fore-
noon, 1 o'clock in the afternoon, and 5 o'clock in the afternoon. They are
supposed to take an hour's time to feed. We do not shut the ducks up; we
let them stay out until it is dark, and then we drive them in. We like to
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keep them out duors as imuh as posaihlc. I lia»l one house that I built hist

sununer, and just as soon as it got waiin weather the ducks commenced to

go ott" their ley:s. They were five weeks old. I never liad that trouble before

with ducks that ag'e, and I made up my mind that they wanted more air;

so 1 went over the house and we cut the peak of the roof right out, and
put a hood over it, and left an opening of about a foot, and inside of five

days we did not have any more leg weakness.

Q.—Do your ducks have water to swim in?

A.—The breeding ducks have water to swim in. "We cannot see any
difference in the fertility of the eggs, but they look nicer.

Q.—Would it be any advantage to have a creek?

A.—If I was going to locate I would have a creek, and i would build

pens along side of the creek so that I would not have to carry the water to

the ducks. You can lengthen out the laying season by manipulating the

feed. AVe have been able to lengthen out the laying season about six weeks.

We heard a lot about feeding fish down at Long- Island. I wrote to them
about it and they said that if they fed fish to laying ducks we could extend
the season about a month longer, and this present season I propose to give

it a trial. I have seen Long Island ducks sold for 20 cents a pound in

November and December, when in October they were selling for 15 cents.

This year we have raised 1,000 ducks that we have in the pens now feeding

for the market. We have been dressing them quite a long while. Of course,

it costs more money to start them laying in the fall. The Hotel Statler

has just been opened in Buffalo, and the steward asked me if I had anything
nice for a banquet, and I told him our spring ducks, weighing two and a

half pounds, would be a nice thing, and they could give one to each person.

I told him I would not kill them at that age unless I got mj^ money, and I

would not sell them unless I got 25 cents a pound, and he wrote right back
and told me' to send him twenty-four. The next week I got a letter asking
me to send him up 36, and the next week I got another order for 36. And
he has been ordering them right along, and is paying 25 cents a pound for

them.
Q.—Do YOU have any trouble with soft bill in the winter?
A.—Xo.'
Q.—What is the cause of that?
A.—If you can take a duck, and never let it out doors its bill will get

soft. The only way to cure it is to get them out of doors. I know one man
that lost thousands and thousands of ducks this last year from soft bills,

and he has gone out of the business this year on that account. We change
the feed when they are put in this cold brooder. You must change the

feed gradually.

Q.—What eft'ect has it on ducks if you allow visitors to tramp over

tlieir yards?
A.—I do not think it does any harm to take the people around a little,

especially if they do not get too close to them.
Q.—Will you cut the beef scrap out when you use the fish?

A.—Yes, I will use the same proportion of fish. We always feed the
ducks out doors. They should never be fed inside. Of course, if the
weather is very bad, and the ducks do not care about going out doors, then
you have to feed them inside. In the cold brooder we have to be careful,

because if a thunder storm comes up very suddenly the ducks will stand
right there in the open. They throw their heads up. and they will not
know enough to go into the house, but if the rain comes on gradually they
will go in, but they seem thunderstruck if a storm comes on suddenly.
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Just tlie minute they hear a clap of thunder that is the roll-call for every

man on the place to get to the brooder-house and get these ducks in, and

many a time I have had to get up in the middle of the night when I have

heard thunder and look at the ducks to see that they were not outside.

Sometimes we have hired help that are a little grouty about getting up in

the night, but the sooner you get rid of these fellows the better. Ducks
that are just hatched are put in 4 foot pens, two weeks old they are 6 feet

wide, and from 24 to 48 feet long; and then when we move them into the

cold brooder the pens are 8 feet wide and 100 feet long. We have to widen
the pens as the ducks grow. You would be surprised to see how they take

on flesh. We never put over 100 ducks in a pen, and if we had the room
we would not put over 50. The fattening pens are 24 feet wide and 100 feet

long, and we have a wooden railway that runs down between the pen and
runs up into our grain elevator. Our grain comes in by the carload, and is

unloaded at the elevator, and the mixing room is just ofi from the feed room.

The feed is a big item. We spend |20,000 a year for feed.

What we call out growing feed is : We give them three of bran, three

of cornmeal, two of flour, and one of beef scrap, and one-third green feed.

A lot depends upon how the green feed is prepared. If it is cut up one or

two inches long they won't eat it as well as if it was cut fine. We use an
Ohio cutting box. It was made for cutting tobacco stems. We manufac-
ture cut clover and hay and sell large quantities of it. We do not give any
soup to the ducks that we are going to use for breeding purposes. We feed

that to the ducks we are fattening.

Q.—What is the name of the firm that m.anufacture that cutting box?
A.—The Silver Manufacuring Company, of Salem, Ohio. We got a

special attachment put on the machine in order to cut the green feed as fine

as possible.

Q.—Do you ever use rape?
A.—Yes, we like it all right, but it is hard work to grow it in our

country.
Q.—What time of the year did you try to grow it?

A.—In the spring. If you can get sweet corn they like it.

Q.—Did you ever try ensilage?
A.—No, but I have known where it has been tried and proved success-

ful, and I propose to put up a silo myself next year.
After three weeks we change their feed, and we give them four parts of

cornmeal and one part of bran, and two parts flour and one part pork scrap
or soup. It is important to give them either pork scrap or soup if you want
to fatten them.

Q.—How much green food?
A.—We do not feed very much green food at this time, it all depends

on the market. You can have white skin ducks or yellow skin ducks just

as you feed them. The markets over here demand a yellow duck.
Q.—How do you make the white ducks?
A.—By keeping the green feed out when you are fattening them. All

you have to do in order to get ducks the year round is to use the same ration
I have given you here. And vou can make them lay just whenever you
want to. I went to see an old Irishman one time who was running a duck
farm. He was sort of a grouty fellow, and they told me I could not get on
the plant. I got there and got acquainted with him, and he took a liking
to me and asked me into dinner. He showed me everything he had on the
plant. I gave him plenty of questions, but he did not answer them very
well. Ho had to drive mo to the depot, and going along in the rig I got
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questioning him all the time. Finally ho said: "Look here, Curtiss; I

take quite an interest in you, and I would like to have you succeed, and
I will tell you just one thing and you follow it out, and you will succeed,"

He said : "You take a piece of paper of any size, and you just write on that
piece of paper 'Fresh Air,' and put that in the top of your hat, and whom
you get home, if you are going through the duck house and you lind some-
thing the matter with the liucks, and they are getting oil' tlwir legs, and are

weak and you worry about it, after you have tried everything else that you
can think of simply take off your hat, and there is the trouble." (Applau.se.)

The CiiAiKMAJf : I must congratulate the members of the Institute for

the opportunity they have had this morning, and at the same time to con-
gratulate Mr. Curtiss for the very full and very illustrative explanation he
has given. It has certainly been a treat to hear him, and it is one of the

best things we have had at our Institute meeting. I certainly congratulate
both the Institute and Mr. Curtiss upon his ability to present the case as he
has done.

A CHALK TALK ON BREED TYPES.

By Franklane L. Sewell, Buchanan, Mich.

I have been asked to make a few lines this afternoon. I have often

found myself confused in the order in which to classify the different types

of poultry, and I have made some little sketches, commencing first of all

with the original jungle fowl, the GaUas Banciva, and I am going to carry

it on through, as well as time will permit, towards the modern breeds. I

will not do much talking, but will use the chalk. Most of the writers claim
that this Banciva is the progenitor of most of our breeds of poultry. It is

certainly most like the common variety. The Someretta is a bird very similar

to the Banciva, and some claim to have crossed it with this bird and with
the small-combed birds ; but that experiment has been unsuccessful in most
cases. The Someretta, as a rule has a coarse tail and much lower and it is

much darker than the Banciva. The barred plumage may have come
through the Someretta; the hackles are barred, commencing half way down
the neck, it carries its tail more like the Hamburg, and it has a long slender

body like the Hamburg. The leg is carried well forward as is often the case

with the Hamburg.
During his talk Mr. Sewell made a beautifnl chalk illustration of the

Oallas Banciva cock.

Now we will pass on to what we think is the next to the wild jungle

fowl, and that is the old English Game. I have a sketch here of a

black-breasted old English cockerel. The old English Game is very

much like the old jungle fowl, the Banciva, except that he is larger. If

you saw one of those Bancivas running in the brush you might think it was
an overgrown Bantam. They will not go over from If to 2 pounds. The
English Game has white legs. They say it is one of the very finest table

fowl.

Q.—Do you consider that a very favorable type of a table fowl?
A.—They consider that on the other side, and a lot of people cannot

afford to buy them. These birds were brought to England by the Romans
some eight hundred years ago along with the pheasants and the -wild deer.

The next I am going to sketch is a little Aseel. I will sketch you a

bird that took first prize at the Dairy Show in England. This little bird
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stands very little liiglier that tiie old jungle fowl, but tliey weigh from three

to five pounds. They are just as solid as you can press them, just one com-

pact ball. They are broad on the back and they have light colored legs

with some grey in the plumage. The old fanciers in London claim that

they are direct descendants from the jungle fowl without any modern cross-

ing from any other bird.

The next we take up is a bird that is twice as tall, up to the second joint

of his leg he would be about the height of that fowl, that is the Malay.

Both the Malay and the Aseel are broad in the skull. The English people

like the Malay to stand as straight as a line.

The longest fowls I saw in England were the Light Sussex. At the

Royal Agricultural Show, I was shocked bej'ond measure. I went around

a lot of birds that looked like Rhode Island Reds, and they were a lot like

Jubilee Orpingtons, and they told me they were Speckled Sussex. The
Speckled Sussex and the Jubilee Orpingtons are the same thing. I should

go to Sussex if I wanted to go into Orpingtons.

The Polish is the next fowl I shall sketch. It may be an older bird

than the Dorking. I believe the Hamburg is the older one of the two. If

you go into some of the old galleries in Europe or Amsterdam you will find

paintings by the old Dutch painters, and you will see pretty good Polish

birds in the paintings. No one in this country seems to think of the Polish

as a table fowl, but they make a very good table fowl. The Dutch claim

the Polish fowl came over from Italy. The Houdan is not unlike the

Silver Polish in many ways.

Mr. Edward Brown claims that one line of progress in poultry went
on around through Russia and into Asia, and that another line went around
the Mediterranean. The Leghorn is between the Dorking and the Game.

Q.—What variety do you think came through Russia .^

A.—They have in that country a fowl they call the Orloff. They have
them both black and white in their colors; those that I have seen shown in

this country are much lower on the legs than the birds I saw illustrated.

They have a carriage like the Indian Game. The Leghorn men are now
tiying to get a bird with a longer back. Our standard classes the Ancoua
after the Minorca. I think the Ancona should be classed with the Leghorn.
You can get a Minorca three pounds heavier than a Leghorn, and still keep
to type. They are as heavy as the Java used to be.

We will now take up the Hamburg. The bars in this bird should go
right straight from one side to the other. In breeding poultry you should
not cross a bird with other types, because by doing so you are only breed-
ing mongrels, and you are increasing the habit of mongrelizing. When
you have a male bird that has four bars on the breast or'five bars, try and
mate it with a female that -uas the same number and they will match
together. Do the same thing with your Leghorns. Breed five points to

five points, not six with four, or six with three and do the same thing with
the Dark Brahma and the Cochin. When you have a good thing preserve it

and keep it. Never touch a Cochin with a stick, because if you do it will

close up and tighten the feathers into the body, and that is the very thing
you do not want in a Cochin. The Java, in all probability, was made up
from some native stock, and something that was crossed with the Langshan.
One reason why I know the Langshan and Java were closely related is

because if you cross a Langshan with almost anything you will get some-
thing like a Java.

Now, I will put on the board a picture of the first Brahma cock at

Boston Show, There is no doubt the Brahma is allied with the Cochin.
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Karly ^\^itcM•s trii'd to make the pc()j)l(' helicvc that thoy came from India,

hut travellers say tliey can novor liiul that hird in India. At lioston four of

the leading Ihahnia breeders have goiw into the Coluinhian Wyandotte. If

people won't l)uy Brahmas with feathers on their Iv^s they are goin^ to

sell thoni Brahmas with the feathers o\\, ;\nd tliere is certainly a demand
for the Columbian Wyandotte.

I will now put on the first prize Wyandotte cock at New York. The
bird was shown by Mr. Dawson, of Niag'ara-on-the-Lake. A great many
people confuse the Wyandotte with the Plymouth Rock. The wider you get

the strip on the back of the AVyandotte the broader it appears across he
back. There are too many Plymouth Hocks being shown with puify tails,

and that is not the standard of the Plymouth Rock.

Mr. McNeil : I have learned more to-day and seen chickens made
faster than I ever did in my life.

TiiF Cii.MifMAX : I eei-tainly have reason to thank Mr. Sewell for the

patience he has shown in doinc^ so much of this chalk work this afternoon,

and I am sure we all appreciate it, especially the picture he made of that
White Wy;>ndofcte. (Applause.)

PurLTRY BUSINESS IN THE OLD WORLD.

By Franklaxe L. Sewell, Buch.^nax, Micti.

I am sure I am glad to be with j^ou ag:ain to-night. As you found out
this afternoon, I work almost entirely with pictures. We assume that all

of you are interested in poultry ; most of you are already started in the busi-

ness. I have brouo'ht together these series of pictures principally to interest

the fanciers that gathered last summer at the American Poultry Association
at Niagara Falls. I hunted for six months for these pictures for the
Reliable Poultry Journal, and at their expense. The first picture I will

show you is the great centre market in London, called the Smithfield ^lar-

ket, and I will show you the markets of Paris and Brussels, and show you
some of the best types of fowls we found. In England some of the best came
from Sussex, and some as far up as Y'^orkshire. I will show you pictures

of some of the poultry dressed for the market as they do it in England.

Mr. Sewell then exhibited to the audience a number of beautiful lantern

slides, showing some of the poultry markets in Europe; also the manner in

which the birds were dressed for the markets in Brussels, Paris and London.
He also put upon the screen some beautiful specimens of poultry. His com-
ments on the pictures, and his description of the poultrymen and their

methods of caring for the stuff, killing, dressing and marketing their

poultry, were interesting in the extreme. Mr. Sewell's address was very
much appreciated, and he was loudly applauded at the conclusion.

The Chairman: I do not know that we just could appreciate what Mr.
Sewell has done for us this evening. This afternoon he gave us some beauti-

ful illustrations of what we should work for in the best tyj)e of poultry, and
this evening he has given us some beautiful pictures, showing what is being
done in the poultry business in the old world.
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A DEMOXSTEATION IN JUDGING.

By William McNeil, London.

Young men liave opportunities that we old breeders never had. I would
like to be where some of you are to-day, and I would like to have had the

chance that you have, but my programme is full now, and when I have a

good chance to learn something I am no good. There is nothing that gives

me more pleasure than to come to Guelph; I like to meet the Guelph
poultrymen in particular. I don't think there are any better men than the

poultrymen. I have been in the business for forty years, and I have

never struck better business men and more honest, straight business men
as a class, than the poultrymen. There are some of you who are merely

farmers, but you are coming here to get pointers. Farmers are rather

slow for me, but we are making something out of them. The best stuff in

the world is the farmer.

Mr. Sewell was speaking yesterday about some of his -^merican friends

going to England and picking out some Hamburgs and paying big prices

for them, and I would send to the same man and pay a very small price

and take the birds to Boston and New York and beat these Americans. They
had the money, but I had the other thing. I suppose it would be difficult

for some of you to send to the Old Country for birds the way I have done

it. Forty years ago when I came out to this country I did not have much
chance, and when I would send to any of those very best breeders in the

Old Country I would say here is the kind of bird I want, describing the

bird, and I would say if this kind suits me when it comes you will get

your money, and if he does not suit me he goes back, and I will pay the

express charges ; and I always got a ten dollar bird for five dollars. So

you see it is the way you do business. Whatever you do, when any man
trusts you and sends you money, if it is five dollars send him a bird, if

possible that is worth five dollars and fifty cents, because you are not going
to lose by it. I was in the grocery business, and whenever a customer came
into my store I would serve him well, and then he would tell his neigh-

bors; for if you haven't got anything that a customer wants to get even

then you will get his good will. If a man sends you five dollars for a bird

and you send him a four dollar bird you are done with him and with his

neighbor. Honesty always pays. When I go to Boston and New York and
these places it tickles me to death when I meet one of my customers. If

I had cheated him I would want to get around the corner to get out of his

way. Some people say I have not told them all I know. Well that would
be impossible, because then I would have nothing left. (Laughter.) I

cannot tell you th« way I go at the work ; that has always been my draw-
back. I can go along and feed the chickens, and I know how to feed them.
but when I come up here to tell you how I do it, then I say to -myself,

"I guess I don't know anything about it." I know how much to feed the

chickens and when I go to feed them, I feed them according to their

appetites, and I am very careful. I used to keep twenty-two varieties, I

work just as hard now, and I have only eight; but I have them in better

shape, and I have more room. Eight varieties to me is very little, but

I never made as good an exhibit and had my varieties in as good shape as

T had at this winter show. I do not want to advise any of you to go into

it largely, if you have room for twenty hens, keep ten. Few and far

between is the right way to keep chickens. Give them lots of room.
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The stick is one of the great difficulties in judging poultry, because
the minute you put a stick to a Cochin, it tightens up, and there is no
Cochin about it. The very first thing the average judge does is to get a
stick in his hand, and thou he spoils your birds. It is all right with the
Ciame, if it has been thoroughly trained, because then he will stand uji, but
wheu vou touch a Cochin it just gets them out of shape. Tiie Cochin should
he flutYy.

The first bird 1 am going to look at is a Black Hamburg. The first

things you should look at in judging a Black Hamburg are his comb, the

ear-lobes, and wattles.

I am always contending that color should be, at the very least, seventy
per cent, of the bird, and the shape not more than thirty. Some people will

,

tell you that color does not make a bird. I contend that it does. Buff makes
a Buff Cochin, white makes a White Cochin ; they are all about the same
shape.

The Chairman : Is not that exaggerating the fancy side to the detriment
of the utility side?

Mr. McNeil : I say we should put seventy per cent, to the color. Take

the Java, Ehode Island Red, and the Plymouth Eock, and if you cut their

heads off and their legs you would not know which it was.

The CiiAiEMAN : If j'ou were judging a utility class what would you
allow for color.

Mr. McNeil : I would go in for shape, and if I came across a good pen
of White Rocks or White Wyandottes, and they were about equal, I would
decide in favor of the color.

Q.—You would want a utility shape bird?
A.—Yes, I am strongly in favor of color. Take the Silver Pencilled

Hamburg and there should be at the very least twenty-five points allowed
for the sickle feathers. The standard of perfection only gives ten per
cent, for that. You can get a solid black tail on any Black Hamburg just

about right, but there is only one Silver Pencilled out of twenty that will

be really anything like fair, and I would say in a case of that kind it

should be fifteen for Silver Pencilled and ten for black.

Take the Orpington and the Rock. Sometimes you would not know the

difference; but of course we know the Orpington should be mtich shorter

on the legs.

Q.—You mean the buff variety?

A.—Yes.
Q.—Take a Wyandotte; and supposing you had a very white bird.

but it is a distinct Rock shape, and another bird that is a distinct Wyan-
dotte shape and a little creamy, which of these birds would you give first

prize to?

A.—Supposing the shape was so much superior to the other bird, and
the other was so much inferior in the color, I would have to score the
bird, but I would be in favor of the color to a certain extent.

Q.—I am taking two birds that are equal, but one is a distinct Rock
shape, and the other is a distinct Wyandotte shape?

A.—I vrould have to give it to the shape. I have seen White Rocks
shown out of White Wyandotte pens—young Cockerels come to the show
and win, and they were really White Wyandottes.

Q.—In the standard that you have taken after you have taken off

the valuation of the legs and head is not what is left for color?
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A.—I think it would be about twenty-eight for color and twenty-
three or twenty-four for shape when the others are taken off. In the
standard they allow for the shape of head and color of comb, eight; fore-

crest, eight; wattles and ear-lobes, two; color four, neck four, color four;
back, four; color, four; breast shape, five; color, five; the body shape, five;

color, three; for the wing shape, four; color, four; the bill shape, four;
color, four.

Here I have a Black Hamburg. It is a pretty good cockerel, but the
tail is just a little too high. We have a Poultry Association in London, and
we have so many birds every night, and we score them. The tail of a
Black Eose Comb runs out straight from the base of the bill before it

curves. This Black Hamburg's tail is a little too high. I think about
45 degrees is about right for the Hamburg. This bird has a good back,
but his comb is faulty. A lot of our judges are theory men, and are not

practical. I have done the breeding, and I have done the feeding. That
ear-lobe is wrong ; that is not a Hamburg ear-lobe, it is too big and it is not
round.

This bird is a good color, but it has purple barring. It would make
• a pretty fair old bird if his comb was fixed. It is a little too long, but
that could be improved on.

Here is a very good type of the Black Hamburg hen. These are the
fowls that the farmers should keep. I do not know any other hen that lays

as many eggs as the Hamburg. Down at Ottawa they have the record for

the best layers.

Now this Partridge Cochin is not qiiite good enough in color. The
female should be a good deep mahogany. This bird would do for a breeder,

but it would not do for a show bird. This cockerel's hackles should be a
rich red and there should be a strip down each feather, and it should have a

slate-black breast. We would use a bird like this for a pullet breeder.

Here is a Rhode Island Red. That I look upon as a pretty good type.

He is not uniform in color; there is a great deal of difference between red

and orange. He is about the right height, but a little short in body. If he
was a bigger bird he should be a little longer in the back. Here is one

feather that is wrong; that slate color should not be on that feather. The
only Rhode Island Reds that I can remember that were nearly perfect were
two pullets shown at the Winter Fair. They were a nice red all the way
through. This cock would be better if he had a little more black on his

wings. This hen is a very good type but it is off on color.

Q.—Is not that fairly good for a hen?
A.—It is a good color for her, but not for a better one. About a dozen

feathers taken out of that bird would make it beat the other one.

You can see how much better the taking of these two feathers out of this

side makes it look. When you put a bird in a show put one in that will win.

There is nothing wrong about it any more than a man straightening up
when he goes out in public.

Q.—Would you breed from that bird after you doctored him up in

that way?
A.—Yes, that is the right way to do. I fit up a bird to breed.

Q.—If that is true why don't the Pit combs come dubbed?
A.—It is coming pretty well; they haven't the combs they used to have.

The trouble with the majority of game breeders is that they never look at the

hen. If I were going to breed Games, I would not breed from a hen that

didn't have a straight comb. Take a Game pullet v\-ith the comb lying

over, and she is no good.
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In Lefjlionis you can get better combed eoekerels from ;i straight combed
hen than you can get from one that lies over. I would set the combs up
before I would breed. How is it we get birds so much better to-day than
formerly? I believe it is nothing else than putting them up for show.

The next bird we have is the Silver Spangled Hamburg. I do not think

there is anything nicer in the world than a Silver Spangled Hamburg.
I would not look upon this cock bird as good for either showing or breeding
purposes. His spangles are hardly large enough. He is a little creamy,
but in time would wear out. His spangles are not large enough or good
enough in color, and he is oif in the tail. He has a fair breast, but it is

hardly large enough. That is what we call, a fair shaped Spangle; that is

the kind we Americans want, but in the Old Country they want more of a

chop-off. This bird has a poor comb. He has been a little abused, and one

side of his ear-lobe is damaged. His hackles are not long enough. He has
a very fair tail. He is a pretty fair bird, but not fit to win at Boston or New
York. At Boston show, you will see the best class of Hamburgs you will

find outside of England,

This Rock is a pretty nice bird. Just now he is a little wrong in th»

back; that is caused by the fact that he is lacking in the hackle, and that

makes his back look long. I have got to be careful about what I say about

this kind of a bird here, because this is the home of the Barred Rocks.

This bird, has a pinched tail, but it is a fair one, and he is fair under
the feather, but a little weak. We call them weak when we get feathers

without a bar. A feather like this should be barred right down. It is a

very good bird and is well-barred in all sections.

Q.—Don't you think he is a little dark on the outside color?

A.—This bird has something peculiar about him; the black seems to be

such a deep black that it shows up. His comb is not the proper shape, but
he is a bird that would win in a great many classes.

Mr. Sewell : There are two points in that bird that you want to get, and
that is to have him moult his hackle two or three weeks before he moults

his tail so that he will have a longer hackle and a shorter tail. Is there any
food that would produce feathers in the fore part of the bird earlier than
in the rear part ?

Prof. Graham: That bird will moult his tail a lot rjuicker than the

l^nrkle. The first tail he had was a poor one_j and it was about three or four
shades darker than his body, and every time it is moulted out it seems to

come better, and if you were not showing too often you could have a new
tail for every show.

Mr. !Mr\EiT, : I have found in the fall that a great many people slacken

up on the feed if they find that their poultry are not doing well. That is a
great mistake, because there is a big strain on the constitution of the bird

when he is getting his feathers. That, I think, would be a great thing for

our friend, Prof. Graham, to study this summer to see if he can make them
grow their feathers better.

We will now take a Wyandotte. This bird is very poor. I alwa\s like

to see a Wy;mdotte have a head and neck something like a French horse.

The French horse has a little head with a nice neck. I don't like the tail

in this bird, he has too many sickle feathers. He has a pretty fair saddle,

and a pretty good shaped breast, but the tail is a little too long. If these

two top feathers were taken out, and the other ones turned down a little,

it would shorten the length of the tail, and make it lower and more of the

Wyandotte type. We should not have a cobby bird for a Wyandotte; while
he wants to be blocky, he must have length in the leg. Do you want a long-
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legged Wyandotte? No: I want a leg in proportion to the size of the body.
When you get a little, blocky body he is too short. Have a short thigh,

but medium long :o the leg, so as not to give him that stunted appearance.
This is a good white bird, but creamy on the surface. I think the Wyandotte
hen should be near the shape of the Brahma; wide across the skull so that it

would come a little over the eye. The beak of this bird is a little too long;

if there was a little piece taken off the upper part it would shorten it up.

The comb is a poor one and would want a little fixing up, otherwise, it is a

pretty fair bird.

Q.—Is it heavy enough.^

A.—I suppose this bird will go about five and a half pounds. This hen
is too squatty; she is more the shape of a Japanese Bantam.

Q.—Tell us what you consider the difference between a Wyandotte and
a Plymouth Eock in the length of legs?

A.—I say a Rock should be from a half to an inch longer than a Wyan-
dotte in the leg.

Q. Do you like a Wyandotte that is broad in the shoulders and that

tilts a little forward?
A.—No; I want them to stand with the head not too high.

Q.—Don't you want an arched neck in the Plymouth Rock?
A.—No.
Mr. Sewell : The neck of a Plymouth Rock is tapering and the neck

of a Wyandotte is erect.

Q.—Will yellow corn affect Barred Rocks?
A.—Yes, it will have a tendency to make them richer.

Prof. Graham : I fed all the White Wyandottes yellow corn and It was
was hard to tell them from Buffs, they were just a good straw color, and as

we gradually reduce the corn they whitened out a little. I can show yoi a

hen that practically won on color at the exhibition in Madison Square
Gsrdens, and now she is yellow.

Q.—How does that work with Buff Breeds?
A.—You should feed yellow corn, but if you feed too much your birds

will get so fat that they are of no use to you.

Mr. Henet : As senior member of the short course poultrymen. I think
I should move a vote of thanks to Prof. Graham for the interest he has

taken in us and for bringing us together to hear such successful discourses.

Carried.

Mr. Sewell : I wish there was some one here who could tell you how
we in the United States appreciate the work tEat is being done at Guelph.
I cannot do it in words, but I want to say that we look upon the people in

Canada as among the most earnest people in the world in the matter of

growing fine live stock. I used to live close to Chicago, and always attended

the Fat Stock Show from the time I was twelve years old until I was twenty-

five, and I have always noticed that some of the very best stock there was
brought there by Canadian men. A great deal of it was imported English

stock, but it cost a lot of money .and time to bring it over, and I can tell you
the Chicago people appreciate the fact that these things were brought there.

We know that Prof ..Graham has tried to have the best kind of an Institute

that possibly ran bo hold, and I hope he will have every encouragement.
The proceedings of the Institute were then declared closed.
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WOMEN'S INSTITUTES OF ONTARIO

REPORT OF SUPERINTENDENT.

The records of the twelve months ending May 31, 1907, indicate an-

other season of rapid growth and satisfactory work on the part of the Insti-

tutes throughout the Province.

TVe have organizations in 84 districts with "branches established at

about 400 points, 382 of which are holding regular monthly meetings. The

membership for the twelve months ending May 31, was 10,964. That re-

ported last year was for seventeen months, and 485 less than that reported

for the twelve months ending May 31st last. The number of meetings held

during the year was 3,047, with a total attendance of 71,154.

During the year meetings were held in North Peterboro', North Vic-

toria, and Haliburton, at points which had never before been favored by

either Farmers' or Women's Institutes. Organization was effected at a

number of places in these new districts, and, with another season's work it

is hoped that these societies will be placed upon a good working basis.

The meetings held throughout the Temiscamingue district. Parry

Sound, the Algomas, and the district lying north-west of Port Arthur, have

been attended with considerable interest, and the officers of the Institutes

are loud in their praise of the good which is being accomplished by the

monthly meetings. We receive from this territory some of our most encour-

aging reports and best papers prepared by the members for the regular

monthly meetings.

It is gratifying to know that in many localities the girls and young

women are being enlisted in the work; and in such localities the Institutes

are meeting with greater success than when only the married ladies took

part. The day is fast passing when the Institute is looked upon as a place

to discuss food topics only. All matters which are of interest to home-

makers are being considered. This will be brought forcibly to the reader

by referring to the list of topics given in the new Hand Book. These topics

have been taken largely from the reports of meetings held by the Institutes.

The Department is indebted to the noble band of officers and lecturers

who have made largely for the continued success of the work. In fact the

progress of the individual organization is usually due to the enthusiasm and

untiring efforts of two or three persons, and to the acceptability with which

the delegates sent out by the Department are received. When the work of

the Institute is placed clearly before a representative gathering of ladies,

there is usually very little difficulty in organizing, and, in most cases, a few

[5]
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montlis only are required to place the Institute upon a good working basis.

The following letters will indicate the progress which some of the newer

Institutes have made during the past summer :

—
Shannonville, Nov. 1st, 1907.

Hastings County.
Superintendent Women's Institutes

:

Dear Sir,—Yours of Oct. 30th received. Tho Quinte Branch of Women's Institute

was organized Aug. 7th, 1907, with a membership of twenty-five. Meetings have been

held since on the first Wednesday of each month. At the September meeting two new
members were added, and one at the October meeting, making a total of twenty-eight

paid-up members.
I will enclose a copy of our programmes for 1907-08, which will give you our plans

for the winter. Yours respectfully,

Mart Clazie, Sec

Programme.

Quinte Branch, Women's Institute, 1907-08.

For each of the monthly meetings indicated below, provision is made for music, and
either readings or recitations, to supplement the topics which are announced for papers

and discussions.

October—"Care of Winter Bulbs."
November—"Thanksgiving for Prosperity and Welfare of our Dominion."
December—"Christmas Preparations," "Christmas Candy," "Christmas Gifts."

January—"Winter Evenings in the Country."
February—"Home Nursery: (a) Bathing a Patient; (b) Changing Sheets; (c) Chang-

ing Clothing; (d) Making and Applying Poultices."
March—"Hygiene and Ventilation."
April—"The Influence of Home and Surroundings."
May—"Best Months to Pack Butter and Different Methods of Preserving It."

June—"Saving Steps on the Farm."
Meetings held the first Wednesday of each month at 2 p.m. In response to the roll

call each member either asks a question, answers some one else's question, or gives a
suggestion.

Harkawat, Oct. 28, 1907.

(Hastings County.)
Superintendent Women's Institutes

:

Dear Sir.—Yours of the 25th received to-day. In reply to your questions I may
say we, as members of the Temple Hill Branch of the Women's Institute, have h^ld four
oneetings. We have only eleven paid members as yet, but a number have said that they
were going to join at our next meeting.

I may say that the women of this locality are just beginning to be interested in the

Institute. The Institute here was organized in a very busy time, and it was only at

our last two meetings that much interest was manifest. It may take a little time, but I

believe that we will yet have a real live Institute at Temple Hill.

I remain, yours truly,

(Miss) Mary E. Smith, Sec.-Treas.

MiNDEN, Nov. 4th, 1904.

(Haliburton.)
Suporintendent Women's Institutes:

Df!ar Sir,—Tn nnswer to yonr lotter of the .30th October, I enclose list of the mem-
bers of the Mindon Branch of the Women's Institute, and am pleased to be able to say

that although we have not very many members as yet, still we have been very successful.

We hold a meeting on the third Wednesday of every month, alternately in the afternoon
and evoning; in the afternoons in Mr. Delamere's hall, and in the evenings at one of

the members' houses.
All the members are very enthusiastic, and we have had some very good papers.

We have taken a part of the subjects given for each month in the Rules and Regulations.

Very truly yours,

Mrs. S. C. Dean, Sec.-Treas.
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The attention of readers is drawn to the report of the annual convention

given herein. The addresses delivered by Prof. Dean, Miss Shuttleworth

and Dr. ]\IaeMurchy upon "Milk—Production, Care and Handling, and

From the Doctor's Point of View," have been published separately in bul-

letin form. Prof. Evans' address upon "Color in the Household" will

appear in bulletin form when published.

The belief of the Department in the influence for prood which the Wo-
men's Institutes are exerting upon the home life in the country districts,

villages, and towns of the Province, has been strengthened by the experi-

ences of the past year. There is a steadily growing confidence upon the

part of Institute members in the beneficial effect that the Institute is

having upon the communities where organizations are established, and

district officers are awakening to the necessity for canvassing the territory

which they represent, and, if possible, giving every home-maker an oppor-

tunity to attend the monthly meeting near her home, where she may
meet with those who have common interests, for the purpose of considering

ways and means whereby the life of the community may be bettered through

the advancement of the homes and individuals therein.

Conventions have recently been held in two counties. These meetings

have been organized by the officers representing the different ridings, and

the speakers have been largely secured from among the members of the local

branches. By assuming the responsibility of conducting these county con-

ventions the officers have learned of the strength which they have within

their ranks, and are encouraged to extend their field of operations over the

v.hole district. We can heartily recommend this line of work, which places

the responsibility largely upon the Institutes concerned, and is the means of

further developing local talent.

There is a strength within the Women's Institiites of Ontario which,

directed by the wisdom of the excellent band of officers and lecturers, is

bound to exert an influence which will tend rapidly to bring life in the rural

districts to be the envy of the city residents in the years to come. We can

heartily and sincerely recommend that the liberal support given by the

Department of Agriculture to these organizations of home-makers be con-

tinued until every locality in the Province enjoys the advantages which

can be secured through the Women's Institutes better than through any

other organization which has yet been established in this fair Province.

GEO. A. PUTNAM,
SvjJerijitendent.
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DISTRICT OFFICERS. 1907-8.

WOMEN'S INSTITUTES OV ONTARIO.

Amherst Island President Mrs. R. D. McDonald.. .Emerald.
Vice-President Mrs. Henry FiJEon Stfila.

Sec.-Treae Mrs. .S. K.Tugwell Stella.

Brant, North President Mrs. J. H. Ileveron St. George.
Vice-President Mrs. A. Humphrey St. fieorge.
Sec.-Treas Miss E. 1. Burt .

.'.
St. (ieorgc.

Brant, South Hon. President Mrs. Lester Burford.
President Mrs. A. I). Muir Burford.
Vice-President Mrs. T. Stuart Mt. Vernon.
Sec.-Treas Miss E. A. Lester Burford.

Bnioe, Centre President Mrs. D. Melntyre Paisley.
Vice-President Mrs. T. F. Jackson Ripley.
Sec.-Treas Miss A. McCaskell Kincardine.

Bruce. Norih President Mrs. \V. B. Moore Lion's Head.
Vice-President Mrs. Wm. AVarder Lion's Head.
Sec.-Treas Mrs. Chas. Pedwell Lion's Head.

Bruce, West President Miss Mitchell Tara.
Vice-Presieent Mrs. Adam Aiken Allenford

.

Sec.-Treas Mrs. Jas. Cameron Port Elgin

.

Bruce, South President Miss Bessie Rowand Walkerton

.

Vice-President Mrs. McGregor Walkerton

.

Sec.-Treas Miss Ethel McConnell . . Walkerton

.

Dufferin President I\Irs. R. Galbraith Shelburne.
Vice-President Mrs. T. Arnott ( )rangeville,

Sec.-Treas Miss Jennie Hall Shelburne.
Dundas President Mrs. T. Houlehan Ch.esterville.

Vice-President Mrs. James Hughes Cheeterville.
Sec.-Treas Miss A. Bogart Che.stervilie

.

Durham, East President Mrs. C. H. Shields Mount Plea.«ant.

Vice-President Mrs. Walter Gillott . . . .]Millbrook.

Sec.-Treas Mrs. J. R. Eakins Millbrook .

Durham, West President Mrs. Thos. Power Bowmanville
Vice-President Mrs. S. Shortridge Solina

.

Sec.-Treas Miss E. E. Haycraft . . .Bowmanville.
Elgin, East President Dr. Annie Backus Aylmer.

Vice-President Mrs. M. E. Lyons Aylmer.
2nd Vice-President. . . .Mrs. F. Muller Springfield.

Sec.-Treas Mrs. I. R. Prichard . . . .Springfield

.

Elgin, West President Mrs. D. Graham Dutton

.

Vice-President Mrs. E. V. Docker Wallacetown.
Sec.-Treas Miss M. C. Gow Wallacetown.

Essex, North President Mrs. John Holden Box 32L Windsor.
Vice-President Mrs. A. W. Cohoe South AVoodslee.

Sec.-Treas Miss Ada Wilson Essex

.

Grey, Centre President Mrs. J. I. Graham Vandeleur.
Vice-President Mrs. Robt. Best Flesherton.

Sec.-Treas :^^rs. A. E. Myles Kimberley.
Grey, North Hon. President ^Irs. Jas. Gardner Kenihle.

President Mrs. Jos. Davidson Lake Charles

.

Vice-President Mrs. R. Riddell Dcsboro.
2nd Vice-President ^Irs. A. M. Taylor .\nnan

.

Sec.-Treas Mrs. B. J. Long Meaford

.

Grey, South President M rs. D. McCrie Durham

.

Vice-President Mrs. R. Pettigrew Varney.
Sec.-Treas Mrs. Thos. Mc(iirr Durham.

Haidimtnd President Mrs. Dr. Forbes Caledonia.

Vice-President Mrs. R. V. King Decewsville

.

Sec.-Treas Mrs. W. ^L Thompson. .Canfield.

Halton President Mrs. L. L. Bennett Georgetown.
Vice-President Mrs. G. T. Coo Liraehouse.

Sec.-Treas Miss Hattie Cook (Jeorgetown.
Hastings, East Presi'lent Mrs. A. Loucks Foxboro.

Vice-President Mrs. J. D. Collup Belleville.

Sec.-Trea.>J Mrs. Currie English Melrose.

[11]



12 THE REPORT OF THE No. 24

District Officers.—Continued.

Hastings, North President Mrs. Wm. Meiklejohn. .Bellview.

Vice-President Mrs. Robert Tolton Wellman's Corner.
Sec.-Treas Mrs. James McComb . ..Bellview.

Hastings, West President Mrs. J . Philips Wallbridge.
Vice-President Mrs. M. Jordan Frankford

.

Secretary Mrs. S. E. Lane Wallbridge

.

Treasurer Mrs. T. H. Ketcheson. .Frankford.

Huron, East President Mrs. Wm. Coggin Fordwich.
Vice-President Miss M. Kain Gorrie.

Sec.-Treas Mrs. James Armstrong .Gorrie.

Huron, South President Mrs. Dr. Amos Exeter.
Vice-President Mrs. F. Knight Exeter,
Sec.-Treas Mrs. A. Hastings Exeter.

Huron, West President Mrs. W. Jenkins Holmesville

.

Vice-President Mrs. S. Clark Goderich

.

2nd Vice-President Mrs. W. Bone Wingham.
Sec.-Treas Mrs. F. W. Watts Clinton.

Kent, East President Mrs. Soules Highgate

.

Vice-President Mrs. J. F. Stone Highgate.
Sec.-Treas Miss Edna Steele Muirkirk.

Kent, West President Mrs. G. H. Dawson Port Alma.
V^ice-President Mrs. E. La Marsh Wheatley

.

Sec.-Treas Miss Pearl E. Mills Wheatley.
Lambton, East President Mrs. Jno. Hunter Wyoming.

Vice-President Mrs. H. Montgomery . .Wyoming.
Sec.-Treas Miss Addie Steadman . .Wyoming.

Lambton, West President Mrs. Wm. Tucker Brigden

.

Vice-President Mrs. Wm. Jackson Osborne.
Sec.-Treas Mrs. John Ettles Brigden

.

Lennox President Mrs. C. F. Allison Adolphustown

.

"\'ice-President Mrs. Duffett Adolphustown.
Sec.-Treas Miss L. Carr Dorland.

Lincoln President Mrs. W. S. Duncan Jordan Harbor.
Vice-President Mrs. W. Tufford Bramsville.
Sec.-Treas Mrs. E. AV. Fry St. Catharines.

Middle.sex, North President Mrs. P. Stewart Parkhill.

Vice-President Mrs. J. H. IVIcKay Ailsa Craig.

Sec.-Tfeas Miss B. A. Muma Coldstream.
Middlesex, West President Mrs. Jas. Bogne Strathroy

Vice-President Mrs. M. Diggins Strathroy.
Sec.-Treas Mrs. M. W. Cummiford. Strathroy.

Monck President Mrs. B. Coleman Winger.
Vice-President Mrs. M. Wallis Wellandport.
Sec.-Treas Mrs. A. Campbell Marshville.

Muskoka, Centre President Mrs. A. B. Olimer Parkersville.
Vice-President Mrs. W. Emmett Parkersville.

Sec.-Treas Mrs. John Newson Parkersville.
Muskoka, North Presidfnt ]\Irs. Geo. Swan Stanleydale.

Vice-President Mrs. Mary Hall Ashworth.
Sec.-Treas Mrs. Wm. De Maine. .. .Ash worth

.

Muskoka, South President Mrs. C. Faires Muskoka Falls.

Vice-President Mrs. C. Evans Muskoka Falls.

Sec.-Treas Mrs. J. T. Galbraith Reay.
Norfolk, North President Mrs. Frank Jarvis Simcoe.

Vice-President Mrs. Hamilton Olds. . . .Simcoe.
Sec.-Treas Mrs. Safford Kitchen. . . Bloomsburg.

Nortliumberiand, East. . President Mrs. Esli Terrill Wooler

.

Vice-President Mrs. M. E. Mavbee . . . .Trenton.
Sec.-Trea.s Mrs. A. E. Abbott Wooler.

Northumberland, West. President Mrs. J. W. Roberts Wicklow.
Vice-President Mrs. Jas. Di.\on Cobourg.
Sec.-Treas Mrs. J. J. Hinman Cobourg.

Ontario, North President Mrs. Thos. Feasby Uxbridge.
Vice-President Mrs. Geo. Feasby Uxbridge.
Sec-Treas Mrs. W. H: Thomson . .Uxbridge.

Ontario, South '.
. . President
Vice-President Mrs. R. R. Mowbray . . .Kinsale.
Sec.-Treas Mrs. J. P.. Mitchell .... Whitby.
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DisTUKT Officers.— Co?i/jjji/e(Z.

Oxford, North President Mrs. (Dr.) Dowar I^iiRht.
Vice-I'resitk'nt :\Ii-8. (t. Hirlcy Druiiilio.
Sec-.-Treas Miss B. (iilliolin Bright.

Oxford, South President Mhh. Jacob Moore Norwich.
Vice-Pre.^ident ]\Irs. Andrew (Johoe Norwieli.
Sec.-Treas Miss P.. M\ rick Sprinyford.

Peel President Mrs. W. .]". Hunter Pranipton.
Vice-President Mrs. A. C. Wilson Alton.
2nd Vice-President Mrs. Edinison Cheltenham

.

Sec.-Treas Miss Susie Campbell Brampton.
Perth, North President Mrs. M. McBeth Milverton.

Vice-President Mrs. H. Scheafer Milverton.
2nd Vice-President Mrs. R. Miller Milverton.
Sec.-Treas Mrs. A. D. Alexander . .Milverton.

Perth, South President Mrs. Bell Tavistock.
Vice-President Mrs. Sippel Tavistock

.

Sec.-Treas Miss M. Prinple Staffa.

Peterboro, East President Mrs. David Miller Warsaw.
Vice-President Mrs. Kelly AVarsaw.
Secretary Mrs. A. F. Choate Warsaw.
Treasurer Mrs. Steadman Warsaw.

Peterboro, Weft President Mrs. A. Higgens Lakefield.
Vice-President Mrs. J. LeMay Lakefield.
Sec.-Treas Mrs. G. Fitzgerald Lakefield.

Renfrew, North President Mrs. John Dougherty . .Beachburg.
Vice-President Mrs. H. B. Christman. .Beachburg.
Sec.-Treas Mrs. John A. Bennie. . .Beacliburg.

Simcoe, Centre President Mrs. Wm. IMalcolm Elmvale.
Vice-President Mrs. H. Todd Randolph.
Sec.-Treas Mrs. W. H. Sparling . . .Elmvale. Box 9L

Simcoe, East President Mrs. D. M. Harvie Orillia.

Vice-President Mrs. Wm. Lawrence . . .Hampshire.
Sec.-Treas Mrs. T. E. Chisnell .... Orillia.

Simcoe, South President Mrs. R. W. Sloan Churchill.
Vice-President Mrs. John Todd Lefroy.
Sec.-Trea.s Mrs. S. W. Moore Churchill.

Simcoe, West President Mrs. A. B. Rose Sunnidale Corners.
Vice-President Mrs. F. Webster Greemore.
Sec.-Treas Miss Amelia Ovens Duntroon.

Union President Mrs. Mary ^liller Clifford.

Vice-President Mrs. J. R. Scott Clifford.

Sec.-Treas Mrs. J. H. Chambers, . .Harriston.
Victoria, East President Mrs. Wm. Fell Bury's Green.

Vice-President Mrs. Weir Omemee
Sec.-Treas Mi.ss Emily L. Nie .... Fenelon Falls.

Victoria,";West President Mrs. IL G. Whiteside . .Lindsay.
Vice-President Mrs. F. Webster Cambray.
Sec.-Treas Mrs. J. T Birchard .... Linden Valley.

Waterloo, North President Mrs. A. Brown, Sr Winterbourne.
Vice-President Mrs. G. F. Lackner . . . .Hawkeaville.
Sec.-Treas Miss L. Bellinger Wellesley.

Waterloo, South President Mrs. Thos. Shaw Hespeler.
Vice-President Mrs. Geo. Tilt Doon.
Sec.-Treas Mrs. William Elliott . . .Gait.

Welland President Mrs. Milton Pound Ridgeway.
Vice-President INIrs. Tho.s. Stevenson . . . Allanburg.

Sec.-Treas Miss Maud Baker Ridgeway.
Wellington, Centre . . . .President Miss Ada Currie Ospringe.

Vice-President Mrs. R. C. Nodwell Hillsburg.

Sec.-Treas Mrs. Jas. McLachlan . . . Erin.

Wellington, East President Mrs. Frank Yoe, Jr Mount Forest.

Vice-President ^Trs. J. P. Beer Arthur.
Sec. -Treafl Miss Mary Wales Arthur.

Wellington, South President Mrs. H. Hammersley. . . Aberfoyle.

Vice-President Mrs. J. Kirby Marden.
Sec.-Treas Miss Alice Whitelaw . . .Guelph,

Wellington, West President ^Irs. F. J. Short ]\Ioorefield.

Vice-President Mrs. S. >L Clemens .... Drayton.
Sec.-Treas Mies Gertie McKav Moorefield.
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DisTHiCT Officers.— Concluded.

Wentworth. North

Wentworth, South

York, East

York, North

York, West

Presulent Mrs.
Vice-President Mrs.
Sec.-Treas Mis.
President Mrs.
Vice-President Mrs.
Sec.-Treas Miss
President Mrs.
Vice-President Mrs.
Sec.-Treas Miss
President Mrs.
Vice-President Mrs.
Sec. -Treas Miss
President Mrs.
Vice-President Mrs.
2nd Vice-President. . . . Mrs.
Sec. -Treas Miss

J. F. Thompson. . .West Flamboro.
J. Medlar Waterdown

.

J. E. McDonough. . Westover.
Erland Lee Stoney Creek.
Daniel Reed Glanf'ord.

J. R. Carpenter . . . Fruitland.
R. J. Corson Markham.
D. James Langstaff

.

Lulu Reynolds. . . .Toronto.
C. F. Doane Newmarket.
C. E. Lundy Newmarket.
Esther Starr Newmarket.
W. C. Wallace Woodbridge.
A. Gilchrist Toronto Junction.
J . B. 3IcLean Maple.
Libby Duncan . . . .Emery.

Algoma, Centre

—

Goulais Bay . . .

.

South Tarentorus .

Algoma, East

—

Alma Heights

Sowerby

Algoma, North Shore
McLennan

Manitoulin, East

—

Tehkummah

Manitoidin, West

—

Poplar

NipiBsing, West

—

North Bay

Parry Sound, East

—

Trout Creek

Rainy River

—

Fort Frances

St. Jo8e7>h Lsland

—

Richard's Landing.

NORTHERN INSTITUTES.

.President Mrs. F. McKaughan . . .Goulais Bay.
Vice-President Mrs. Neriah Downey . . . Goulais River.
Sec.-Treas Miss Florence Evans . . .Goulais Bay.

. President Mrs. T. C. Dinsmore . . .Sault Ste. Marie,
Vice-President Mrs. R. S. Walker Sault Ste. Marie,
Sec.-Treas I\lrs. W. H. Harper Sault Ste. Marie.

. President Mrs. Wm. Mitchell Thessalon.
Sec.-Treas Mrs. D. McKay Thessalon.

. President Mrs. J. R. Cullis Sowerby.
Sec.-Treas Mrs. A. J. Bell Sowerby.

. President Mrs. Jno. Armstrong. . .McLennan.
Vice-President Mrs. W. A. Shier McLennan.
Sec.-Treas Miss M. C. Mclntyre. . .McLennan.

.President Mrs. McCutcheon Sandfield.
Vice-President Mrs. D.^Hopkin Tehkummah.
Sec.-Treas Mrs. Geo. Hutchison. . .Sandfield.

.President Mrs. Gibson Moscrop . .Poplar.
Vice-President Mrs. McGillivray Poplar.
Sec.-Treas Miss Ida M. Noland Poplar.

. President Mrs. J. B. Overholt North Bay.
Vice-President Mrs. Jos. Chadborn* . . . North Bay.
Sec.-Treas Mrs. J. T. Sache Nprth Bay, Box 167.

. President Mrs. T. F. Carr Trout Creek.
Vice-President Mrs. A. V. Booth Trout Creek.
Sec. -Treat Mies C. McDonald Trout Creek.

President
Sec. -Treas Mrs. Dr. Moore

.

Fort Frances.

Temiscarningue-
Haiievburv .

.President Mrs. J. Farey Richard's Landing.
Vice-President Mrs. W. J. Armstrong. .Richard's Landing.
Sec.-Treas Miss L. Ferguson Richard's Landing.

Tl) under Bay

—

Slate River Valley

Wabigoon

—

Drvdeii .

.

.President Mrs.
Vice-President Mrs.
Sec.-Treas Mrs.

C. C. Farr Haileybury.
Eliston Haileybury.
Walter Kirstine. . .Haileybury.

. President Mrs. D. J. Piper Slate River Valley.
Vice-President Mrs. Dan McGregor Slate River Valley.
Sec.-Treas Mrs. Dr. Garver Slate River Valley.

. President Mrs. A. L. Orvis Dryden.
Vice-President Mrs. W. A. Reid Dryden.
Sec.-Treas ilrs. Dan. Hutchison . . . Dryden.



WOMEN'S INSTITUTES OF ONTARIO.

ANNUAL CONVENTION

Held at Massey Hall, Ontario Agriculture College,
GuELPH, December 12th and 13tii, 1906.

OPENING ADDRESS.

Hon. Nelson Monteith, Minister of Agriculture.

After the singing of the National Anthem, and the oftering of praj'er

by the Rev. Dr. Bethune, the Minister of Agriculture addressed the Con-
vention.

It is usual, on occasions of this kind for the presiding officer to make
at least a few remarks. My address would be lengthy if I were to make it

in proportion to the importance of the subjects to be discussed, but I shall

be brief in my remarks.

We are glad, indeed, to welcome you to this Convention. We feel,

and I voice the feeling of the Department, that the work of the Women's
Institutes is one of the most important efforts for the betterment of agricul-

ture in the Province of Ontario. We feel that the work of this organization

is touching the home life of the people, and making for a higher standard

of manhood and womanhood in the proper equipment and fitting of our
homes. Apparently the work of the Women's Institutes has met with a

warm response on the part of the women of the Province. The Superintend-

ent tells me that the membershin now exceeds ten thousand, which, in so

short a time since its organization, speaks volumes for its popularity. How-
ever, the work is, as yet, somewhat misunderstood by our legislators, and
it is for you, as the wives and daughters and friends of our legislators, to

bring them to a knowledge at first hand of the work which you are doing,

and in that way enthuse them, with the spirit of the work. What we appar-

ently lack to-day in every phase of agriculture is enthusiasm. We are some-

what cold and calculating, and for that reason are not so warm as we
should be in our support of some movements. However, there is one thing

which I note with pleasure, and that is the abiding strength of the con-

victions of our people, their perseverance, their stick-to-itiveness, which

means so much in any work that is to be done satisfactorily.

One thing in connection with our Institute work, and especially in con-

nection with the Farmers' branch, is the lack of the development of local

talent, and that is one thing which I would ask you to avoid as far as pos-

sible at the outset of your usefulness. Utilize local talent and make the

members feel that this organization is theirs and that its success or failure

depends upon them. This is one of the great failures in many organizations.

They have looked to the Department to send out men, professional men who
have madft a specialty of certain linos, and when these men do go out, the

audiences are' sometimes not altogether appreciative.

[15]
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I wish to impress upon you the great necessity of bringing out the
young women to your meetings. Encourage them to take a live and prac-
tical interest in the work which you have in hand.

There is one other matter to which I wish to draw your attention, and
that is, labor in the home. It has been our effort, during the past year
especially, to induce labor for the household to come from the Old Land to

take up domestic service here, and I cannot say that our success has been
very great. However, we are not discouraged, and we believe there is great
possibility in this direction. We are now engaged in taking up the matter
in a more thorough way, and when these people come, I would ask on their

behalf that they be treated with that consideration which will make of them
better citizens in this new land.

We hope that during your sojourn in Guelph you will make a thorough
inspection of the equipment here, and make yourselves conversant with
every part of the work. We have in MacDonald Institute an institution

which is doing a great work in fitting the daughters of the land for the

great and high duties of home making. We are glad, indeed, that you have
come out in such large numbers, and we hope that your visit will be
pleasant, and that your deliberations may result in lasting good to the wel-

fare of our people.

I shall not trespass upon your time to greater length. On behalf of the

Department and the College, I welcome you.

REPLY TO ADDRESS OF WELCOME.

By Miss Agnes Smith, Mount Hamilton.

I have just a few words to say on behalf of the delegates who are

assembled here. I thank you for your words of greeting. I think that tlie

Women's Institute, as an organization, is very fortunate in the position

which it occupies. The President of this College is, as you all know, deeply

interested in this movement. We are really the child of his imagination.

And we have those at headquarters who give a very warm support to our

work. The able Superintendent at this present time has shown himself as

having the interests of our organization much at heart.

I think we are all glad to come to this Institution whenever we get the

opportunity. We look to it for two things in our work. We look

to it for knowledge as to practical methods for our everyday life.

In the matter of labor saving devices for the home, we always welcome
any suggestions of this kind. We also look to McDonald Institute for

scientific helps. We are looking to it for instruction as to reasons for our

work. We want to know why we do things. We know how, but why? No
one can say that Canadian women are not willing to work, but we want to

be intelligent workers. We are looking to this Institution for something
else. We are looking for inspiration for our work. None of us have ever

reached our ideals. That is what helps us in our work, and we are looking

to this Institution for inspiration for higher and better ideals in connection

with our home work, and in connection with our Institute work.
Now, I think we have reason to expect all this. We all think that this

College is a wonderful place. It is a Mecca toward which we a« Institute

workers turn our faces. Those who have seen nearly all colleges of this kind,

tell us that this is the greatest institution of its kind on the continent, and
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I find some who even state that it is the greatest institution of its land in

the world.

I think I voice the seniiments of all i)resent when 1 again th;uik the
chairman for his words of greeting, and I feel sure that we shall all aviiil

ourselves of the privileges so kiutlly granted us.

ADDKESS OF SUPERINTENDENT.

Geo. a. Putnam.

In reviewing the work of the past year my pleasant duty is made all

the more enjoyable by the presence of such a representative gathering as I

see before me. From Temiscaming in the North; Renfrew and Dundas in

the East; from the extreme West, where, as we heard yesterday, vegetable
gardening is taking such an important place; from the fruit sections of the
Niagara district, and from the solid counties of the central portion of the
Province; from 77 district Institutes, w^ith their more than 300 branches,
we have gathered together to-day the Gold of the Province. Although we
hear of political corruption, and betrayal of trusts, and fraud in business,
we can place every confidence in the stability of the nation, when the best

mothers and daughters meet together in such large numbers, with a com-
mon object in view,—the betterment of the home and the advancement of the
nation,

—"For Home and Country."
We have come together not only as students but as teachers, and I am

here reminded of a statement made by a noted educationist recently, to the
effect that some of the most successful teachers—teachers who impart know-
ledge which is put to effective application in mature life—are not found in

the educational institutions known as public schools, colleges, and univer-
sities, but are found in another class of educational institutions known as

foundries, workshops, and fields. These instructors are not usuallv called

teachers, but are known as foremen, bosses, master mechanics, etc. ; and I

believe, sir, that in every Women's Institute, no matter how small in number,
will be found women whose practical knowledge and instruction received
from their mothers will make them effective teachers in the Institute. The
accumulated knowledge which is necessarily acquired in successfully pro-

viding for a household, and in the training of childrert, is more to be prized

than bald scientific facts bearing upon household matters; and we wish to

impress upon the members of the Women's Institutes that no matter how
small the organization concerned, there is within the organization talent

and knowledge gained by practical experience and handed down from mother
to daughter, which, if systematized and presented to the members, would be
of lasting benefit to the community. In the workshops of the farm home,
not in the fields and barns, but in the kitchen, living rooms, and parlors

are found the teachers upon whom rests the greatest responsibility for the

physical, moral, and intellectual betterment of the race.

We have spent thousands, and hundreds of thousands of dollars in this

fair Province during the past 20 to 25 years in experimental work, scientific

investigation, and teaching, with a view to increasing the productiveness

^of the soil and the qualitv of the grain and stock, and it is gratifying to

know that the public and Legislature are now awake to the necessity for

devoting their energy and monev to that education which will enable us to

better feed, to better clothe, to better house, and to give better advantages
for intellectual advnnconiont to tlu> fntliovs and mothors. the boys and

2 w. I.
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girls. If tlie moneys spent along agiicultuial lines have been returned to

the farmers of the Province ten-fold, and I think this can be demonstrated,

then, the moneys which may be devoted to the higher purpose which this

organization has in hand, will be returned a hundred-fold; in fact, it is

almost sacrilege to estimate in dollars and cents the benefits which will

accrue to the coming generation as a result of the work which is being done

through the medium of the Women's Institute.

Aly statements regarding the power within the Institutes themselves to

do effective work is not theorizing, for this has been illustrated over and
over again in th,e organizations already established. Examples of this

latent power are given daily in the reports received from Institutes through-

out the Province. In the Eainy Hiver, Thunder Bay, and Temiscaming
district, where Institutes were organized only last summer (and I mention
these only to illustrate the work which has been going on for years in the

older portions of the Province) monthly meetings of a most enthusiastic and
profitable nature are being held. The information imparted by papers,

addresses, and discussions in these organizations would do credit to those

Institutes which have been established for years and have had the advantage
of instruction from persons trained at Domestic Science schools and col-

leges.

Most of you are probably not aware that we have in all some 35 organiza-

tions in the newer parts of the Province, which are at present doing effective

work, and branches have been recently established at many other points in

the districts referred to and will be doing regular work during the coming
season.

I must not forget that I am to make a few statements as to the work
which has been done during the past j-ear. You will grant me the liberty

of adding thereto some suggestions as to future work.

"While the growth during the past year has been most satisfactory, a

membership of 10,500 at the end of June, it has not developed as it would
have with the assistance of an official organ. We regret that the periodi-

cal which was used as a means of inter-communication in 1905 ceased pub-
lication early in 1906 and left us without any means of sending periodical

Institute news to our members. More or less information regarding the
v.ork has appeared in the press from time to time, but there is a sore need
at this juncture of some definite means of furnishing regular information to

our members. We have, however, during the past year given 10,500 women,
who are members of the Institutes, besides thousands who are not members,
an opportunity of gathering at their Institute meetings and learning from
delegates sent out by the Department, and from members of the local

Institutes, that which will be of use to them in their every day routine and
planning of work, and in the duties resting upon them as wives, mothers,
and sisters. Without giving particulars, I may state that the policy of

the Department has been to give assistance to at least one meeting a year
for each branch, and further assistance, as circumstances seemed to demand.

I would not for a moment detract from the work done by the scientifi-

cally trained Institute worker, nor unduly commend the worker who relies

almost entirely upon information gained from practical experience. The
greatest effir iency in the Institiite work can be attained only where there is

proper blending of these two qualifications. We are glad, indeed, that the
^Mar-Donald Institute courses lay much stress upon efficiency in i-ractical

work. This is as it should be. Many of the organizations throughout the
co^untry are asking for more scientific knowledge. They must know the
Whys, and the Wherefores and the underlying principles. The natural

2a w. I.
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rosult of this must Ix' tJiiit we shall have at no very distaut date sessions
of four or live days, or longer, under the auspices of local Institutes through-
out the Province, these sessions to be devoted largely to the study of
domestic science in its broadest sense in its practical application to the farm
homes. Then we shall see large numbers of those who tak6 advantage of
these special sessions coming up to the Macdonald Institute for a still

further study. The object of the benefactor who so generously donated
Macilonald Hall and Institute to the Province was, I believe, to give the
^-•irls of the country an opportunity to receive a scientific and practical
inuriing. The Institutes alone will form a constituency which will soon
tax the capacity of the Macdonald Institute.

It is, of course, well for us to review the work of the year, not ojily in

the local society, but in the district Institute, and for the whole Province.
It is more important, however, that we plan for effective work during the
current year and the years to follow. Through the generosity of the Minis-
ter of Agriculture, aggressive work on the part of the officers, and good
business methods, many of the Institutes now have a considerable balance
on hand. Our duty is now to see that a wise use is made of these funds, so

that all members may have an equal opportunity of receiving benefit from
the same. Many of the Institutes have established libraries. This is a

commendable line of work, provided some plan is adopted by which an
exact and close record of the books and periodicals can be kept, and that
the provision for the circulation of the same is fair and equitable to all

concerned.

Then again, some prizes might be offered for a special exhibit in con-

nection with one of the regular meetings or at a local exhibition. The com-
petitions may consist of collections of w^eeds, flowers, or vegetables col-

lected or grown by the exhibitor; or bread, cake, etc., made by members of

the Institute and accompanied by a statement as to the methods employed.
An effective means for keeping up an interest, fostering a spirit of friend-

liness and broadening the work, is to arrange for one local Institute to give

the program for a nearby Institute. It would be quite within the province

of the Institutes concerned, to bear at least a portion of the travelling

expenses of members who thus serve the Institute. The one object to keep

in view is how best can we conduct the work in order that all may have the

privilege of receiving equal benefits therefrom. Make a special effort to

interest the girls of the locality in the Institute. The future of the work
will depend largely upon the assistance which may be rendered in the years

tc come by the school children of to-day. As you are well aware, much now
ia being done through the public schools to create an interest in household

and agricultural matters. The result of this must be, if such work is car-

ried on eft'ectivply, that the girls will take more interest in the Women's
Institute, and tlie boys will take a keener interest in the farming opera-

tions as the years progress. We sometimes hear it stated with reference to

Farmers' Institute work that the immediate future success of the same
depends upon the interest which we are able to create and the good which
we can do among the boys and young men of the farm. We are introducing

judging classes and illustrative material, in order that this may be attained,

and it is to be hoped that the officers of the Women's Institutes will not

fail to do what they can to interest the girls in home-making and home-

keeping.

Now that we have the consent and support of the Department to get

out periodicial information which can be used by Institute Officers and mem-
bers as a basis for their meetings from month to month, we see no reason
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why the officers of all Institutes should not be able, with very little exer-

tion on their part, to conduct reg-ular meetings with lasting benefit to their

members. It is true that any series of bulletins or lessons which may be

issued will not be used by all the Institutes, for the reason that a number
of the older organizations have given at least some attention to almost any
topic which might be suggested along home-making lines. These Institutes,

we are sure, from the resourcefulness already displayed, will be able to

select such as will best suit their purpose and add to the same, as occasion

may require. We are rich, in that our farm journals, weekly papers, and
even some of the daily papers, devote considerable space to "Home Depart-

ments." Then, again, there are a number of special journals, which are

published solely for the benefit of the ladies. With the facilities at hand,
so far as literature of various kinds is concerned, and with such an enthusias-

tic and faithful band of officers, the future of the work is assured. We
regret to report that some of the societies organized in the past years have
ceased work. This number, however, is surprisingly small, and in the

great majority of instances, in nine out of every ten, where it has been
decided to disband, the officers or some of the members have expressed a

desire that re-organization be effected at some future date. We are firmly

convinced that the success of the work depends more upon the efficiency and
enthusiasm of the local officers than upon any other one condition. The
greatest success, however, will result when officers, the publishers, of our

many magazines and papers and the Department, fully appreciate the

unlimited field for bettering the conditions of tlie homes throughout the

rural districts and villages of the Province, and work in harmony towards
that end.

We beg of j'ou to remember that while each must perform the duty
next her, she should be encouraged by the knowledge that there are 10,500

others who have a common interest in keeping always before them the wel-

fare, in the highest sense of the term, of the home and the individuals

therein.

The Women's Institute has made little, if any, change in the ideals of

iis individually excellent members, but its strength lies in consolidating

these ideals into a force which will make for the advancement of Home and
Country.

It is to the officers of the Institute, and the large number of faithful

workers which they represent that we look for the successful carrying on

of this work. I beg to add my welcome to that of the Hon. Minister of Agri-

culture, and to bid you God-Speed. The Convention is yours, and I know,

that you will individual^- give and take all the good possible while here.

PEEVENTION AND TREATMENT OF TUBEECULOSIS.

By C. A. HoDGETTS, M.D., Toronto, Chief Health Officer of
Ontario, etc.

In the popiJar mind tuberculosis and consumption are one and the

same disease; this, however, is not the rase. One may suffer from tuber-

culosis and yet not be a consumptive; while on the other hand a consump-
tive person has tuberculosis. In other words, a tubercular person becomes a

consumptive when he begins to spit and discharge tubercular matter.
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It is generally sunr-osed that a sufferer from tuberculosis will inevitably

(ii(> of consum])ti()ii ; such is not the case, for uiuloubtedly "Tuberculosis

exists in the world to a much g-reater degree than the manifestations of

consumption would indicate." Many cases of tuberculosis end in recovery

without being detected. Many persons sufl'ering from tuberculosis die from

some other disease without the existence of tuberculosis ever being suspected.

This fact is being confirmed by those of the medical profession who

make autopsies, i.e., examine dead bodies to study the effect of disease upon

the human system. These investigations show that nearly everyone, cer-

tainly those in the lower walks of life, have had tuberculosis in a greater

or lesser degree at one time or another.

Any part of the body may be attacked by tuberculosis, the ..in, the

t'\es. the ears, the mucuous membrane, the bones, the abdominal organs,

but more commonly the lungs.

The disease of these particular parts are not spoken of as tuberculosis,

but we hear of scrofula, lupus, white swelling, disease of the spine, hip joint

disease, and many other chronic or long standing diseases, all tlie result of

tuberculosis.

Dr. Flick of the Phipps Institute, Philadelphia, writing in this connec-

tion, says,

—

'Our insane asylums, orphan asylums, almshouses, houses of refuge, reformator-
ies, prisons, and penitentiaries, shelter the indirect result of tuberculosis.^'

Note well he does not say consumption.

That you may the better grasn the difference between tuberculosis and
consumption, I would have you briefly consider three micro-organisms,

germs, microbes or bacteria, whichever you like to call them,

—

1. TuhercJe haciJlus. 2. Streptococcus. 3. StapJij/hjcoccus.

Now tuberculosis is caused by the growth in some part of the humnn
system of No. 1. only. It is micro-organism which, by itself, does very

little harm, and as I have said before, rarely, of itself, causes death.

But wh^ you ask, do not all cases of tuberculosis become cases of con-

sumption. Well I will briefly explain. Upon the tubercle bacillus gaining

access to the system, which it does either by the skin, through the digestive

passages or through the air passages, it is conveyed to more distant portions

of the body by either the blood vessels or the Ij'-niphatic vessels, and finds a

home in one of the tissues. As soon as this takes place the white corpuscles

of the blood, the phagocytes (microbe eaters), the police cells of the human
system, which are on the look out for microbes, pursue them most relent-

lessly, waging a most bitter struggle with the invaders, the tubercle bacilli.

This struggle is constant and remorseless in character, the tubercle

bacilli throw out poisonous toxins which kill the police, and the police in

turn secrete fluids which either diminish the vitality of the bacilli, dissolve

them, or the fluid becoming hard around them, walls the bacteria up, thus

—

the struggle goes on ; if the police are strong, the bacilli are overcome, but

should the victory be with the invaders, localized death of the tissues ta"kes

place.

It is just at this interesting point, this victory of the tul>ercle bacilli

over nature's police force, that the other two microbes come in; up to this

time the Waterloo of disease has been between the microbe eaters and the

tubercle bacteria. The streptococci and the staphylococci arriving at this criti-

cal moment form a union of forces, nature's vanguard Cthe white blood cor-

puscles) gives way and consumption begins. Without the presence of the

streptococci and the staphylococci, the t\ibercle bacilli would, although vic-

,*orious, soon become extinct. For these two auxiliary forces destroy the

surrounding tissue cells and thus form coverings for the tubercle bacilli
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enveloped in which they pass through their broken-down tissue walls within

which they originally found a home, before beginning the battle just pic-

tured.

This victorious battle consummated by the union of the three forces of

microbes when it takes place in the lungs is the beginning of consumption.

This first strusrsrle, as a rule, gives rise to constitutional symptoms so

slight as not to attract attention, but the victorious triumvirate follow up
their first and hard fought victory, the tubercle baccilli make the way for

the streptococci and the staphylococci, for they cannot live on normal tissue,

and require their tubercle allies to precede them in the destructive process.

When once, however, this condition of affairs takes nlace there are

unfortunatelv other micro-organisms which assist in the destructive work,

such as the influenza bacillus and the pneumococcus, which act by reducing

the vital resisting force of the human system. They disarm many of the

microbic eaters, the white corpuscles, and in this manner the progress of

consumption is accelerated.

Before discussing the measures to be adopted for the prevention of

tuberculosis, I would direct your attention very briefly to one of the popular
fallacies regarding- its cause, viz., Heredity.

If by this expression you mean to place it in the same category as physi-

cal form, traits of character, color of hair, then the answer is positively

No, it is not a cause; but if you imply that exceptional condition of a

mother conveying the tubercle bacillus to her offspring whereby it becomes
imbedded in the body durincr the earliest developmental stage, then the

reply is Yes.

In the majority of cases, however, where it is found to be a family
disease where, for instance, whole families become its victims, or father
and son and grandson get it, the cause for this is not difficult to locate. An
implantation of the tubercle bacillus has occurred, while residing in the
home of a consumptive ancestor, possibly in infancy, but, owing to the resis-

tance on the part of the son or grandson, this has not asserted itself until

later life is reached, when through lessened power of resistance on their

part the Waterloo takes place; this is very clearly put by Dr. Flick, thus

—

"Consumption is a family disease on account of the life history of the tubercle
bacillus rather than of heredity. The disease clings to families for generations because
the conditions for implantation and growth of the bacillus and for the completion of
its cycle of life exists best in the family, and the bacillus may lie in houses, as wheat
in a granary, for generations. Then, too, consumption in a family helps to produce
soil for the tubercle bacillus in other members through the hardships, want and sorrow
which it begets."

And digressing again, I wish to say a few words on what, in my mind,
has been too strongly advanced as a cause, and a very serious cause of tuber-
cular infection, viz., the danger of street infection from tubercular sputum.
You are all familiar with the hideous picture given by public speakers of

what vfMi and I have almost been led to believe is a hydra-headed monster,
unseen, but present in every cloud of dust and puff of wind. Now care-

fully consider the facts, do not be led astray by arithmetical calculations,
Buch as the following—a particle of tubercular sputum the size of a pin head
contains miUiops of the deadlv bacilli, and a consumptive often ejects pints

of this material each twentv-four hours, hence there are millions upon mil-

lions of tubercle bafilli in the air, in fact, the little fellows are omnipresent
in our streets. Is this theoretical statement correct in practice? I believe

not, for the following reasons,—the number of (contagious) consumptives
who wnlk flif 'iitof'f^ of nnv toAvn or ritv is verv small. It has been esti-
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inatod that in llic lai'^c cities it aveiajfos one to ("very 300 people, or one in

each block. The amouut of sputum expectorated by such an individual

while on the street is of little account in such an area. It is also very
(|uesti<niable whether such a person can produce a fertile envinuinient oul

of doors.

Aprain, tubercle bacilli cannot readilj' accumulate outdoors, because of

the constant and rapid processes of disintegration and devitalization which
go on.

The tubercle bacilli does not exist everywhere out doors, and when it

does it is in the gross, and in comparatively few places.

Just consider for a moment what happens when tubercular sputum is

ejected out doors. Immediately it is acted upon by the air, the sunshine and
the rain, the latter washes oft' the coverinf)^ of the bacillus, when the poor little

thing has to struggle for existence against the sunshine and fresh air, and
reient exi>erinients show that devitalization of the tubercle bacillus takes

place in the sunlight out of doors in from ten to twenty minutes or even

less.

We have already shown how dormant and inactive it may remain within

the hiinian system ; what shall be said then of its chances when alone on the

street with no one streptococcus or staphytococcus to come to its aid?

I would not have you think me disparaging the ''anti-spitting move-

ment." It has its virtues, but they are chiefly festhetic ; and I would warn

against those who inflame the public mind and preach the ubiquity of the

tubercle bacillus as the result of expectoration of consumptives jn our

streets, and upon the acceptance of this gospel stake the salvation of human-
ity from the "white plague."

Again, digressing, I wish to combat another unfortunate idea which so

largely prevails in the public mind, and possibly to some extent in the

minds of some medical men. Consumption is classed with measles, small-

pox, scarlatina and other of the great class of communicable diseases,

hence people shun a consumptive as they would a case of smallpox, and
when health authorities ask for a notification of all cases of consumpti(tn

there is associated with this by the public the placarding of their homes.
This is incorrect, and, the sooner that idea is dispelled from the public mind,
the sooner will be accomplished much in the direction of notification

notification private and confidential to the medical officer of health.

Communicable Diseases.

Cnii to fjiotts. Infee firm x

.

The micro-organism goes directly The micro-organisms have two
from one host to another. kinds of hosts, pass from one to

The two persons are close to- another,
gether. The two persons may be miles

Measles. apart.

Smallpox. ^Falaria.

Scarlatina. Yellow Fever.

Tuberculosis. Typhoid.

We see here that tuberculosis is a rontnqiona diaeas^c: it i> oiily con-

veyed by contact in either of the three following ways:
(fi) Contact with the person.
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(6) Contact witli the place occupied by tlie consumptive.

(c) Contact with a thing used by a consumptive.

Out of every nine cases, six contract it by method (a), two by method
(h), and one by method (c).

That there may be no misunderstanding as to the grouping of measles,

smallpox and scarlatina with tuberculosis, a few words of explanation are

perhaps necessary. The first three diseases are rapid in action and intense

in form, and the contagium is given off from the entire body and momentary
contact is sufl&cient for the contracting of either disease ; whereas, in tuber-

culosis the contact must be intimate and prolonged and the contagium only

given off from one part of the body.
Again, in smallpox, measles and scarlatina, it is impossible to collect

and sterilize all the matter given off, and make patients suffering therefrom
inoccuous to others, without quarantine and isolation; whereas, in consump-
tion every particle containing the tubercle bacillus can be collected and
sterilized, the patient being thereby rendered harmless to others of the
same household, withont isolation.

Having shown that consumption is a contagious disease, one spread by
contact mainly with the person affected and that by the matter given off

from one portion of the Body only, and, further, having indicated that every

particle of the emanation can be collected and destroyed, we have very mater-
ially lessened the methods of prevention to be adopted.

How, or in what wav is a consumptive a menace to those persons com-
ing in contact with him? In discussing this we will confine ourselves to

that form which affects the lungs.

The contagiousness depends upon the habits of the person. A careful

consumptive, that is, one who is clean in person, keeping his clothing free

from blemishes, and who is careful as to expectorations and coughing and
sneezing, is practicallv harmless. It is only "In proportion as he is careless

and uncleanly that he becomes dangerous."

The use of the handkerchief, or rags or bits of lint and their careless

handling.

The soiling of the hands, moustache, whiskers and lips.

The soiling of bed linen and bed clothes with tubercular matter, and

the smearing of clothing.

The above are all means by which the disease may be spread, and it

must be noted particularly that rooms and houses may readily become con-

taminated by the careless habits as just outlined, and I am of the opinion
that these are more important factors in the spread of the disease than the
contagium from the person of the patient himself, for it diminishes in pro-

portion to the distance from the patient's person and in ratio to the distance

from his head.
It is the carelessness in the past which has been the main factor in the

widespread charar-ter of tuberculosis, not only the carelessness of the

patient himself, but of all those in any way associated with him, and, as

this carelessness has been most marked in his own home, it has been called

a "House Disease," for while many of the factors due to carelessness may
very properly be considered in respect to the consumptive in his daily walks
of life and the danger to those with whom he comes in contact in the work-

shops, the store, the office, the hotel, the boarding-house, the school-room,

the church and the public conveyance, yet it is in the house where the great-

est aggregation of dangers exist, and to consider these will suffice to indi-

cate those which occur in the other places just named, though to perhaps a

lepser degree.

-.Si



p.K)7 \vomi-:n's i\siriLTi-:s 2o

The* house is well constituted as a l)ieeding ground, for tubercular

matter gets upon the walls, furniture, carpets and hangings and retains its

vitality for a much longer period than it does out of doors on account of

the absence of sunlight anil fresh air; particularly are these unsanitary

conditions noted in the homes of the poor in our cities, and in the lural dis-

tricts when too often the houses are built upon damp or porous soil without

any possibility of ventilation between the ground floor and the earth. Ihis

is especially noticeable in the case of the Indian, who, when he constructs

his house, builds it directly on the damp ground, which, if he were living

his nomadic life, his instinct Mould lead him to avoid as a place for his

tepee; a condition which I observed a few weeks ago at Fort Williaiu,

where the white man in his progress of civilization had driven him from the

higher land on the bank of the Kaministiqua Eiver and allotted him a

place in which the railroad magnates would not live on any account, and
yet we crj' alas ! the poor Indian ! and we assist in his slow and murderous
eradication.

"While these unsanitary conditions inhibit the destruction of the daily
accumulation of tubercle bacilli in the house, they also favor their develop-

ment in the individual by reducing his vitality.

In winter time the unsanitary conditions of the home are intensified.
We clap on double door and windows and the air being re-breathed becomes
vitiated and the stoves draw the ground air from the polluted soil beneath.

Then, again, into the house of the wealthy often comes the consumptive
domestic, who, if she is a nurse maid, comes daily in closer contact with
the children with whom she eats and sleeps and whom she feeds and caresses.
If the domestic's duties are those of chambermaid she may contaminate the
bedroom. If the cook is affected, the kitchen and the food she handles be-
come centres of contagion. And the danger from domestics is enhanced by
reason of their concealment of the fact that they are sufferers, in order to

retain their positions.

While not following perhaps the exact outline of my subject as laid
down in the programme, yet, I have desired to draw your attention to some
points in the consideration of tuberculosis, and particularly consumption,
which, if carefully thought over, will lead you to understand what points
have to be taken into account in preventing the spread of this scourge of

civilization, and will leave with you the two pamphlets issued by the Pro-
vincial Board of Health, setting forth in one the precautions to be taken by
the individual, and in the other the general precautions to be observed.

In addition to the preventative measures therein set forth I desire to

emphasize the fact of the necessity, the urgent and great necessity which
exists for the adoption in this Province of a S5^stem of confidential notifica-

tion to local ^fedical Officers of Health, of all cases of consumption, in onler
to permit of the adoption of those measures which will ensure the eirly

institution bv the patient and those of the same household of those measures
set forth in the pamphlets, and also to allow of a disinfection of all houses
in which consumptives have resided or places in which they have been
employed.

Without a measure of this kind we can never hope for much advance
along preventative lines, of course. The public must be prepared to acknow-
ledge the service rendered to the community by the medical profession in

this matter, by a fee for each case notified, on the principle adopted in Great
Britain. The service is for the public good and should be so considered.

It has recently been asked in the public pressT what have health author-

ities to do with the treatment of the tuberculous that is being attended to liy
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charitv and tlie medical profession; prevention is the sphere in which we
should work. My answer to this is : The greatest work of preventative
medicine in respect to tuberculosis lies in directing the scientific treatment
of the sufferers. I would as well conceive of smallpox and diphtheria being
successfully handled by a charity association as I have hopes of the fulfil-

ment of our highest expectations in the successful eradication of tuber-

culosis, by the act of charity alone.

In directing the cure, health authorities are preventing the spread of

the scourge, and this branch of medicine should lead and direct in what
lines charity may successfully work in; to assist the poor and needy, for

the work is great and all must render assistance, but the state and the muni-
cipality must have the guiding hand. To leave the treatment of the con-

sumptive in the hands of charity alone is wrong in principle and, however
well done, cannot be entirely satisfactory.

I would preface my remarks on treatment by stating that tuberculosis
ifi one of the most curable of diseases ; indeed the tendency to this end is so

great that often without medical aid and without any regard to the common
laws of hygiene more cases recover than end fatally. Amongst the poor in

large cities Dr. Flick says "nearly every one gets tuberculosis and one-third
of all who get it die of it."

Further than this, there are now to be found many living examples of

cured consumption, those in whom the diagnosis had been scientifically

established. In the incipient stage, the majority of cases can be cured with-
out leaving home or giving up employment; and, even in more advanced
cases, a majority can be cured if proper conditions for their treatment for a

sufficiently prolonged period are adopted.
Whatever line of treatment is followed, they all seek to restore the

human organism to normal physiological action. It is not so much a

matter of medication by drugs, as it is the regulating of the patient's life.

Drugs, however, have their place in regulating the abnormal action of dis-

tnjbed organs, restoring them to normal functions. The treatment hinges
mainly on a sufficient amount of proper food, upon regulated rest and exer-

cise and fresh air.

Without entering into the physiological reasons for the selection of a
line of dietary, it is found that the following are the best foods for the
tuberculous,

—

1. Milk. 2. Eggs. 3. Meat. 4. Fresh vegetables and fruit. 5. Nuts.
And the food should be given somewhat along these lines. One meal

of solid food a day, preferably at mid-day or in the evening, supplementing
this by milk, eggs, fruit and nuts during the day. But the physician must
regulate the dietary to suit the idiosyncrasies of his patient.

The next remedy is. Fresh Air, that is, outdoor air not indoor air,

fresh air day and night; it is the oi'tdoor life sleeping and waking,
with all the sunlight possible : never mind draughts if the patient is properly
protected. You ask me what outdoor air? My answer is, It is good any-
where. Outdoor citv air is good, but outdoor country air is more free from
smoke and dust. The altitude, whether sea or mountain, depends upon cer-

+ Mn conditions of the patient and must be prescribed by the physician, and
the same must be said of rest and exercise, both of which, however, must be
taken in the fresh air, and so long as febrile symptoms are present rest must
>)« f>bsoluto. Fxorcisp must ever b^ within the bounds of fati^-ue, wh-^+h-r it

be deep breathing, massage, carriage driving, horseback riding, walkinqr,
or more severe physical exertion.
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A few words as to the best means of rendering aid to the tuberculous.

It is by the association of the dispensary, the day camp, the sanatorium and
the hospital. The former with its staff of physicians ;ind visitiiifr nurses are

of invaluable aid to those in the early stapes by fi-ivinj^ food, medicine, spit

cups, jiaper najikins and ba^^'s, and in educating: the consumptive how to

live and refi'ulate his life. To those in the more advanc^ed staj^es of the
disease, the sanatorium is the proper place, certainly for the poor, for here

he is trained to correct his habits and methods and is brouf^ht back to

health. The sanatorium patient graduates a useful citizen, knowing how to

take care of himself and how to protect those with whom he associates.

For the unfortunate incurable, the hospital is a Godsend both to himself

and to those of his family. It is at this stage he is most certain to contam-
inate the house, and the danger to others is the greatest. Removal to an hos-

pital, therefore, minimizes the danger to others and enables his last days to

be spent under the tender care of trained nurses w^ho will smooth his pillow

and ease his pain.

In conclusion, I am of the opinion that municipalities sliould do all in

their power to establish such institutions. The people have unfortunately

not as vet learned the economic value of health and the great loss incurred

annually by the ravages of tuberculosis, and as a result have been very

reluctant to spend money along these lines, but I am hopeful, for with the

education will come the full sense of an appreciation of their duty, and

these good, these necessary things will come, and with it increased Govern-

ment aid, to those municipalities who rise to the responsibilities now rest-

ing, now pressing upon them.

ADDRESS.

By Miss I. Rife, Hespeler.

This subject which has been taken up by Dr. Hodgetts is one that ought
to demand our most earnest attention and thought, especially those of us
who are Institute workers, and those of us who say we are the home-makers
of Ontario.

What I have been asked to bring before you this afternoon is, "What
may we, as members of Women's Institutes do in fighting the great White
Plague"? Xow I am sure that if we realize the danger of this disease, we
will be anxious to do what we can. In March of this year I had the pri-
vilege of attending the Convention of the Canadian Association for the Pre-
vention of Tuberculosis, held in Ottawa, and I am sorry to say that I was
the only lady delegate present. To my mind, it is a very great mistake that
this organization is composed wholly of men. There were many physicians
m attendance, but the women of Ontario ought to be represented at this
Convention which has for its object the fighting of this disease. 1 hope
that, before the close of our meeting to-day, we will express our desire to
co-operate with the Dominion Association. I also hope that you will show
your interest in this subject by making it one of special study during the
coming year. Let us study this question and become more familiar with it.

The trouble is that most of us are afraid of it. It is a great and interesting
subject and it would pay us to look into the matter most thoroughly. If
you wish to purchase literature, it will not cost you much. If you wish to
get it free, you can. You can secure pamphlets by addressing the Rev.
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Wm. Moore, Ottawa, Secretary of the Dominion Association for the Pre-
vention of Tuberculosis.

Just a word as to sanitarium treatment. If you consider a moment,
you will realize that, after all, our hospitals and sanitariums cannot begin
to treat the cases of tuberculosis which exist in our land, and therefore, it

is necessary that we undertake a similar home treatment of this disease.

Sanitarium treatment has proved very, very good, and has demonstrated that
it is capable of not only preventing consumption, but of curing it. Through
this treatment a very great deal of useful information has been spread
throughout the country and has gone to different parts of our land, and so

with this information we, as a people, are becoming more and more enlight-

ened along this line. Now I claim that the average man, woman or child is

capable of understanding the main points in regard to the treatment of con-
sumption. This disease has been unsuccessfully treated in the home for the
reason that we do not know how to go about the treatment. If sanitarium
treatment can cure, why not use it in the prevention of disease.

If you followed Dr. Hodgetts closely, you will have noticed that he laid

great stress upon fresh air, good food and rest.

Have we considered this subject at all in our Institute meetings? We
have the regular round, cooking, sewing, etc. We waste a good deal of

valuable time in discussing puddings and salads. Now do not mistake me.
These have their place, but, in regard to these things, let us learn the few
general principles and then use our common sense to help us out. Let us,

in the study of food subjects, consider the consumptive, and, if we have food

that is good and wholesome for the consumptive, it will be good for any per-

son.

Then with reference to rest, this is one of the great fundamental prin-

ciples of cure. If rest is so important for cure, it must be in the preven-

tion of the disease, and is imriortant for us who live in this great work-a-

day world. We might take up this subject of rest cure in our Institute

meetings. Look at it from every side, not only with regard to the consump-
tive, but also in regard to the development of womanhood. Just a word in

regard to exercise. Why should we not know how to turn our ordinary

household work to good account, and apply our knowledge so that it may
count for something in the development of our bodies.

Then there is the subject of heredity. What more interesting topic

could we have? We certainlv inherit failures of past year, both physically

and morally. Let us find out these weaknesses and, as far as possible, cor-

rect them for the generations to come.
During the coming year, let us make a special study of this subject

which has been brousrht before us to-day, and we will consider that much
good has been accomplished for all time to come.

RESOLUTION EEGAimiNG AFFILIATION WITH CANADIAN ASSO-
CIATION FOT? THE PIIEYENTION OF CONSUMPTION AND
OTHER FORMS OF TUBERCULOSIS.

Dr. HoT)f;KTTf> : I am not here as a representative of the Canadian Asso-

ciation for the Prevention of Consumption. I may state, however, that this

Association is a body composed of certain persons who are interested in the

prevention of tuberculosis. This Association meets only in the City of

Ottawa. It has received aid from the Dominion Government in the distri-

bution of literature. The idea of the Association is simply to educate the



VMM WOMEN'S INSTITUTES 29

people of this Dominion as to the treatniont of tuhpindosis ahing the linos

which I have just suyg'ested. The Association would, I am sure, appreciate
it very much if the women of this Province would become affiliated and show
a practical interest in this work.

"liesolved, that this Convention of Women's Institutes desires to

express its sympathy with the work of the Canadian Association for the
Prevention of Consumption and other forms of Tuberculosis, and hereby
makes application to the Council for affiliation with the Association."
Carried.

^.[r. Putnam : Last summer when we held our res:ular series of meet-
ings, \^e arrantred with Dr. Moore of Ottawa to send literature

to each place of meetinf]:. I think nearly all Institutes have Dr. Moore's
address, and can get additional literature by writing him. It v\ould l)e well

for us to affiliate, but, even though we do not, we can carry on this import-
ant work which T think should receive the attention of all our members
throughout the Province.

LABOR SAYING DEVICES.

Miss M. U. Watson, McDonald Institute, Guelph.

I am taking it for granted that my audience this afternoon is composed
chiefly of women who do their own work. I want to rule out women who
take no interest in the process of home-making. There are any quantity of

such in Canada. I also want to rule out women who are wealthy enough to

hand the work over to the housekeeper and well trained servants, but their

number is so small that we need not worry about them.
Now there are various factors in this business of labor saving. First,

there is the housewife herself. She is the operator. Then there is the

house—the field of operation, and finally, there are the means employed to

save labor. I want to take these up one after the other.

You will agree with me that the housewife herself may be the finest

labor saving device in the world. The first requisite is a sound body. Now.
if your parents did not do their duty and present you with a sound consti-

tution, I am sorry. If they did, you are exceedingly fortunate. If not,

you are going under the old, old law, and probably exemplify the fact that

the sin? of the fathers and mothers always are visited upon their children

unto the third and fourth generations. Therefore we must be careful. We
cannot change ourselves, but we can at least check the downward tendency
and we can take wise care of these bodies of ours. The uplift of the coming
generation rests with the women of the present generation, and mothers
and fathers of the present generation. Our interest is chiefly with the

mothers, but remember that I wish to include the fathers in all these ques-

tions of authority.

To come back to our theme, we want a sound body, and we must take
care of it. We want to protect it from every harm. In the first place you
must cultivate good habits. You must learn to use your muscles properly,

and therefore more easily. When we have well trained, sound, hard muscles
which can do anything that is required of them w^e will find them splendid
labor saving devices. You must cure bad habits. If you have the habit
of standing on your heels, yoxi can get out of it. Nothing is more tiresome.

Learn to stand on the balls of vour feet. Also, when vou sit down to work.
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sit on the end of j^our back bone, not on the middle of it. You will find

that you actually think better when you sit properly and stand properly.

You may, then, put down a "straight back" as a labor saving device. If

you have not a sound body, go to work and improve it as far as you can.

The next point to which I wdsh to refer is the attitude of the housewife

toward necessary labor, the actual labor of the house. If you take a whole-

souled interest in your work, you will get along much better, and you will

do it more easily. We all know the woman who spells duty with a capital

"D." She is often a very capable woman, but, unfortunately, she pats

herself on the back and says, "Do you see how longsulfering I am?" She
is unpleasant to live with. If we were to tackle our work with more vim
and push, it would be easier for us. Now remember that 1 am not saying

that a great many women do not do it. I am talking of the women who
find it hard, and who have not yet seen that anything that has to be done
is worth doing to the very best of our ability, and that, if we keep our mind
occupied and not think of the unpleasantness of it all the time, that the

work will not be so hard after all.

Now there is another and a very wide field in which we may consider

this business of labor, and that is the eliminating of the non-essential.

Now it may be that there are but a few women who think that labor is duty
spelled with a capital 'D," but I do know that I am safe in saying that

there is an enormous number who are doing far too much non-essential

labor. I refer to the things and the care of things which we can do with-

out, which cost more than we can afford to pay, either in time, money
or muscles. We know there are women who are doing this. Eemember
that when you begin to rule out the non-essentials you will be doing without
many things which at present you think you must have. You will find it

the finest lesson in temperance that you have ever had, and if you will

apply it to your house furnishings you may have to rule out

many things that are there now, many things that simply make
work. Apply this to your housework, the actual operations of

the household, and you will recognize that the house with only one
pail- of hands to do most of the work in it cannot afford to have the same
waiting u])fn its individual members that that house can which has four or

fivi' servants. There is too much of this in this country. Let us get away
from it. Let us realize that the household with one pair of hands to do the
indijor Avcuk must get aw^ay from a great many things.

This temperance also applies to dress. We all know the woman whose
desire seems to be to have clothes which must be at least as good as her
neighbors, just as many tucks and as many frills. Now, if you have time,

I have no objection to tucks and frills all over, provided you like them. If

you have not time, you have no business to indulge in them. Cleanliness is

most important, and it is sufficiently hard work to keep clean, without put-
ting on extra things which have to be kept clean also.

Then this temperance may be applied to cooking. We do too much
cooking, altogether too much for the hands which have too much work to

do. One person cannot cook meals of many courses. It is not necessary
that we have meals of only one course three times a day, but certainly we
can fret along with less cooking.

Temperance applied to the household means to simplify,—to simplify
everything that we can. You will be happier and, I am sure, healthier,
when you begin to act along this line. You will find that you are cultivat-
ing that alert judgment which makes you quick to recognize a labor saving
devifo when you do see it, whether it be an improved method or a new one.



UMH WOMEN'S INSTITUTES :n

Yi)ii will als.i l)v> cultivating' a (|iiick jikI^iiiciiI wliirli ciiii dccitlc in most

cjisrs whctlu'r, VI jutt, tlio new is worth tiyiug*. Theio uii* uiany thinf^s

which vou think worth trying;, but which may prove to be the cause of more
work llian is saved. But you will dovolop judginont the more you exercise

it ill this line. Alter you have detorniined then to eliminiite the non-essoji-

tials, watch for labor saving devices.

You are to plan for your work. Now the architect makes his plans

for his building before the builder lays a stone; he makes that plan as care-

fully as ho can. He exercises all the faculties which he possesses t(j make
it just the best. Bj- and by we hope to get the average architect with his

eye on the labor saving- side. If you would take a course in 1)usiness, you
will find that the best salesman is the man who thinks out how the work
shall be done, how to keep the wheels running and keep them running to-

gether. If the housewife would take this hint and make .ber plans before

she begins the work of the day, or for the month or year, she will find that

one of the greatest labor saving devices. It will prevent confusion. It will

prevent over-lapping, and it will facilitate labor. If she has not thought
the work out carefullj', how can she direct another? You will also find

that the woman who has well thought out the plan for the day's work is the

woman who can always change her plans quickly if something turns up
unexpectedly. So much for the housewife.

Now for the house. I am not an architect, although much interested

in the subject as it has to do with homemakers. I would like to know how
many of my audience have ever sat down and considered their homes from
the labor-saving standard, have gone carefully over it, room by room, with
^'labor-saving" written on the mind's eye. Have you ever considered

whether the arrangement of the rooms was not making work and whether
the arrangement of the rooms might not be changed so as to save many
steps; whether the conveniences which j'ou have there will cause you work
or save your steps? How many kitchens have a step down into them from
the diningroom, and steps down to the ground outside? If you think of the

number of times which these steps have to be travelled over, even in a small

house, you will try to eliminate these unnecessary steps.

How many of your homes lack the small inexpensive conveniences which
help so much to lighten the work ! Have you ever considered what would
be necessary to make the house you live in much easier to work in . The
farmer is not slow to learn that he ought to buy machinery. He is learning
that it is profitable for him to have water pumped into the barns; that it

will save money if he will save his steps. Now% how many of us are willing

to ask for these necessary things for the household and are willing to spend
the money for them? Many houses lack labor saving devices because the

housewife does not ask for them, does not demand them. These things will

wear out, of course, but so do the reaper and the mower. How many of

your women are using the same old iron pot that your grandmother had
before you—not the same pot exactly, but one like it. The farmer is not

using the same plow that was used years ago. • Now, why should you not

get your labor saving devices in the kitchen, even though they cost as much
as the new reaper or the new mower? How many of you are asking for

water taps in the kitchen, and how many are still carrying hard and soft

water from the barn? Determine to have these labor saving devices and
you can get them, because it is a well known fact that, when a woman makes
up her mind that she is going to have a thing, in nine cases out of ten she
gets it.
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Then so many of us are doing things a certain way because our mothers

and grandmothers did them that way before us. Housework is about the

most conservative work in the laboring field. See if there are not many
wavs in which you might save time, and remember that time saved and

steps saved are money saved.

How many of you are getting rid of the superfluous furniture and bric-

a-brac, things that have no connection with your homes, but some one has

given them to you, or you have made them in your younger days and you

like to look at them, and the materials were too good to throw away. Let

us learn from the Japanese. If you have many beautiful things, do not

put them all in one room and keep them in sight all the time. Rather, put

out one or two of them and enjoy them. Then put those away and bring

out others and enjoy them for a time. Unfortunately many of us like our

things in sight just to see that we have them. When you are thinking over

this question of non-essentials, please keep your eye upon the superfluous

furniture and bric-a-brac. But I cannot advise you to give it away, because

you might give it to some one who might not need it any more than you do

yourself.

I have theories in regard to building which I wish to give. In these late

days you can get books and magazines, and now that photography is such

a fine art, you can get illustrations of well planned houses. Study these

and you will find many suggestions. Have an architect who knows some-

thing about building; you will find that it will save you money and prevent

your making a mistake, but, after you have your architect'.&plan, live with it.

Imagine yourself living in it. Learn to read the plan so that you can decide

whether or not certain parts are going to be convenient places to work in.

Watch your architect when he makes his plans, and particularh^ watch the

tenders. Lay down one law, and that to have your woodwork plain. Have
it as well made as you can afford, but have it plain. Remember the dusters

that have to come in contact with it day after day, year after year. Rule
out dust-gathering crevices. The simple plan is the artistic one. If you
are going to have plumbing, watch your plumber, particularly in the kit-

chen, because plumbers are very fixed in their ideas. Remember that the
general rule for the sink is to have the bottom part just high enough to

reach the tips of the fingers. If you will think of all the sinks of your
acquaintance you will find that very few of them have that measurement.

Xow to come to the means employed for labor saving. With regard
to methods, every household has methods of its own, but, if you find that
some one else has a quicker and better method, adopt it. Do not hesitate to

give up the old if you find a better. Study how your husband works out
this theory in his work on the farm and in business. Those who run the
business machinery of this country are constantly seeking out ways by which
they may lessen the time used for the accomplishment of work. Do not be
afraid to try something new that no one else has tried. Read your books
and magazines along this line, and you will find many helps.

Xow for the utensils used. The first one that I want to speak of is

the dress. There is great moral support in being well dressed. We feel

better when we know that we are dressed suitably and when we know that
we look well. If we have the work to do, we might as well look attractive
while we are doing it. I do not think it will cost you much more labor to
dress suitablv than to dress unsuitably. I am going to show you a dress
which we have adopted at MacDonald Institute as being a suitable one for
kitchen work. It is made in two pieces and is pefectly plain, because it has
to t-e laundered. The sleeves are short and a tip is worn with the low turn-
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down collar. We prefer a white tie, because it looks nice, and, as we have

said, we migrht as well look nice. It may be made of any material ,that is

suitable. AVe also have a laundry apron, for we believe in dressing? for

laundry wo.rk. It is simply an apron which covers the whole dress, and is

buttoned down the back.

There are many so-called labor saving devices on the market. I want
to warn you ajj^ainst many of them, for they require more work to use them
and keep them clean than they save.

I want to ask how many of you have the small kitchen conveniences,

such as meat g^rinders, stoners, egg beaters, etc. How many have linoleum

on your kitchen floor? The work of keeping it clean is so much less than

.keeping the old pine floor clean, and the latter is only nice when it is clean.

Linoleum does not stay clean, but it requires Vio little time to keep it so.

How many of your women have a rolling table in your kitchen? How
many have hot and cold water in the kitchen? Do you know that it would
not cost you as much to outfit your house with a bath room aTid hot and
cold water taps in the kitchen, with the necessajy sewage pipes, than ;t used

to cost your husband to get a new binder? Why should you not have these

things? There is no greater labor-saving device in the house than a bath

room and hot and cold water in the kitchen, and, if you can have water

in the barn, you ought to be able to have it in the kitchen. How many have
used the dusting mitten, or, rather, how many of you have bruised your
fingers trying to get around the panels? This mitten is made of sheepskin

and is dampened with kerosene. Ilow many have washing machines? I

believe there are five hundred different makes of them on the marlcct, but

have one anywaj-. How many of you have a mangle? I want you to ex-

amine the two piles of napery on this table. Each pile contains the same
number of pieces. One took forty minutes to do, and the other took one

and three-quarters hours and the standing over a hot iron.

The finest labor saving device which the housewife has is a well trained

son or a well trained daughter. Train your boys and girls to help you.

Let all pull together.

The best labor eaving device in the world is the woman who is master
of the situation. Are you master of the situation in your own household?
If not. wliy not? It is high time you set about it.

MODERN METHODS OF CHILD SAVING.

By .T. T. Kelso, Toroxto, Supt. foe, Oxtatjio of Neglected and Dependent
Children.

There has been a great awakening in recent years to the rights of child-

ren as future citizens and especially to the right of the neglected child to

some measure of sympathy and protection on the part of good people. It

is only foiirteeii years since a law was passed in this Province for the better

protection of neglected and dependent children, and it is hard to belive that

prior to that time there was no legal machinery in existence whereby a child

could be taken away from the ccmtrol of drunken and immoral peojile.

There were many benevolent societies in existence but they could only oper-

ate by moral suasion and were quite helpless to reach a large class of children
who were being brought up under the most banefiil influences. At the same
time there was ample machinery for the conviction and punishment of the

3 w.i.
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child who, through this evil home training, began at ten or twelve years of-

age to pilfer or in some other way show the effects of its earlier education.

There were police officers, courts, reformatories and jails, but no way of

effectively helping and protecting the child from getting into these undesir-
able institutions. Nom', it is becoming increasingly recognized that boys
and girls can be influenced and helped by love and sympathy and firm but
kindly supervision and that, if we are to save young people from continuing
in wrong-doing, we must invite the co-operation of philanthropic people
everywhere, rather than look to the policeman and the prison for relief. It

is well to remember also that criminal law falls most heavily on the children
of the poor, upon the motherless boy or the child of the drunkard driven to

crime by lack of education, through hunger and deprivation or, it may be,,

by the direct request of those who should help them to do better. By impris-
oning such children they are doubly wronged and society but aggravates in

the youthful heart the sense of injustice which, by breeding a revengeful
spirit, is sure sooner or later to bring retribution. Law will do much but
after all it is the person and loving intervention of some kindly disposed
person that will draw out the good that is in the youthful heart, and by
awakening the ambition to excel, encourage the offender to avoid further
trouble.

In Ontario the Children's Protection Act encourages the formation of

Children's Aid Societies and Committees in all parts of the Province.

These are entirely managed and maintained locally but are given encourage-

ment and advice from the central office at Toronto. There are at the

present time fifty-six of these Societies, in addition to a large number of

small committees, and they are doing a great work for friendless children.

The main object, of course, is to remove the vice from the home rather than

the child from the home and through the Society's intervention many
parents and guarclians have been led to deal more fairly by the child, thus

making unnecessary any further interference. But in addition to this

splendid home-building work nearly four thousand children have been

received under the guardianship of these organizations during the past four-

teen years and have been provided with foster-homes chiefly in the rural

districts. This policy is not only more economical than the crowding of

homeless children into institutions, but it is also far better for the child and
the community generally. By placing the children direct in foster-homes
they grow up under normal conditions, receive individual attention, learn to

be industrious and while being helped are also able to help those with whom
they live. In a few short years they reach an age of discretion and the

practical training they have received enables them to at once take their place

as wage-earners and as useful, thrifty citizens. The history records of all

these children are kept in the central office and visitors are constanly on he
road enquiring after their welfare, giving advice and encouragement to

both children and foster-parents and adjusting any little difficulties that

may arise. In this way the work is maintained on a satisfactory basia.

As an indication of what is possible with children, it might be mentioned
here that as an experiment it was decided to take the boys out of the reform-
atory at Peuotanguishene and by a system of friendly aid start them out

again in life under new and better conditions. The confidence and co-oper-

ation of each boy was secured and without regard to past offences over

ninety boys were liberated on parole. Although nearly three years have
elapsed, not more than five or six boys got into trouble and, so far as could
be as^ertaiiierl, there are only two in prison at the present time. With great
saving to the Prnviuco the old Reformatory nt Penetarignishene has now

Ha w I.
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been turned into an insane asylum. Tlio same pol'c'v was tried witli the

girls who were in the juvenile department of the Mercer Reformatory and
they too have responded noblv to the interest taken in thera. Some sixty-

five inmates, from fifteen tf) twenty years of age. were plaeed in situationa

and cd' this number five have done badly and six had to be placed perman-
ently in custodial institutions throufTfli lack of mental and moral stamina.
When it is remembered that these young people had gone very far in wrong-
doing and were the despair of the officials who had most to do with them,
it can readily be seen what a success the movement has been.

To still furtliei- help and protect neglected children an effort is now
being made to have the Dominion Government pass a law applicable to all

Canada, separating children under sixteen from the criminal procedure,

dealing with their cases as "delinquencies" and entirely apart from the ordin-

ary police courts, and seeking to place the responsibility for youthful wrong-
doing on the parents and others who, either by neglect or by direct teaching,

have aided or abetted the wrong-doing. If this law passes the Dominion
Parliament, as it is hoped it will, an important advance step will be taken

and a greater work than ever before made possible.

To invite your friendly co-operation is the object of this address. The
fullest information will be supplied to all who wish to look into this subject

more closelv and there will from time to time be opportunities afforded every

one present for helping in an intelligent way to secure justice and fair treat-

ment for young people who at present are being denied a fair and reasonable

opportunity to grow up as useful, industrious and respectable citizens.

ONTARIO CHILDREN'S AID WORK.

At the request of Mr. J. J. Kelso, Superintendent of Neglected and
Dependent Children, who is very much interested in the protection of child-

ren and wishes the hearty co-operation of the members
of women's institutes, the following items are printed

here :

—

Mission of the Children's Aid Society.

A branch of the Children's Aid Society may be

formed in any city, town or village, and perhaps some
reader may be in a position to bring about such organi-

zation. Generally speaking, the Society's work is :

To rescue homeless, abused and neglected children

in the earliest age of their misfortune, finding homes for them in well approved

families—to continue a watchful care over them.

To give assurance to the poor and needy that their childicn. if left

destitute, shall be watched over with tender, care.

To protect society against its greatest foes—ignorance and vice—by
securing proper home training and education for destitute little ones, that

otherwise might fall under the most evil influences.

To urge upon parents their supreme responsibilty for the proper care and
training of cliildren so that they may grow up into good citizens and be a

credit and honor to the State.
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No costly buildings are necessary to carry on the work. What is needed
is the devoted service of good people who love, children, and who give freely

of their time and thought. The home life of neglected children may be

greatlv improved by kindly intervention, and, failing this, the strong arm
of the law can be invoked. For homeless children all possible effort is made
to place them speedily in reliable foster-homes where they may know the

pleasures of childhood and receive useful training for later life. In an
institution the cost is over |100 per year for each child, and the work is but

half done. «

Definition of Neglected Child.

Any child apparently under the age of fourteen years if a bov, or six-

teen years if a girl, who comes within any of the following descriptions,

namely

:

(a) "Who is found begging or receiving alms or thieving in any street,

thoroughfare, tavern or place of public resort, or sleeping at night in the

open air;

(b) Who is found wandering about at late hours and not having any
home or settled place of abode, or proper guardianship;

(c) Who is found associating or dwelling with a thief, drunkard or

vagrant, or who by reason of the neglect or drunkennness or other vices of

its parents and guardians is suffered to be growing up without salutary par-

ental control and education, or in circumstances exposing such child to an
idle and dissolute life

;

(d) Who is found in any house of ill-fame or in company of a reputed
prostitute

;

(e) Who is found destitute, being an orphan or deserted by its parents

or having a surviving parent who is undergoing imprisonment for crime.

Extracts from the Statutes.

Begging.—Any person sending children begging may be sent to gaol

for three months or fined i^lOO.

Liqvor-SelJing.—Any saloon-keeper who gives or sells liquor to a youth
under twenty-one years of age, is liable on conviction to a penalty of |20.

Tobacco..—Any person found guilty by a justice of the peace of giv-

ing or selling tobacco to a boy under eighteen years, must be fined |10 and
the sum may b? increased to |50.

Pool Rooma.—The keeper of a licensed pool or billiard room who
allows boys under sixteen years to frequent his premises, may be fiiied |10
by anv justice of the peare, half the fine to go to the informant.

Scliool.—Every child between the ages of eight and fourteen years must
aiteufl school, unless excused for some good reason.

Factory.—Xo children under fourteen years of age can be eihployed
in any factory.

Indrcrvt Covdurt.—Any person found cruilty by two justices of the
peace of committing any indecent act, mny be fined $50 and sent to gaol
for six months.

Cnmival A.<isault.—Any person who criminally assaults a girl under
fourtoen years of age is liable to imprisonment for life.

Fistoja.—;Any person who sells or gives a pistol or air-gun or sells

ammunition therefor, to a boy under sixteen years of age, is liable on con-
viction to a penalty of $20.
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Neglected Children.—Can l)o rcmovetl from the control of vicious or

drunken pan^nts if tliere is no likeliliood of improvcnient.

En(|uiries rej^arding child- saving or applications to adopt children

received and answered^—/. J. Kelso, Superintendent Neglected and Depend-
ent Children, Parliavient Buildings, Toronto.

ADDIIESS.

Bv C. C, James, Deputy Mixtsteii of Aghiculture, Toronto.

After referring to the work of Mr. Kelso and commending it to the

attention and goodwill of the ladies, Mr. James referred to the importance
of having some information in regard to milk and its products imparted in

the public schools, and urged the ladies present to talk up the matter at

home ?nd to start an agitation that would result in something being begun
along such lines. He concluded his talk with these words :

"I have come to the conclusion that the affairs of this country' are in

the hands, not of the men, but of the women. It was one of the most healthy

signs for the advancement of agriculture when the Women's Institutes were
instituted. The first convention was held at the Agricultural College only

a few j'ears ago; yet now the largest hall we have is not sufficiently large to

accommodate you. It means that you have instituted a line of work that

finds a response in the home life of this coimtrj-. The Institute is meeting
a long-felt want, and if you women will just take home from this meeting
a few messages and become preachers throughout the homes, of the gospel

of cleanliness in milk, and if you will begin to express the gospel of rational

education in the rural schools of this country, all these things will work
out and we shall have something accomplished."

'"This is an eventful week in Ontario agriculture. The Experimental
Union, which met early in the week, represents the progressive and edu-
cated youth of the farms. In the exhibition here—the Winter Fair—we
have represented the highest grades of production upon the farm. You
represent another side. You represent the home life, the social life. Your
work is not less important than 'these others, and if you compare the finan-

cial side, the educational side, and the home life, you know very well which
one will stand highest. I do not know of any work being encouraged by
the Department of Agriculture that promises more than this Women's
Institute work. We have developed the Farmers' Institute work, and Ihe
Winter Fair has grown to such an extent that it is a question whether or
not we can enlarge its scope, but with the Women's Institute work no one
can venture a statement as to the possibilities of the work of this organiza-
tion. Ilecognize your powers, your responsibilities, and take home from
this convention a few messages which have been given, and when you come
back next year you will perhaps be able to report that some progress has
been made."

Some of the points taken up by Mr. James were referred to by him in

an address which he subsequently delivered at the convention of the West-
ern Dairymen's Association, London, Ont., and it has been thought advis-
able to reprint them as follows:—

"Let me tell you that the first genuine ray of hope I have seen in con-
nection with this work came into this question, so far as I am concerned, in
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the month of December, when I saw gathered at the Agricultural College,

400 or 500 women from the farms of the Province of Ontario. It was the

most inspiring convention I ever saw, and the most interesting audience I

ever addressed. Just picture to yourself a room like this packed to the

doors with women from the farms of our Province, and every woman with

her pencil and note-book, taking notes of what was going on. I said to

myself as I sat there and looked at them, 'We are at last getting a grip such

as' we never had before on the agricultural community of this country.'

When five hundred women from all parts of Ontario will come from the

farm homes to a convention of that kind, meaning business, and to take up

questions of vital importance to the agriculturists of this country, there is

hope that we are at last going to do something, and that we are going to

begin at the right source. The women of this country can do what the

men cannot do, and they will make the men of this country do what they

would not otherwise do. If the farmers' wives and daughters tell the

farmers that they have got to put their stables in a clean condition; that

they have to carry on their work in a clean way; that they have to keep

their utensils in a clean manner and send the milk to the cheese factory in

a clean state; take my word for it, it will be done. We have at last got

our foot into the farmers' home, and until you can revolutionize the farm
home life of this country there is not much hope of permanent success. It

is all very well for the farmers to leave home and come to London or Ottawa
for a few days' or a week's holiday, have a prety good time listening to the

speeches, and then go back again and perhaps not be able to tell very much
of what went on, except that they heard some good songs, and had a good
time. But that is not what is going to revolutionize this country. You
have to send men home with the determination that they are going^ to clean

up and do things better than they ever did before. The centre of the farm
work of this country is not on the front concession or on the back road; it

is not out in the stable or in the fields, but it is right in the home where the

farmer lives; and if we can only start within the four walls of that home
we will accomplish a great deal more than we have ever been able to do
through conventions or dairy schools, or anything else. If we cafi. deliver

the gospel of cleanliness in the farm homes of this country there is hope of

doing something. When I saw that Women's Institute convention listen-

ing to addresses on the subject of pure milk production, and of what it

meant to the health, wealth and happiness of the country, I said, 'This is

the best dairy convention I have ever attended, and this is the best work
we have ever undertaken in this Province.' The Farmers' Institute work
grows very well, but the Women's Institutes of this country are growing
at a tremendous pace. You have no idea of the great social revolution that
is taking place in connection with the agricultural life of this country. I

pleaded with these women to go home and demand that something should
be done in the rural public schools of this country to help out our agricul-
tural work. If we can get the farmers' wives and daughters to work on
this question of pure milk, whether for home consumption or cheese-mak-
ing and butter-making, and if at the same time we can have introduced into
our rural schools some simple instruction so that the boys and girls will get
some little knowledge of what milk is, of what the value of milk as a food is,

and the necessity for its being kept absolutely clean, then, and not tul then,
will we have this question finally started along right lines. Otherwise we
will meet year after year in convention and go over the same old ground
again, meet the same difficulties, and will not make half the progress that
we should liave made."'
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(ARE OF THE MOUTH AND TEETH ESSENTIAL TO (JOOl) llKAI/ni.

Ih- A. K. AVehstkk. M.D., D.D.S., L.D.S., Toiionto.

I wish to con<;Tatu]ato tliis orjianizution first for having seen far enough
into the present modes of livinj^ to know that tlie condition of the mouth has

some reLation to general healtli. 1 also wish to cong-ratulate you for under-
taking a work which the Education Department has shied at for years.

.Vnd above all, I wish to congratulate you for having the means and the

power to carry out your convictions. Some one has said that the health

and the morals of a nation depend upon its women. This is a truer state-

ment than many of us realize, and it is of greater imj)ortance to a nation

than even its leaders are sometimes willing to admit. A nation's greatness

depends so much upon its good physique and good morals that it is fitting

for this great organization of women to interest itself in every matter which
tends to better the health of the people. A woman who is not capable of

feeding and training a human being to take his part in building a nation,

such as we hope for in Canada, should not be entrusted with such respon-

sibilities. This fact has been recognized by the leaders of nations and they
have set about in many ways to have their views carried out.

Recruiting for the army in Great Britain during the past decade has
brought out the fact that the physique of the nation is rapidly deteriorat-

ing. A commission was appointed by the Government to investigate the
cause of this loss of phj^'sical strength. Among other things, this commis-
sion reported that the children were improperly fed, in some cases under-
fed, and in manj' cases incapable of assimilating the food thej^ received

because of the defective condition of their teeth and the consequent un-
healthy state of their mouths. Thus you can see how a subject, which
would seem to be a personal one, becomes of national importance. A nation
of toothless adults could never endure the hardships of warfare. Both the

army and the navy have recognized the importance of good teeth, because
only such recruits as can properly masticate their food are accepted. Thou-
sands of recruits in Great Bi'itain alone have been rejected for want of

"

good teeth. Nurses, bank clerks, and many others are required to present a

certificate of a healthy mouth before they enter upon their duties. Some
life insurance companies will give a specially low rate to those who have
good teeth and a clean mouth. Again we see the recognition of the im-
portance of a healthy mouth to the general health.

This is the first official step taken in this country to set forth the im-

portance of oral hygiene to the mothers of the nation. You may clothe

your children well, you may give them wholesome food most temptingly

prepared, but, if they cannot masticate it properly because of sore gums or

defective teeth, you will raise a nation of weaklings.

Now, why has this subject come into importance during recent years?

Our forefathers had better teeth than we, and yet they used no toothbrushes.

"Why this change? Decayed teeth and unclean mouths is the price we pay

for modern civilization.

Those people and those nations who are to-day living upon coarse

farinaceous foods, meats not pounded to a jelly, and starches not stewed

into a paste, have little trouble from decay of their teeth. Our forefathers ate

such food as exercised their teeth and gums, while we eat foods which are

made into a pastv, sticky consistency, requiring no mastication before swal-

lowing. The particular kind of food has much less to do with the decayed

teeth than its preparation for eating. Nature intended that our foods should
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be liard and tough, requiring a great deal of force for mastication, else slie

would not have supplied us with teeth so hard and muscles so strong. Did
you ever realize that many of j^ou can close your teeth with a force of 200

pounds? A beefsteak requires a force of from 60 to 80 pounds to cut

through it with ordinary teeth. If these powers were not intended to be

used they would not have been given to us. Those tough, hard, natural

foods which our forefathers used scrubbed, exercised and massaged the

guiiis and kept them in a healthy condition, while our soft foods do not

give the gums the exercise they need and in consequence they become
soft, spongy, and bleed easily when touched. Besides the beneficial effect

these hard foods had on the gums, and teeth in general, they exercise their

most beneficial effect in preventing the decay of the teeth,

I might say here that decay of the teeth is due to micro-organisms

becoming lodged in some crevice in the surface of the enamel and being

allowed to remain quietly in position until they develop an acid which dis-

solves the tooth substance. Once the surface of the enamel is penetrated,

decay can go on uninterruptedly. As you will note, decay begins on the

outside, and the organisms which set up decay must not be disturbed or

they will not grow. They are plants and will not grow if disturbed, no

more than a bean. Then it must be plain to you that if the surfaces of the

teeth could be kept clean decay would not occur. That is, if the organisms

were frequently disturbed or scrubbed off, they could not grow. This is

just what those hard, tough foods did for our forefathers, as they sunk

their teeth through a piece of food, it scrubbed every surface of the tooth,

removing any bacteria that might chance to have become attached. You
can readily understand how the teeth can be cleaned by forcing them into

a hard apple or chewing a good tough piece of beef or properly masticating

one of those old-fashioned biscuits. Compare the cleansing effect of these

substances on the tocJth surface with corn-beef hash, tapioca pudding,

mince pie, bread pudding, boiled rice, jelly and whipped cream, coffee,

cream, sugar, and cake. These substances not only do not cleanse the sur-

face of the teeth, but they contain all the elements to cause decay, besides

•the power to stick closely to the tooth's surface. They are taken at the last

of a meal, thus giving them unusual opportunities for sticking to the teeth

and developing micro-organisms. It is a fact that the organisms of decay

only develop in starches and sugars; thus you see how well suited many of

these much prized articles of diet are to cause decayed teeth. The sub-

stances mentioned are the very ones used in bacteriological laboratories for

growing micro-organisms,—jelly, meat, broths, potatoes, sugar, and jelly

together with milk, and blood serum. These are kept warm and moist; so

are they in the mouth, perfect condition for growth.

To repoat, the mastication of tough, hard foods of the hydro-carbon-

aceous variety cleanses the teeth, prevents decay, exercises the attachments

of the teeth, massages the gums, while sticky, gummy, starchy, sugary

foods do not cleanse the teeth or exercise them in their sockets nor massage
the gums, but do assist in causing decay. Now what can we do about all

this? We c'nnot expect you good mothers and housewives to stop making
minoe pies and angel cake, and we won't stand for tough scones and beef

all gristle. But you can see that your children have one article of diet at

each meal that requires mastication before swallowing. You know chewing
food becomes a habit, and if children are always fed upon foods which do

not need mastication, they will never develop that power. The chief harm
in swallowing food without mastication is the need for its being thoroughly

mixed with the saliva, because the saliva plays' an important part in diges-
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tioii. Since the foods we eat uowadays do not clean our teeth and massage
our gums, we are compelled to use other means to this end. We use the
toothbrush to cleanse our teeth and rub the gums with a towel on oui-

fingers. We are compelled to scour our teeth with a grit to remove sticky

foods, stains, and concretions.

Before discussing the details of how to care for the mouths of children,

because if neglected the consequences are of greater moment than in adults,

let us consider the ett'ects of not cleaning the teeth, first locally, then gen-
erally.

It must be admitted at the outset that, though we try ever so faithfully

to keep our teeth clean, while we continue to eat slops and pastes of starch

and sugar, our teeth will decay. But they will not decay on the surfaces

exposed to the action of the toothbrush. Teeth decay in direct proportion

to their uncleanness. Now let us consider a case. A child two years of age
has twenty teeth and is capable of masticating all ordinary food. But does

he get a chance? Not often. Poor dear little fellow, it is too much work
for him to masticate a crust or a rusk; they must be soaked in milk, or he
must get only porridge, milk, and soaked bread. It isn't long before his

temporary teeth begin to decay. One or other becomes tender to bite upon
or sensitive to cold water. More reasons for keeping them unclean. No
attempt is now made to either masticate on the side of the mouth with the

sore tooth or to wash the mouth with water. This tooth and others decay
more rapidly, because the micro-organisms are not disturbed any more than
slight cultivation by bringing new food to them by each meal of slops.

Actual pains ensue. The child loses rest, besides not eating as well,

from having sore teeth and a deranged stomach from swallowing many
organisms from about the sore gums and teeth. Mothers often have an idea

that children so young should not have toothache, and therefore they
haven't. A child so fed may not reach the fifth year without having had
many paining teeth, sore gums, abscesses developed, and what is worse, he

has not learned to masticate food.

That insane notion still holds on to some people that, because a child's

baby tooth is decayed or paining nothing should be done for it except per-

haps extract it. If, ever during the whole existence of a human being, he
should have the advantage of a good set of teeth, it is during the develop-

mental period. Up to the age of 18 or 20 the boy must assimilate food

enough not only to keep up the natural waste, but also provide for develop-

ing his physical and mental powers. The adult may only keep up the body
after it is developed. No child can develop properly if he has a nagging
toothache, sore gums and indigestion from want of proper mastication of

food and the swallowing of pus and infectious matter from the mouth. The
future of a boy or girl is often handicapped more by improper develpo-

ment from this cause alone than from want of our so called education.

What good are fine schools, good teachers, suitable clothing, and abun-

dance of food to such a child? He cannot attend to his school work or

enjoy his surroundings, if he cannot digest and assimilate his food. Decay
of the teeth is a disease of childhood. Persons who reach the twentieth

3'ear without a decayed tooth will likely escape until the fiftieth or sixtieth

year, when other troubles will arise.

Decayed and decaying teeth have a train of local consetiuences worthy
of considerable thought by both parents and the state.

As the tooth decays, it becomes sensitive to heat and cold. It often

pains when the patient goes out into the cold air or drinks cold or hot fluid.

The pain becomes more frequent until it begins without known cause and
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lasts for hours, causing most intense sufiering. Sometimes warm applica-

tions will relieve these cases, but not always. The same tooth may have

several attacks of this severe pain at intervals of days or weeks. During
any of these attacks the patient is incapable of doing his ordinary duties

and bears more real suffering in any five minutes than will be caused by hav-

ing the tooth properly treated and restored to health and usefulness. The
patient is prostrate during these attacks. Such a tooth may now cease to

give pain for months, though there is a large cavity in it ; but it is likely to

begin to get sore to the touch. It seems longer than the rest. A deep throb-

bing pain is felt in the jaw. It b-ecomes worse and worse; the tooth is now
so sore that it cannot be touched without causing severe pain. There is loss

of appetite, loss of sleep, a general feeling of lassitude, with fever. This

may go on for two or three days, during which time the patient is prostrate.

The face may show signs of swelling, after which the acute pain may sub-

side slightly, but the general condition of the patient does not always

improve. There is developed in such cases an abscess in the jaw bone, due

to infection from the decayed tooth. It is now no longer a disease of the

tooth, but it is a disease affecting the bones of the face, and, unless the

patient has a good deal of resistance to infections of this character, large

portions of the bone may die and afterwards come away or the patient may
succumb to the general infection. Many deaths from this cause have come
under my notice.

Poorly nourished children are prone to disease of the bones of the face

fi^om such neglected teeth. Several Qases of thjs severe character are

treated annually in the Hospital for Sick Children, in Toronto. I saw one

case recently where a child lost the whole lower jaw from neglected teeth.

While few cases have a serious result, the great majority tend to recover

by nature forcing an opening for the drainage of the pus into the mouth or

on the face. When such an abscess opens on the face a very disfiguring

scar is left. The opening draining the pus from the abscess, which is

situated in the bone, may close occasionally and a repetition of the pain
and swelling will be gone through again before the pus can find its way
out. But the great majority remain open and the patient swallows a quan-
tity of pus every day. If several teeth in the same mouth have gone through
this trouble there will be large quantities of pus swallowed daily. Many
people go on for years sucking pus out of their gums and swallowing it with
their meals and think little of it, and yet they would revolt at taking an equal
quantity of pus from a boil and swallowing it with their food. Besides the
pus taken from this source, there will be large cavities in the teeth which
are receptacles for food to lodge in and become decayed. These cavities will

to some extent be emptied of the decaying matter at each meal, and this is

added to each bolus of food as it goes to the stomach. As this history goes
on for years, the tops of the teeth decay off and sharp edges irritate the
gums until they become red, inflamed and exude pus and blood on being
touched. These sharp corners of teeth and roots are often the starting point
of cancer among old people,

A patient with such a mouth as I have described will have attacks of

sore mouth, sore throat, and on the slightest exposure will take cold with
severe tonsillitis. With such inflamed tissues in the mouth they are more
likely to contract any of the contagious diseases, such as diphtheria, scarlet
fever, measles, chicken-pox, or whooping cough. All of these diseases have
a tendency to

, leave the patient with some severe after trouble such as

abscesses about the face, loss of smell or total deafness. It has been shown
m hospital practice that in all cases where the patient's mouth and teeth
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liave been kept clean during the disease, none of these after troubles occur.

It has also been shown that where the uiovitlis have been kept (•l(!au the

disease does not often occur. Tuberculosis germs are more easily implanted
in the throat and lungs of a person whose mucous membranes are in a con-

stant state of irritation and infection.

There is an aspect of the unkept mouth of middle life that deserves

attention. As we advance in years our gums shrink, which leaves spaces

around the necks of the teeth. These spaces become filled with food, which
soon becomes foul and irritates the gums and the necks of the teeth. Decay
of the teeth is likely to occur, and there will appear a good deal of hard
calculous of the same character as that which collects in a vessel in which
water is boiled. This deposit on the necks of the teeth gradually irritates

the gums, which recede, exposing the roots. The deposit goes farther and
farther up the tooth until it really loosens its attachment, becomes loose

and drops out, or has to be extracted on account of its troublesomeness.
Around each one of these teeth so affected is a hotbed of infection. Pus is

developed in abundance and swallowed with the saliva and the food. More
teeth are lost by this disease of the gums than by decay, and the effect on
the general health is often more baneful because it comes on insidiously,

and in its early stages there is but little paid. It is a filth disease and can
be prevented by proper methods of cleaning the mouth and teeth. The per-

son who loses his teeth from this disease, which is known as Riggs Disease,

or Pyorrhoee Alveolaris, has not kept his teeth or gums as clean as he might.

Having discussed at some length the consequences of an unkept mouth
on the tissues of the mouth and their immediately surrounding parts, let us

consider what effect an unclean mouth has on the more remote part^ of the
body. It may be stated that almost all diseases of the human family gain
entrance to the body through the mouth or nose, and among these are the
most fatal, such as tuberculosis, pneumonia, diphtheria, scarlet fever, ty-

phoid fever, etc., and there is the whole list of diseases of the intestinal

tract, indigestion, dysentery, diarrhoea, constipation, and the consequence
of these on other organs such as the liver, kidneys, heart and blood. The
mouth stands as the vestibule of the body and unless it is kept clean there

can be little hope of keeping the inside in order. For centuries the general
practitioner of medicine has satisfied himself with treating diseases after

they have developed. It is only within more recent years that he thought it

any of his duty to instruct patients how to prevent having diseases. In a

measure, the State has undertaken the prevention of diseases as a business
proposition. It segregates those having infectious diseases, it examines
immigrants, it is in a half-hearted way examining foodstuffs and will some
day compel vendors of foodstuffs and drugs to supply a pure and a clean
article. This is all good. But of what value is all this clean food to the
person who keeps an incubator in his own mouth running twenty-four hours
a day, developing the very disease germs which the State is taking so much
pains to keep from our food and water supply? The State has become in-

terested in domestic science, and especially in the preparation of the food
for the table, because it knows that the health of the nation depends to a

large extent upon what it eats, but of what value are all these specially

prepared and sterilized foods, and I might say the whole subject of dietetics,

to a person who covers each portion of his food with pus or other deleterious
organi.'-ms from oozing abscesses and filth caverns in his mouth? These un-
clean boluses of food are carried to the stomach and there the digestive

juices must take care of them. For a time the stomach may not be infected
by them, but sooner or later, depending upon the resistance of the tissues
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A Member : A buttermaker from one of our creameries came here last

fall, and I asked him what he was paying per pound for fat, and when
he told me I did not see how he could do it, and when I questioned him I

found out that they were gathering eggs and poultry, and in that way thej

were making enough to pay the cost of hauling cream.

Mr. McDonald : The Government of Alberta gave the farmers the
market price for their poultry, 10c. a pound, and when they sold them they
averaged about 19c. a pound. They made an advance to the farmers of 10c.

a [)ound, and then the Government fattened them, and they were able to pay
the farmers ~c. more. The egg gathering system did not work very well;

it was always thought to be too much bother collecting the eggs. Tlie country
is very rough, and a great number of eggs are broken. If you start that

business here you might not have any cheese or buttermakers after awhile.

T think it should be a business by itself.

Mr. Creelman : The difference received from these birds in Alberta

was the difference in the market price for the fancy article and the ordinary
chick as put on the market?

Mr. McDoxALD : Yes ; we will be able to get all kinds of chickens out
there next year.

Q.—How is the average poultry placed on the market in such towns as

Calgary, Medicine Hat and Indian Head?
A.—In a pretty rough state.

Q.—Would there be a chance to ship any Ontario poultry ?

A.—Yes.
Q.—Do you think there is any Ontario poultry shipped west?

A.—I do not know.

Mr. Ci-'ETiss, Ransomville, N.Y. : I remember one instance when we had
so many ducks on hand that we could not get a price, and the Hotel Iroquois,

in Buffalo, offered us 10c. a pound, and as we could not get any more we let

them have them; and they put them in cold storage till they used them. The
next year they came after more ducks but they could not get them for 10c.

a pound, and they paid us as high as 26c. a poiind then; they were bound to

have our ducks. That is the way we built up our trade in Western New York.
We have a trade in Buffalo, Niagara Falls; and other large centres, such as

Rochester and Syracuse, and have over 100 customers. We send ducks as

far as the city of Cleveland, and the leading hotels in Cleveland are using
our ducks and paying us 25c. a pound when they could buy ducks on the

local market for 14c. If you have the article in ])roper condiFion you will

get the money for it.

Q.—How many ducks do you raise in the year?

A.—40,000. Ducks are our strong hold, although we raise quite a

number of chickens. We have 64 acres of land. Our feed bill last year was
in the neighborhood of |20,000. Our farm is just for our birds; it is practi-

cally all in poultry. We have 24 acres in which we grow green feed, and
sometimes we get out and buy a field of hay and cut it green and draw it in

and feed it to the ducks.

Mr. Nix : The farmers do not realize the possibility of poultry as an

adjunct to their business, and they lose a lot of money by uot marketing
their poultry in the proper shape. Successful fruit growers now spend a

little money in rfbbons to decorate their packages, and they bring them in

dollars of profits.



1908 POULTRY INSTITUTE. 45

HOW WE KAISE 80,000 DUCKS ANNUALLY AT A PROFIT.

By W. R. Curtiss, Ransomville, N.Y.

In growing ducks tlior<' ure a good many tilings thut we do not do the

same as we do with chickens, and there arc some things that we do the

same. It is harder manual work to grow ducks than chickens, and you have
got to use a lot of judgment.

In the first place, I will explain how to get the stock. If you get weak
stock it will show up for a number of years, and we have to be very particular

about this. Therefore, I will go back to the ducks that lay the eggs that

produce the ducks that lay the eggs that the ducks are hatched from, and
we can go back farther than that with good results. You cannot go back
too far. We will suppose that the ducks that lay these eggs are good strong
healthy ducks. We set the eggs in a machine, and we put theni in the
brooding house, and brood them the same as we do the ducks for market,
until they are eight weeks old, and that is the time when we fatten ducks for

the market. Before these ducks are fattened, we sort out our breeding stock,

at the age when the ducks are old enough so that we can tell the sexes. I go
through a large number of ducks, and perhaps I might get five or ten fit to

breed from out of a large block of 100 That seems like a lot of work. Every
time you change the feed the ducks won't eat, and if you change gradually
they will probably be off their feed for two days ; and just at this time we
sort out the breeding stock, and it is just at the time we change the feed, ijo

that we do not lose anj^thing. I sort these ducks personally, because 1

believe it is the foundation of the whole duck business. We handle the ducks
by the neck; we never take them up by the legs. We hold the duck up and
look at him, and if he has a good broad breast all the way through, and fairly

deep keel, and broad back, and not too long a neck, and his head not too

long, and if he fights a great deal and tries to get away, showing he is strong,

then we will pick out that duck. He has got to be a certain weight; we do

not actually weigh them, because that is too much trouble. In handling so

many duoks we get so that we can tell the weight of a duck very closelv ; we
can guess within a quarter of a pound of the weight, and we can tell almost

the minute we pick up a duck whether it is one we want or not. They are

then put over into pens by themselves and after we get them picked out we
drive them about half a mile to a field where we pasture them for the sum-
mer.

We pick the breedijig stock out in May. You can take them out in

April or March; but with us the price of ducks is considerably higher in

March and April than it is in May, and when you are marketing 4,000 ducks
a week, the lowering in price of two cents a pound is quite an item. But as

long as we can get as good results from the May hatching of ducks we see

no object in getting earlier ducks.

We take the ducks out in May, and they are taken out in flocks of 200.

We start anH^ drive these ducks over to the pasture, and in driving them we
will say we have 210 or 215. We keep them in a large wood lot. We take

lots of time driving them along, not too slow, and not so slow as you would
drive market ducks. We keep them moving, and when we get them half way
over, there are two or three of them will break down, and flags their wings, and
they cannot walk. These ducks are left right where they are. It is simply
the survival of the fittest, and when we get to the breeding pens there will

be ducks strung all the way along where we have been driving them. It is

only the ducks who have strength enough to walk this distance, being urged
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our characters. The face of a country has a strong influence on the disposi-

tion and temperament of its inhabitants. Dwellers in mountainous countries

are usually of a cheerful, contented disposition ; those of level, monotonous
countries are strongly inclined to melancholy and pessimistic views. The
people of the Highlands of Scotland are free and light-hearted, so are the

dwellers of the Alps. The Russian people are exactly opposite, being sullen

and down-trodden.

"We have a striking example of climatic influence and environment in

our own Dominion, when we study the history of that little far-away Pro-

vince by the sea. Nova Scotia has given us more noted and brilliant men
than any other Province in the Dominion. These men were not brought up
in the lap of luxury or caressed by gentle breezes, but rose, it would seem,

by reason of their rugged and often lowly surroundings. A rugged country

breeds strength and daring, and gives us men strong in mind and body. We
have but to compare the native men of the North with those of the South to

see the marked influence of heat and cold.

Then there is the local influence of certain localities. The environment
of Boston is decidedly literary and learning is worshipped there, sb when a

new comer arrives, the question is, "How much does he know?" In Phila-

delphia, rank or social standing is worshipped and naturally the enquiry

is, "Who was his father?" In New York, the dollar is the standard men
are measured by, therefore, the question to be first asked and settled is,

"How much is he worth?"

There is still a greater social influence, and that is our immediate sur-

roundings. We haven't as yet realized what it means to ourselves and our

families to have the home attractive. I would indeed be glad to have more
parents understand that, when the^ spend money judiciously to improve and
adorn the house and grounds, they are in effect paying their children a

premium to stay at home as much as possible to enjoy it, but when they spend
money lavishly and unnecessarily on fine clothes and jewelry for their chil-

dren, they are paying them a premium to spend their time away from home
in places where they can display their grandeur and attract the most atten-

tion.

The ancient Romans placed the busts of statues of heroes in their homes,
that their children might have constantly before them illustrious examples
and so be inspired to imitate the virtues that make men heroic.

We have not laid stress enough on the power of the eye to strengthen
the mental forces within us. The Roman Catholic church has largely used

the eye to influence the religious attitude of its adherents. For this reason

we find in visiting their cathedrals, beautiful paintings or prints or statutary.

•lust here we might say a word aboiit pictures and wall-furnishings. People
have their feelings wrought upon by different things. Music inspires and
thrills some, but nothing so impresses me as a beautiful picture. We should
choose with discretion the picture we hang upon the walls of our home.
When so many of the best works of art are so well and cheaply reproduced,
there is little excuse for having poor, unsigjitly prints fill the frames. Emer-
son says, "Do not hang a dismal picture on your wall." How often we see

heart-rending scenes of ship wrecks and battle fields placed in conspicuous
places where they constantly meet our gaze. Children often have a fine

sense of what is pleasing or repulsive. Lately I was reading to my nephew
[eight years old) some of Seaton Thompson's animal stories. The book was
illustrated, and when we would come to a picture that was cruel or unsightly,
George would say, "That isn't nice to look at, is it? We'll cover it up,"
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and he'd place a loose leaf over the page until ho could turn it over. This

he tlid with no suggestion from me.

By proper surroundings, let us cultivate in our children ;i love for the

true and beautiful in art.

Tlie paper on the walls of our homes has a subtle influence over us. I

remember being in one home where the walls of certain rooms were painted

a dark, heavy green. I felt if I had to live in such apartments, I'd take

n fit of the blues, or have an attack of jaundice. Light paper is more pleas-

ing than heavy dark paper, makes the rooms look larger and affords a better

back-ground for pictures.

"We should try to surround ourselves with liglit and bright things, and
especially with plenty of sunshine. Florence Nightingale, the queen of

nurses, said, "It is the unqualified result of all my experience with the sick,

that second only to their need of fresh air, is their need of light. They want
direct sunlight. Put the pale plant and the sickly human being in the sun,

and, if they are not too far gone, each will recover health and spirit. A
gloomy room bodes gloomy thoughts."

We have spoken largely of the effect of the material environment, but

the moral atmosphere in which we live has a still greater influence over us.

The bright and cheerful woman makes a cheerful world about her. By
education and control of our will, we make life largely what we wish. Happi-
ness was born a twin, so if you would be happy it is something you have to

share. "I make my invalid brother Jim happy, and he laughs, and that

makes me happy and I laugh."

It is a sad truth that children often receive from their parents the first

lessons in stealing and untruthfulness. A father takes his little son into a

store and helps himself to a piece of candy and gives the child a piece. No
harm is meant, but a tiny seed has been sown which may end in serious

trouble. A mother by her extravagant use of the English language, teaches

her little ones to place no value on the truthfulness of her sayings. She
threatens to throw them down stairs, to half kill them, etc., if they do not

cease from doing such and such a thing. The result is they neither obey
or believe her.

Many a little one is brought into the world handicapped for life through
the uncontrolled will or ignorance of the mother. Many a woman, through
ill-health, is cross and peevish and this disposition she often gives as an
inheritance to her child. Life is hard at best, and the children have a

right to claim a good disposition and a sound body, and the mother has a

greater control over these, than many a one knows of.

Often we bemoan our environment, but ours it is to rise above it. When
Elihu Burritt, the learned blacksmith, first entered the manufacturing busi-

ness, he found everybody trying to sell cheaper than his neighbor, and so

making a poorer and poorer article. "I determined that I would not under-

sell, Init excel," and so he did, till he had no competitors in the market,

and became noted and rich.

Mental exhaustion comes to those who look ahead, and climb mountains
before they arrive at them. Worry upsets our whole system, in fact actually

poisons our blood. Cheerful work keeps us in health and order. We should

try to live in the present. The past is gone, the future is uncertain. Enjoy
the hours that are, the air, the birds, the trees, our friends, our work, and
bear as patiently as possible with sorrow or pain that comes to our lot.
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THE SUNNY SIDE OF LIFE.

By Miss Gertrude Carter, Gtjelph.

Oliver Goldsmith says, "The fortunate circumstances of our lives are
generally found at last to be our own producing," while another author
expresses a similar idea in the lines, "For all may have, if they choose, a
glorious life or grave." If our lives are happy, bright and useful is it not
because we have aimed to make them so, instead of trusting to fate or cir-

cumstances to bring us happiness. The woman who can see the sunny side

of life, the one who can find the bright spot in the hard places will accom-
plish more and get more real happiness out of life than the one who habitually
sees all the dark places.

It is easy enough to be pleasant
When life flows by like a song,
But the one worth while,
Is the one who will smile
AVhen everything goes wrong.

There are many things which will help us to find the sunny side of life

and a glance at a few is the purpose of this article. The foundation stone

of a successful life is a thorough knowledge of our work. We cannot expect
to be successful if we have acquired careless habits, and have allowed our-

selves to think that knowledge of our work, sufficient to hold our position,

or to get our work done in some way, is enough. We should know every
phase and condition of our work and know it thoroughly. If we are home-
makers we should make that our special work, and our aim should be to

find out anything and everything which will help us to become a first-class

home-maker.
But someone says, how can we obtain this knowledge of our work? The

majority of the members of our Women's Institute are wives and mothers
who could not think of leaving home to take a course in household science.

There are four ways in which we can obtain information in our line of work.
The first,—observation,—is more widely used than we think. A woman goes
into a neighbor's house, store, or some other place where she sees a labor-
saving device or quicker and better method of doing some work. She accepts
the idea, carries it home, and puts it into practical use.

Beading is the next method in general use to-day. The subject of home-
making is of interest to everyone, so, it is almost impossible to pick up any
magazine or newspaper which does not contain one or more articles on that
subject. Of couse it is not to be thought that we should retain all we
read, or that we should put it into use. It may be necessary to read many
pages before we get an idea or a suggestion which will help us, but when we
find such a thought it fastens itself on the memory, and the idea becomes
our own to be put into practical use in our lives or homes. The best maga-
zines and literature should have a place in every home; more than that, thoy
should be read. As we are known by our companions, so are we known by
the literature we read.

The third method of obtaining information upon our chosen subject is

through the medium of the Farmers' and AVomen's Institutes and similar
organizations. There, the member is not only using her powers of observa-
tion, in watching and learning from the other members, demonstrators, etc.;

not only does she read the thoughts and suggestions of the best authors on
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home-makinj]:, placod within her reach by means of tlie lihrary of the Women's
Institute hut she thinks for herself, thus broadening her mind and obtain-

ing a thorough knowledge of her work, and making life a pleasure to her-

self.

The fourth method is the course of household science which may he-

taken at almost any Ladies' College, for the different heads of the colleges,

recognizing the importance and need of such a course, have not been back-

ward in placing it on the curriculum. We, of course, think that the best

place to take such a course is at the Macdonald Institute. Guelph.

We cannot be very successful nor happy in our work if we do not like

it, so, after knowledge of our work, comes next in importance, either a

natural or acquired liking for onr chosen vocation in life. We are not all

of the same temperament, tastes, our circumstances, but every mortal girl ex-

pects at some time to be mistress of a house of her own. Some are gifted

with a natural liking for house-keeping and home-making, while others find

it a hard and wearisome task, yet both may be successful and happy home-
makers, the one, because she delights in the task, the other, because she is

determined to be a successful home-maker; so, while she lacks the natural
ability she will be successful because she has acquired the ability to make
her life happy and successful. Miss Yan Eansselaer puts it nicely when
she says, "If we cannot have what we like, let us like what we have."

If we feel the nobleness of our calling we will believe in it. The doctor,

the lawyer and the minister believes in his calling ; he spends many years

in preparation and looks upon his as the best and the noblest in the world.
Why should not the home-maker believe her calling to be the grandest of all?

Need she feel ashamed of it.^ Need she offer appoligies because she has to

do her own work? Oh, no. Rather ought she to be proud that she has the
health and ability to fill the grandest of all positions, that of wife, mother
advisor, counsellor, companion, home-maker.

The power "stick to it" is frequently brought before us, many times
being the difference between success and failure. Not long ago, I attended
a S. S. picnic where the children were running races. Just after they had
nicely started one little tot fell down, then, while the others ran towards
the goal, she picked herself up, and ran crying towards her mother. Two
young ladies, sisters, were standing near, and one, turning to the other, said

"There, do you see yourself? That is what you have done all your life.'

.
The next race was called, and wedged in between several older boys was a

j

little chap just about half the size of the others. They had gone but a few
steps when he was knocked down, but like a flash he was on his feet again,

and the look of determination on his little face was beautiful to look upon.
He did not win the prize but he reached the goal just about as quickly as

I

the others. If, when we are knocked down, we could only learn to get up
;

and go at it again harder than ever, surely we must be the better and stronger

jfor the fall.

Then again, we need the best methods and the best utensils. This is

an age of advancement, of improvement, and it is necessary for us to keep
up with the times. ''The history of our race is the story of the evolution of

'special arts and crafts, from the modest efforts of primitive man to increase
;his comfort up to the modern demands of luxurious life." What a differ-

;)?nce between the cooking apparatus of our grandmothers and the modern

I

gas range. A woman cannot do her best if she has to use year in and year
'out an old worn out stove. It is a duty she owes to herself and a duty her
husband owes to her also, to see that she has a good range or cooking stove.

4 w. I
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Wheu we do our best at all times, the satisfaction of knowing thai!

we have given our best wiir bring pleasure in itself. Carlyle says, "Ourl

grand business is not to see what lies dimly in the future, but to do whatj

lies clearly to hand." If we do the little things well, the habit of careful-i

ness will grow upon us, so that when the big things of life come to us we
will be able to do them well also. "Nothing is so contagious as example.

Xever was there any considerable good or evil done that does not produce,

its like." How often we hear the expression, "He is a chip off the old:

block." Children will follow the example of their parents, so how necessary

it is to do the very best under all circumstances.
^

To get the best out of life one needs to cultivate a cheery disposition.'

When we feel that we have more troubles than we can stand, that is not|

the time to think about them, so that they grow enormously large, but thati

is the time to go out in the fresh air so that we may enjoy the beauties ofj

nature; or that is the time to visit a sick friend. We will find that othersi

have more troubles than we have, and when we sympathize with others we
forget our own troubles. Sometimes we get into the habit of complaining'

about every little ache or pain. It surely cannot be very pleasant for a|

husband to hear day after day of a headache, etc. Should we not endeavor!

to keep in good health, try to overcome the little vexations and trials of life,,

and endeavor to be happy, and also endeavor to make those with whom we;

come in contact happy. There is nothing so contagious as a sunny smile. I

Gloom, vexation and trouble fly before it. A few lines from Rogers" "Humblel
Life," in which he describes what he considers a perfect woman seem to bej

a fitting close. i

"His house she enters, there to be a light,
I

Shining within when all without is night
A guardian angel o'er his life presiding

I

Doubling his pleasure and his oares dividing
j

Ever on the watch to borrow
Mirth of his mirth, and sorrow of his sorrow."

CONTAGIOUS DISEASES.

By Helen MacMurchy, Toronto.

(Introductory).

(A more exhaustive article, by Dr. MacMurchy, upon this subject will

appear in one of our future publications.)

Like many other words in our language, the word "Contagious" ex-

presses an idea which is but partly true. We used to think that certain

diseases could ocv-ir only when a healthy person touched one sick with the

disease; and then that the healthy person contracted the same disease. Hencf

the word "Contagious" (contact). But afterwards we learned that certair

diseases became epidemic (widely-spread among the people) when tlie healthy

persons had not even seen the sick persons from whom they had taken the

disease, far less touched them. And we described that by saying that they

had in some manner got the "infection" of the disease. These diseases, not

spread by touching or direct contact with the patient, but spread in somci

other way, were called "infectious." The distinction between the two wordE

was never very clear, so that it is really better not to use either of them, oi

4 a w. I.
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tt. trouble ourselves about the distinction between "infectious" and "cou-
tapfious," but to use a word which is both simpler and more scientific, and
speak of "transmissible" or "communicable" diseases, to signify those
diseases which may be, and often are, transmitted from one person to an-
other. Indeed, the old and familiar term "catching," though perhaps not
very elegant, will do almost as well as any other word, as long as we under-
stand clearly what we mean. The great thing is to think clearly and
understand what we mean by the words we use. Now the word "catching"
or "communicable" brings clearly to the mind one idea, namely, the danger
that the sick are to the well.

First of all, let us consider this. The idea of danger may easily be
over emphasized. In dealing with sickness, as well as in all earthly affairs,

the most stupid, the most cruel, and the most costly state of mind is the
state of pi.nic. The man or woman in a panic cannot think sensibly, cannot
act kindly and humanly, and may do more damage in an hour or two than
a year's hard work will pay for. The history of all the horrors that have
ever happened proves this.

In the year 1892, when cholera broke out in Hamburg, the hospitals in

London and the south of England simply prepared a special ward for
cholera patients, if they came, and called for volunteers among the doctors
and nurses to take charge of these wards. They got all the volunteers they
wanted and more. Then everybody calmly went on with their business and
there was no panic, though the danger was a real one and a near one. It

was not so in some other countries where panic reigned at the first suspicion
of a case of cholera, resulting in great loss and hardship.

In Glasgow, in the year 1900, plague was dicovered at 57 Thistle St.

by a doctor doing his work among the poor. This man belongs to' the
unknown heroes of the profession who quietly and adequately do their daily
duty, and when the search-light of danger strikes their path, it only shows
what good work they do in the dark. There was no panic. The doctor knew
what to do. The practical Glasgow bailies congratulated themselves on the

good chance the plague gave them to compel people to clean up the worst
parts of the city.

Panic never pays. So far from protecting, panic actually renders

people more liable to take the very disease they dread. The tradition of

courage which our race has inherited is one of the most precious of our
common possessions, and it is with courage and common sense that we should
face the situation that sickness brings about. There are ways of protecting

ourselves from every contagious disease. When we know the cause of the

disease, we can almost always use that knowledge to protect us from taking

that disease. Is it tuberculosis? The sputum is the cause of danger, both

to the patient and to others. Burn, boil or bury, the sputum and anything
that the sputum has touched, keep the patient clean, let him live in the

open air, do not let him use linen handkerchiefs, but only paper handker-

chiefs, or cheesecloth that can be burned, and you need not be afraid. A
little learning has been a dangerous thing in the case of many people who
have learned a little about tuberculosis. It has made them unreasonably

panic-striken. They have been afraid of the poor patient and have driven

him out as if he were a leper. There is no need to be afraid of a patient who
has tuberculosis, if he is clean and careful and intelligent about the simple

precautions mentioned above. There is great need to be afraid of the lock

of care and cleanliness in caring for patients who have tuberculosis. Of course

such a patient should have a separate room. Or is it smallpox? That is an-

other disease of which people have a great terror. Yet we have an absolute

protection against it. Those who have been vaccinated in infancy, and vac-



THE REPORT OF THE No. 24

cinated again when about twelve years old, and then are vaccinated when
they are exposed to smallpox, never take smallpox. No need for panic.

But we have enjoyed for years the freedom from smallpox that vaccination

gives, and we have forgotten as a people what a scourge smallpox is, and,

therefore, we are neglecting vaccination at present, until the next epidemic

of smallpox comes to teach us over again the reality and the necessity of

the protection that vaccination, and vaccination alone, can give.

One more point about transmissible diseases is that they are, by their

nature, preventable. If a disease can be contracted only from a patient

who has it, then all we have to do is to care properly for those who have

the disease and protect others from taking it from them, and the disease will

grow less and less frequent and finally disappear. This has been done in

Ontario. In 1900, 3,483 persons died of tuberculosis in Ontario. In 1904,

(the latest returns we have), 2,877 persons died of tuberculosis. An annual

saving of over 600 lives is the result of our united efforts against this

disease. And what has been done to lessen tuberculosis can be done to lessen

any communicable disease.

SOCIAL EIGHTS AND DUTIES OF FARMERS.

• By Mrs. J. W. Bates, Broad Ripple, Indiana.

Garfield said, "It is not so much at what school you are educated, but

how you are educated." Influence, education and opportunity are the prin-

cipal factors in the broadening and expanding of liberality and equality

amongst the leading people, the farmers. Farmers are the solid men of the

country. They pay about one-half of all the taxes collected, and rightfully

should be consulted on all questions of vital importance to themselves and

families. You, as a class of citizens, are the most law abiding people of

the land
;
your mercantile pursuits are in the hands of honest men

;
your

sons and daughters have utmost confidence in your counsel and advice, and

your women are the purest women of the nation. As a consequence you

have not given your time to think of the momentous influence you daily

exert over the social world. Perchance you have been in a lethargy; you

have not heard the hue and cry for freedom from the restraint of social

formalities. But when we see the seething whirl-pool dashing against the

crumbling rocks, and hear the voices, eloquent and pathetic, pleading and

earnest, we, the farmers, must man the life-boat and out to their rescue.

We do not realize the influence we sway in the daily pursuit of the

aggrandizement of wealth; we are prone to lose sight of the influence of

greed. In this mad race we do not hear the wail of the orphan, nor see the

tear of the widow, nor feel the pangs of hunger as the gambler's wife pleads

for alms. True! we do not directly feel the throb and surge of Wall street;

we are not directly under the influence of Tammany Hall; we are not risk-

ing our all on the Chicago wheat pit, but what sound was ever uttered but

it echoed back from the distant hills? What tide ever went out, but in

course of time came back? What act was ever committed, but in after

years we reap as we have sown. Knowing these things, there is no excuse

from forming a movement that will end in the greatest emancipation of man
that has ever been achieved.

The farmer's home is the place to educate the public, and the place to

begin is around the firoside. Strip your information of technology, put it
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in suoli a way that motliers and cliildnMi can iiiKlcrstaiid it, and ymi liave

uchioved a victory.

When you prune your young orchard, no one, but one who is thorouf^hly

acquainted with the art, is allowed to cut the tender t\vi<;s. If you liire a

hand to sow the wheat, plow the corn, you request some reconinu-ndation as

(I his qualifications as a farm hand, and you insist that he is kind to the

horses. If you have a younj^ horse you wish to train for a family driver

you do not trust your disinterested neif^hhor to train him, but puide him
with tender hands until he is perfectly prentle and fears nothinpr. But when
the children are sent to school, do you inquire if their teacher is kind and
thou<?htful, if you would be willinpr that she would mfiuld your child's life?

No, you trust to the trustee or school-board for that information. It is ripht

that you should have confidence in that official, but which is of more im-

portance, the pruninf? of tender trees, the securinp^ of a man of work, the

training: of the horse, or the training of your children to be noble men and

women ? We are surroundins? our children with influences and environ-

ments that have tendencies to dwarf and narrow their mental conceptions.

We see the little pinched, dwarfed faces dodp-e the policeman on the alley,

and hear the shrill, falsetto voices shrieking in fiendish delight at some sup-

posed pugilistic attack, and inwardly we wonder where so many noble young

men as we have come from.

I heard a mother say to her young son, who was of a nervous tempera-
ment, restless and impetuous, as lie played around her as she prepared
the evening meal, "You are the meanest kid that ever lived." Xo doubt
she was tired with the day's work, but that was no excuse for her to bruise

the feelings of the child in that manner. I never hear her speak of her

child in any other manner: it was served to him morning, noon and nicrht;

it was the little prayer at his bedside. I fancy I could see the little Paul,

as he climbed the old stairway in his nightrobe, without a goodnight kiss,

and when in the old trundle bed, he wondered who it was that smiled at him
BO kindly as the stars shone through the window, and the next morning he

would creep up to her and say "Mother an Angel kissed me last night."

Til is is no idle fancy of an artist's brain to be placed on canvas, hung in an

art gallery, and gazed at by the idle throng that passes by, but is an actual-

itv and a realitv. and is being enacted in thousands of our homes to-day.

Do you realize that the reform schools are full of boys whose home
training has been just as the one described. There they are placed with

different nationalities and different characteristics, from the shrewd, .sharp

eyed boy who cheats from his first game of marbles, to the boy who steals

the rosy-cheeked apples from the merchant's barrel on the side-walk. Rome-

times it is a query in my mind as to which is the greater evil, for the boy

U commit the theft, or for the man to place the temptation before the child.

The will-power to overcome temptations mu.st be cultivated the same as all

other virtues, therefore how can vou expect to cultivate those virtues with-

ont tlio necessary encouragement?
When Garfield went to the Williams College he wrote to a friend wliat

it was to be under the influence of that marvelous personality. "Mark Hop-
kins. He felt the need of personal contact with a character of such value.

Frozen music mav charm the ear, but it sends no cord of sympathy to

the soul. Petrified relio-ion mav satisfy our pride in the dim cathedral hall><,

but it sends a death rhill to the dvincr gladiator. The world does not need

beauties of form, but ministries of love.

Society is responsible to a crreat degree for so many criminals. They
drink the froth and foam of evil gossip, and do not consider the full value

of true manhood and womanhood.
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If these evil tendencies that are manifesting themselves so strongly
among our people are to be checked, and the glory of our ancestors to be
preserved, the result must be accomplished through the influence of edu-
cation, and home rule. We cannot expect government rule to exist when
home rule is so lax. Not the rule of the rod of iron, but of love and kind-
ness. Those who go out from our farm homes must show, by their living,

and integrity, by the amount of energy which they display in the pursuit
of the higher and nobler objects of desire and daily living, and by their

power to do good service to the world, a contempt of all things that have a

tendency to demoralize and wreck the manhood and womanhood of our
country.

What the farmer needs is not to be made contented with the present
social conditions, but made to think, to look out and ahead, grasp all good,
and give freely, for much has been given and much is expected of you. The
Golden Age is yet to be, Man has not fallen, he is rising. Misery and evil

are not phantom pictures, but first must be understood before they can be
eliminated. The harmony of the universe still has a great amount of work
for you to achieve, and never will your ideal be made real by lazily sitting

back in your chair of rest and. ease, with the belief that all is bound to end
well. Let your ideals be so high you can never reach them. The person

who reaches his ideals at the age of thirty-three is an entire failure. The
men that dream dreams, see visions, that build castles in the air, are the

ones that must help forward the World.

"It is they
Who utter wisdom from the central deep,
And listening to the inner floor of things,
Speak to the Age out of Eternity."

Behind every great and popular movement of history, and every cause

that has made its way, there has been some finer sentiment to inspire men's
purposes, and fire their imaginations. Difficulties, afflictions and discour-

agements have been the key by which the greater number of successes

have been achieved. "The Last Hope" could never have been composed
unless Gottschalk had sorrowed and suffered. Byron needed his beloved

Mary to complete his life, but without her he became famous. Phoebe Gary
sings her songs of inspiration by faith, as she never beheld the beauties of

the world. Milton's "Paradise Regained" was written with the hope of

regaining his vision in another world; we would never have enjoyed David
Harum if the author had not been sent to the moutains to regain his health.

Gray was seven years writing the "Elegy of the Country Churchyard."
George Elliot read nearly one thousand books before she wrote "Middle-
march;" Webster was forty years in compiling the Dictionary. Lyman
Abbott's most famous sermon was delivered after forty years of careful pre-

paration. Bryant wrote "Thanatopsis" one hundred times and wept bitter

tears because it was not better.

Some may think that these are great achievements, but true greatness
means to do all the good you can find around you, and do it well. When
was Garfield the greatest? Was it when he w^as in Congress? Was it when
he was inaugurated among the fluttering flags and peals of happy bells, and
hailed and blessed by the millions of lusty voices? No, he was the greatest
after he had closed his famous inaugural speech, and turned and kissed his

,

aged mother.
All honor to the man whose feet echoes to the music of his Country,

whose shroud is his native flag, whose pillow is "Mother Earth." Bring
our garland and revive his memory. But far more honor to the farm that

i
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yields such lights of true liviiin^ as Hiiyard Tayloi'. Horace (irooly, Daniel

Webster, Georg-e Washiu<itou, liobert Jiurns, ami l-'ranois Williard.

Several years ag'o there was a storm on Lake Mi(hi<;an. A number of

students were in a pleasure boat. The small craft was capsized, several f)f

the old seamen feared to brave the fierce gale, when one brave lad reco<^niz-

ing his fellow friends, secured a rope to his waist, and amid glare and
gleam, and mad tossed billows, he rescued three. Just as he was near the

shore with the last one he was injured with a piece of wreckage. He was
hurried to tlie liospitnl. The next morning a fellow student rushed into

his room with a newspaper giving a glowing account of his bravery. "Look,

Tom, look, you are a hero, a hero" he shouted. Tom, all bruised and

bandaged, replied "Tell me Dick, did I do my best!-' If I didn't, don't tell

me I am a hero."
Are we doing our best to make two blades of grass grow in the place of

one, to enrich the whitened slopes, to advance agriculture to a higher plane,
and to educate our children to be broad and liberal minded citizens? Then
put your ear to the great store house of human nature, pick and clean the

rough nuggets that come in your life and success is yours. Liberty is never
so sweet to the criminal, as when he stands behind the prison bars and kisses

his babe goodbye. Character is never so appreciated as when by a thought-
less step it passes us as a golden age. Life is never so precious as when we
annually pass each milestone and see the shadows growing thick and fast,

and as we "nightly pitch our moving tents one day's march nearer home,"
we realize the meaning of living near the ideals of integrity, honesty, and
purity above all other men. The human life is Wyond the comprehension

of the brain, beyond the limit of space, beyond the calculation of time. Oh,
weary not in the nursuit of higher attainments.

"0! flower on the breast of the river,

marvel of beauty and grace.
Did you fall right down from Heaven
From out the most beautiful place?

Your heart is as pure as an angel,
Your face is steeped in the sun.
Did you grow in the radiant city,

My pure and holy one 'i

'Xay, nay' said the lily

None gave me saintly white,

1 grew in the darkness,
Down in the dreariest night.

From the ooze of the slimy river,

I won my glory and grace,

White souls fall not, O my poet I

They rise to the highest place."

HOrSEHOLD HYr4TEXK.

Bv :NrRS. B. S. Sttaxxox, ToT^oxTo.

Health is such a blessing that the individual who devises means to pre-

serve it or to restore it when lost, is deserving of all the gratitude and

honor that a community can bestow. Unfortunately there are very few who
estimate life at its true value, until they are confronted with the grim

destrovfr—Heath. Xo one can fully appreciate the priceless blessings of
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health until he feels it has slipped from his grasp. "Health is Wealth."
This is truly an expression of wisdom.

The great need of the present day is adequate instruction in hygiene and

physiology, that humanity may not only know how to secure the restoration

of health when lost, but, by attention to physiological and sanitary laws,
!

may retain good health indefinitely.

The hygienic essentials for good health being sunlight, fresh air, pure

water, proper food and exercise, we cannot do better than consider these

separately.

Sunlight is essential to life. Its rays stimulate the growth of every

living organism and there is no doubt but that they exert a chemical action

upon living tissue with which we are as yet but imperfectly acquainted.

Sunshine is necessary to robust vigorous health. It is a tonic that has no

superior. Do not be afraid to let the sunlight, especially the morning sun-

light, penetrate your homes. Of course, it is not necessary to have the sun's

raj-s streaming in through every door and window the whole day to destroy

the carpets and draperies, but sometime during the day throw open the entire

dwelling. Sunshine is the best disinfectant. The bacterial effects are only

beginning to be understood, but, if you desire a healthful dwelling, let God's

bright sunshine freely and frequently penetrate every corner of it. If we
were selecting a building site, we would like to have it on a gentle slope

facing the south or southwest, with the living rooms facing the south or

south-west, as the part of the house we are in the most is where we want the

most sunshine. We would naturally avoid a swampy locality where there

might be malaria and where it would be difficult to have proper drainage.

We are not like flowers, absolutely dependent on light, but we must have

plenty. A physician in Xew Orleans during one of its epidemics reported

more than six times as many cases of yellow fever on the shady as on the

sunny side of the street. In connection with a good many hospitals and

rest homes, they have sun parlors, just where the patients can sit and have

the sun rays fall on them. Sunshine is cheap and yet such a blessing. Let

us have plenty of it.

Why do we need fresh air.^ Whj- ventilate our homes? Because we
have to breathe and in breathing we use up or spoil the air. Air consists of

about four-fifths nitrogen and about one-fifth oxygen. One man uses 3,000

cubic feet per hour; hence the need of constantly replenishing the air in

our homes, especially at night when Nature does her great repairing work,

when she is busy making good the ravages of the day, replacing the waste

by building fresh tissue.

The Egyptians understood the need of ventilation and built passages

in the interior of the pyramids. We cannot live without air. Take for

example the "Black Hole of Calcutta," where so many people were shut

into a small space over night. The next morning they were nearly all dead.

We not only need air, but to be healthy, we must have pure air.

There is a certain amount of fresh air entering our houses through the

doors when being opened, but that is not sufficient to keep the air

of the whole house fresh. We need to open the doors and windows and have

every part of the house aired frequently during the day. In the winter we

need to watch this more carefully. Fresh air is more easily warmed than

impure air, so do not think you are extravagant. In the summer the win-

dows and doors are naturally open more. Especially, have the air of the >

living room, whichever room that may be, as pure as possible, and of the

kitchen too, where we women as a rule have to spend a great deal of our time, i

Several people cannot be in a room long without the air becoming close and
|
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it Las tlie ett'ect of makiiij;- us drowsy and produces headache. Let us cul-

tivate deep breathing- and breathe through the nose. We need to watch
this with small children.

Let us watch our sleeping,' rooms, very carefully, to have them well sup-

plied with fresh air all night. We can do this by haviiifr the window open
top and bottom and placing the bed so that there is not a drauglit. Sleeping
in the underwear worn by day, is a very unclean habit, as the clothing be-

comes covered with particles of the skin removed by constant friction of the
clothing, and also somewhat saturated with perspiration which is going on
constantly, although we may not always bo aware of it. Throw open the

bed upon rising. The mattress and bedding should be aired as much as

possible and the room left at least one hour to air before the bed is made.
Let us try to see that the schools, where the children spend so much of

their time, are properly ventilated. A child kept out doors a great deal

becomes strong and is less subject to disease than one closely housed. Our
churches and other public buildings are often very poorly ventilated. I

knew of a case where a concert was given in a hall where the air became so

foul that the lights nearly went out and the people who were in the build-

ing were sick for days, showing that impure air is poisonous to our sj'stems.

Besides making the air impure by our breathing, impurities often come
from the cellar, decayed vegetables or dampness being the cause. Cellars

should be cleaned early in the spring and kept sweet to keep the air of the

rest of the house pure. Accumulations around the house or in the yard, will

make the air impure before it reaches the house, hence we must keep our
yards clean and remove all wastes. Care should be taken to keep sinks clean

and sweet. The air in the house should be as near like the outside air as pos-

sible, without draught and sufficiently warmed in winter.

Pure water is another essential to health. Three-fourths of the

body is made up of water. One-half ounce is needed daily for each pound of

our weight. This is got from our food—vegetables, fruits, meats and bever-

ages. The purest form of water is derived from vegetables and fruits, next

to that of distilled water. Spring water is a great boon, if it can be kept

free from contamination. If wells are used, they should be cleaned every

three months and should never be placed near buildings. Be careful never

to throw wash water of any kind near a well, as it is likely to come in contact

with the well water and render it impure. Disease is sure to follow where
impure water has been used.

Our diet has a great deal to do with our health. Good plain whole-

some food well cooked is much better than a lot of fancy dishes and pastry.

Our diet should be suited to our climate, age and occupation. A man in a

cold country working out of doors needs much stronger food than an office

man in a warm climate. A growing boy will naturally have a more raven-

ous appetite than an elderly person who exercises very little. A man do-

ing manual labor will need more food than one whose occupation necessitates

his having very little exercise. Children should have very simple diet, lots

of milk, eggs, vegetables, bread, porridge, fruits and sweet';, lint very little

rake, pastry and meat. The sweets should be the purest and given after

meals so as riot to destroy the appetite for otlier things. Regularity with

meals is very necessary, most particularly with children.

We all need exercise to keep the body in a healthy condition and house-

work is as healthy exercise as any, if we can do it in pure air and kee]) the

body erect. Where a person's work does not call for exercise, he should take

walks, breathing exercises and engage in out door sports to bring every jtart

of the body into practice.
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Tlius far we have spoken most of tlie hyo-iene of the home; now let us

consider our bodies, the skin, eyes, ears, teeth and hair.

The skin is in two layers called the epidermis and the true skin. There
are two skin glands, one to supply oil to keep the skin soft and prevent the

hair from becoming britlle, the other is the sweat gland through which im-

purities from the body pass off constantly. If the pores of the skin become
closed, it affects the health, hence the need of frequent bathing. Among the

white races of the earth the English are the greatest devotees of the daily tub,

to which custom their ruddy complexion is largely due. The skin is such an
important excretory organ that the importance of keeping its innumerable
outlets free from obstruction cannot be over-estimated. W© know it will be

urged that the majority of people have not time or convenience for fre-

quent bathing, but when sickness overtakes them they have to find time tc

submit to medical treatment, and in this as in other matters of every day
life, the cleanly individual who is thoroughly in earnest will find a way or

make it. Hot baths are necessary to thoroughly cleanse, but the cold baths

are powerful stimulants. The best time to bathe is immediately upon ris-

ing or a couple of hours after a meal or just before retiring. The man who is

reported to have said that he took a bath once a year, whether he needed it

or not, would hardly fulfil the requirements of ordinary civilization, not to

mention hygiene.

We often abuse our eyes by reading in a poor light or in cars or by
reading very fine print. Fine print should not be allowed in schools, and
great care should be taken to watch short sighted children so that their sight

may not become worse. A baby's eyes should be carefully guarded against
strong light.

Be careful in washing the ears not to allow any cold water to enter
them. The wax should be carefully removed from the ears, as it often col-

lects in such a quantity as to affect hearing. It is especially necessary to

watch children in this matter.
The first step in digestion takes place in the mouth, by the mastication

of the food by the teeth, hence they should be kept in a clean healthy con-
dition to prevent impurities mixing with the food. All cavities in the teeth

should be filled as soon as they appear and other necessary care given the
teeth. A person should go regularly to a dentist every six months or once
a year at the longest. Keep the tartar removed and clean the teeth once a

day at least with a brush to prevent food lodging in and around them.

When the hair becomes oily and dust accumulates, it should be washed
Cabout once a month) and the head massaged to keep the scalp in good
healthy condition. Vegetable foods, especially carrots, are very good for

the hair.

We have an example of the effect produced by the obedience to Nature's
laws, in the vigor of the Japanese soldiers during the recent war with Rus-
sia. No army ever went through so severe a campaign with as little disease

as did these little defenders of the "Sun Rise Kingdom." What was the
secret ? They were accustomed and trained to drink plenty of pure water,
to eat simple food and less of it in proportion than we Americans, their diet

being mostly rice and fish, and, moreover, their houses are so flimsily built

that the outsid3 atmosphere freely penetrates them.
Pure air, pure water, sunshine, proper food and exercise are all neces-

sary to our well being, but there is still something very necessary, pure
thoughts. Kr-ep the mind pure and not self-centered. There are enough
sad things in life. Let us try to constantly think of the bright tbinys for

which we have reason to be thankful.
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HOME DECORATION.

Mrs. Lilian Okay Pit ice. Toronto.

Probably no art has so iew masters as that uf d(>curatiou. In Enghind
Morris ^ya8 for many years the great leader, but among his followers no one
has attained authority, and in America we are still without a leader. Yet
in spite of this lack we have learned that the art of decoration is dependent
upon buildinji- and architecture, and is bound to follow the principles which
govern them.

Even in the absence of training it is astonishing how much we have
of p-ood interior decoration not only in the houses of the wealthy, but in

the homes of people of average fortune, and when the fact is once recognized
that beauty—like education—can dignify any circumstances from the
narrowest to the most opulent, it becomes an object of life to secure it.

Our houses should represent our individual tastes and habits, and it is

expected that a woman's home shall be an appropriate and beautiful setting

for her personality, a credit to her husband, and an unconscious education

for her children. A beautiful home is undoubtedly a great means of edu-
cation and of that best of all education which is unconscious. To grow up
in such an one means a much more complete and perfect man or woman
than would be possible without that influence.

But a perfect home is never created all at once, but grows, and every

book, every picture, every carefully selected object brought into the home
adds to and makes part of a beautiful whole.

Of course, if we build our house, we have the advantage of putting into

it our individual ideas and tastes, and can thus lay a good foundation for

interior decoration, but most of us are obliged to adapt ourselves to the

builder's idea to a great extent, and this makes the problem more difficult.

We may have long narrow halls, narrow rooms and high ceilings, or broad
rooms and low ceilings, many difficulties to overcome.

However, although the house is a matter of construction, its general

interior effect is almost entirely the result of color treatment and careful

and cultivated selection of accessories.

Harmony or the want of harmony in color forms the all pervading
atmosphere. Unity must be sought for, forming a quiet background for our
daily lives and unconsciously shaping our thoughts and feelings. Nature
is full harmony and never makes a mistake. Let us learn from her. Color

has been aptly called, "the music of light," because just as we have ascend-
ing and descending!' scales of sound and harmony and discord in music, so in

color we have ascending and descending scales of light, harmony and
discord. »

Consider then the harmony which must exist between the room and its

furnishings. Sometimes rooms are out of proportion, too large or too small,

while sometimes we have to make a dark room appear as light as possible,

or to subdue the glare. Color is the most powerful remedy.

We know that the primary colors are red, blue and yellow, and the

secondary are purple, green and orange. Yellow and orange will bring
warmth and sunshine into a room. Green and red with their tints, unless

too dark have little effect in changing the light, while blue may be used in

a bright room. In other words, the warm colors are yellow, reds, red

browns, and olive green, and the cold colors arc blue, blue green, purple,

grav, and neutral tones of the warm colors.
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The same color should appear three times in a room, with the darkest

shade on the floor, next on the wall and the lighest on the ceiling. One
done in greens, or one color would make "simple harmony," while one done
in contrasting but harmonious colors would give "harmony of contrast."

We seldom use the spectral colors, but we soften and neutralize the

background tones, and in selecting colors select those with the same quality

as if the same neutral tint had been introduced into all the dyes. Observe
carefully the flowers, spring, summer and autumn, birds, butterflies all of

which are rich in color combinations which can be adapted to interior

decoration.

So much for color. Now a word might be said about appropriateness.

Get things that are appropriate or suitable to one another, and fit all

together so as to have such completeness that it is possible to go from the

top to the bottom of the house finding everywhere agreeable, suitable and

thoughtful furnishings, and combine utility with beauty.

It would be impossible in a paper of this kind to even mention the

various branches of home decoration, so we must confine ourselves chiefly

to floors, walls, draperies and pictures, because these are the first and most

important things to consider.

The decoration ,of the walls furnishes the room as much as anything,

and here again we must consider color with reference to light. A north

room will require warm and bright treatment, but a room facing the south

similarly treated would produce an almost insupportable brightness. It

should have cool light colors, blues, water-green, and silvery tones to con-

trast with the yellow of sunlight. The decorator should remember that the

color used on the walls governs everything else in the way of furnishing,

such as rugs, curtains etc. Thus it is necessary first to consider the taste

and feeling of the occupant, exposure of the room and use of it, then having
once decided on this part we may choose tints according to personal taste.

In submitting a paper for publication one is forced to forego the

pleasure and advantage of illustration and demonstration by means of

samples of wall papers, but there are a few rules one can follow. In hall

paper or wall decoration of any kind in this part of the house, we wish to-

give dignity, and make it a fitting entrance to the various rooms. In the

drawing room we may use a dainty paper and one to give the impression of

elegance and space, while in a library the paper should be unobtrusive, as

we go there to study the books and not the walls.. In the sitting or living

room we wish to give the effect of intimacy or close family life, and can
use a more lively, cosy design, and in the dining room utility and every day
service has generally to be thought of in combination with beauty.

In the ceiling it is best to use the lighest shade of color and should
reflect light into the room. A ceiling of cream white will harmonize with
almost any tint on the wall and also gives the effect of air and light.

In the rugs we try to have a certain amount of contrast to give life and'

snap, yet harmonizing with the walls, or we may use a decided contrast,
as copper colored walls and softly toned green carpet. Green is considered
a safe color, as the authorities tell us we are liable to make fewer mistakes
in the u^e of green than of any other color.

In curtains and draperies fancy may run riot. These have more to do
with the atmosphere of the room than chairs or sofas. Chairs are sat on
and pass from the view, })iit draperies, like pictures, hang in everybody's sight..
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A room having good color, attractive and interesting pictures, and beauti-

ful draperies is already furuislied. Here also color is the first thing to

remember. It may follow that of the walls or may be white. With plain
walls hgured draperies are correct, while figured walls call for plain drap-
eries. We use soft pliable materials and straight lines, and a general plastic

rule is net curtains with rich portieres downstairs, and muslin and light
curtains upstairs. Stencilling which is coming into vogue is economical,
serviceable, and attractive and may be used on cheesecloth, grass linen,

Kussiau crash, silk, denim or velour, is within any women's realm of hand
work, and will do much towards solving the problem of artistic curtains and
draperies.

The selection of pictures is a most dfhcult one, but they add the last

definite note of individuality and beauty to the home. First comes the
question of weeding out the old ones, and we have to slowly and gradually
put the offending one in less and less conspicuous places till we at last land
it in the store room or attic with its face to the wall, without a shock to

anyone's feelings.

Then comes the selection of new ones. Unly the favored few can afford

to have the originals of good pictures, but we all can get prints and
photographic reproductions of art treasures of both the Old and New
World. For a small expenditure we may have the Cosmos prints, or the

I'erry pictures, while for a little larger outlay we can obtain the Copley prints

which are rich in color, artistic and satisfying. Our selection is unlimited,

but, unless we have confidence in our own taste, it is best to choose copies of

the world's art treasures. "Whenever opportunity offers to go through art

galleries, or to study a collection of good pictures wherever they may be

found, to learn something of the different artists, how they came to paint

certain pictures, and how really good art may be brought into the home,
there opens up to us a new world of delightful study and pleasure, little

thought of by many people.

After a selection of subjects has been made there is the framing and
hanging, which require thought and care so that we may do full justice to

the picture itself. The inclination is to hang pictures too high; the

guiding principle should be the level of the eye. If the pictures are large

and hung one in a place, it is a simple matter to arrange them, but in group-
ing it will be found that a large picture, strong in detail, with smaller ones

around it, will give the best result. Relative size, color, shape and even

subjects have to be considered. But is it not all very much worth while,

to show in the pictures upon our walls, as far as our money will allow, thai

we can appreciate the artistic as well as the practical in our home?

In a closing word, let me quote from Candace Wheeler:—
"It is by no means an unimportant thing to create a beautiful and

picturesque interior. There is no influence so potent upon life as harmon-
ious surroundings, and to create and possess a home which is harmonious
in a simple and inexpensive way is the privilege of all but the wretchedly

poor. In proportion also as these surroundings become more perfect in their

art and meaning there is a corresponding elevation in the dweller among
them . . . since the best decoration must include many spiritual blessings, it

may indeed be used to further vulgar ambitions, or pamper bodily weak-
nesses, but truth and beauty are its essentials, and these will have their

utterance."
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HOUSEHOLD EXPENSES.

By Miss Bertha A. Duncan, Emery, Ont.

It is often puzzling to know just how the housewife can plan and econ-

omize to make a small income meet the niutiplicity of household expenses,

and thus keep her home out of debt. Even though the house is free of debt

there is still food, clothing, fuel, service, taxes, church expenses, an

occasional trip or a good concert, all of which may be justly included in the

expense account of a well ordered family.

Taking it for granted that his wife is a good manager, the husband
should give her a liberal allowance for household expenses. The proportion

of the income to be devoted to this should be decided after carefully con-

sidering the needs of the household and the wisdom of providing for a

''rainy day." Knowing just how much she has to defray expenses, she will

plan to make her funds go as far as possible, and there will be much
more harmony than in the home where the wife is obliged to ask for every

small amount as it is needed.

It has been said and wisely too, that "No man is rich whose expenditure

exceeds his means, and no man is poor whose incomings exceed his out-

goings." We find that all business men who succeed, keep an account of

their expenses and their receipts, regularly balancing these accounts to

know where business stands. Will not the same apply to household

expenses? Yes. In country and village homes, there are many who have
poultry, milk, butter, vegetables and fruit for sale. Would it not be well

to have an account book—it does not cost much—and enter every item in

connection with cost of production and proceeds from same, in order that

she may know the exact profits? If the account indicates a loss, let her

look to some one who has had experience along that line of production, that

she may turn the path of failure into one of success.

Be businesslike. If the living expenses of the home must be met by the

efforts of the housewife in her garden, dairy, etc.—and it is by no means
just that she should not receive some allowance from the husband too

—

some estimate of the value of these should be made in the expense account;

and by examining the items carefully from time to time, one will be sur-

prised to find in what ways expenses may be kept down. Many times we
buy what we really do not need and by looking over the books and finding

in black and white the actual cost of such articles, we are led to inquire if

we are getting the best possible value for our money. Some say, when asked

if they keep an expense account,—"Why no, I haven't time!" True. It

may take a little time, but when one considers that very often the allowance
has been spent before the allotted time, and there is no means of accurately
accounting where it has gone, is not this sufficient reason for keeping a

record of expenses?
It is never wise to spend the last cent of an allowance if it can possibly be

avoided. There sometimes comes a "rainy day" and if we l^ve beyond or even
up to our income, it will cause us more discomfort than economizing and liv-

ing within its means when we have health and strength. While the millionaire
enjoys more comfort than the man with a few thousand a year, still it does

not follow that the day laborer may not have more happiness in his small
home like dwelling than they who live in luxurious mansions.

Children, when quite youiig, should be taught the value of money. It

is wonderful how quickly they will learn. At first, their desires are centred
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in tho large blight c()pi)er, hut the silver five-cont piece soon becomes more
fasciiiatini*-. Poisonally, I think tho small bank is of great value to child-
ren ami that, when chiblren arc taught to save money, all siims borrowed
for household or other expenses should lie promptly returned* Otherwise,
the child lias no encouragement to bank his pennies. Give the child an
interest in the garden or let him keep some chickens, and, if you do this, let

liim have his share of the profits. Do not be like the man who gave his son
a calf to care for as his own, but when the calf became a cow, sold her and
put the money in his own pocket. If the child has spending money, he
shouhl be taught that under no consideration should he purchase an article

which is beyond his purse. It is better to sacrifice the pleasure the article

might give, than to go in debt for it. By inculcating good habits in youth,
there will be little tendency to fall into bad ones in later years.

By economy and good management we can derive the best results with
the least exiienditure of time, money and energy. Too often we rush at our
work without planning it. By often repeating this foolish practice, we soon
find ourselves unable to control our nerves, and finally a doctor's bill has to

be paid and many other expenses arfe incurred, such as wages for help, etc.

What a wonderful saving there would be if we onlv would take time to think
liefore actincr. A few moments of thought would save much time and worry.
Our work might often be better planned, with tlv result that we could enjoy
a visit with a neighbor for an hour with a good book.

Economy does not mean that we should be misers, hoarding money for

money's sake. It means more than the saving of money. It means
good management in little things, and if we are not careful of little things

liow are we to manage the large things?
A few years ago living was much cheaper than it is to-day. Cuts of

meat which now cost us fifteen or twenty cents could then be purchased for

eight to ten cents, and there is a corresponding increase in the price of

many other food materials and also in clothing.

"While a small family cannot purchase to such advantage as a large

family, still the thrifty housewife can store her larder with staple foods

and secure the more perishable ones by an occasional trip to the market.

By selecting her own food stuffs, she can obtain a much hicrher quality than

by telephoning or giving her order to the grocer or butcher. Although
dealers should be competent judges of their goods, still we cannot rely on

their selection, because what one person considers a good brand, another

might consider inferior. The woman who buys only after personally inspect-

ing the goods has a greater choice and can often substitute foods to give

greater variety and perhaps at a smaller cost.

Probably the best place to purchase poultry, meat vegetables and fruit

is at the market. These products arc brought in fresh every market day

and we can rely more on their quality than when we purchase them at the

stores, although even there we must be on the look-out for deceptions, by

knowing the quality of the genuine article. Marketing should concern all

housekeepers. More particularly in towns and cities than in country places,

do we find women who are always on the alert for bargains. Bargain day

is like everything else—it has its advantages and its disadvantages. For

the well informed, it may be all right, but for those who know nothing of

quality, it is treacherous ground to go in search of bargains. An article not

needed is dear at any price.

This is true of food al'^o. Our bodies are composed of substances similar

to those found in the animal and vegetable kingdoms and the various articles

of food serve as fuel to keep the body in working order. B\it we require
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some knowledge of tlie composition of different foods and the use they will
be to our body, as well as the influence of climate, occupation, etc., on the
foods necessary to the body. By observing these points the general health
of the people would be greatly benefited. With a better knowledge of the
composition of foods and their uses in the body, we will not be tempted to

pay exhorbitant prices for foods yielding relatively low fuel value, when
our income compels us to get the best results with the least expenditure.

In the model kitchen there is no waste, but how often do we find such?
Sometimes the excuse is given that the dog, chickens or pigs eat the
scraps, and therefore they are not wasted. Do such people stop to con-
sider whether or not such particles of food are of any value to the household,
and whether it is the most economical food for the chickens? No, they have
not yet learned the value of money, or there would be many appetizing
wholesome and nutritious dishes prepared from these apparently useless

scraps.

How many realize that the water in which vegetables have been boiled
contains valuable mineral matter so necessary in our systems? The liquid

drained off the vegetables is often thrown away instead of being saved to

combine with left over vegetables and milk to make a delicious soup.
Particularly does waste in the kitchen apply to foods, although it is also

true of our time and energy, as well as of clothing. Much time is wasted
through lack of planning our work. There is an old saying that ''A woman
can throw out with a spoon faster than a man can throw with a shovel," and
in some instances perhaps there is some truth in it, but as Women's Insti-

tute workers we must prove that this cannot truthfully be said of us.

We only journey through this life once and why not enjoy it? There
are so many tempting ways of preparing the more common foods and using
the left-overs that there is no excuse for having foods appear on the table

day after day in the same unappetizing manner. With a large family there

is greater scope for variety, but, even with a small family, variety can be
secured at a moderate cost for each person.

The careful housewife will be on the watch for practical labor saving
devices such as granite pots, white enamel ware, sink, rolling table, meat
grinder, wringer (which may take the place of a mangle for coarse towels,
sheets, etc.), washing machine, etc. A well planned house will save steps

and labor. Another important labor-saving device is a well trained husband
or son who will wait on himself, as well as make an effort to help the wife
or mother.

The woman who studies food values and economies and applies them
scientifically, who keeps her entire household expenses within her income,
makes home free of debt, is happy and self-reliant, is lifting the standard
of her nation.

HYGIENE AND NOURISHMENT.

By Dr. Annie Backus, Aylmer, Ont.

Imperfect nutrition constitutes the commonest form of disease, and
furnishes the most frequent cause of disease in infants. Many thousand
children die yearly in London alone, for the simple reason that they are
fed systematically and persistently upon food they cannot digest. "And
so long as the children of the poor (or of the rich) are allowed to leave their

schools utterly uninformed as to the duties which in after life they will be
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called upon t<3 fulfil, so long: this droadful mortality may be expected to

continue." So wrote tliat preat specialist, Dr. Eustice Smith, several years

ago. And yet this preat problem remains unsolved, and in Canada, as well

as England, men, women and children are, from lack of proper knowledge
concerning these subjects, eating articles which are not foods, and drinking

substances which cannot possibly contribute to nourishment.

It is a very important matter, not only from the standpoint of the

philanthropist and reformer, but from the political economist's point of view

as well. A feeble people, sickly, unable to attend to those every day duties

of life with ease and pleasure, must of necessity be a discontented people,

and, eventually, a poverty-stricken people. It is all very well for the poet

to sing. "From labor health, from health contentment springs," but with-

out proper food, health cannot be attained, and the feeding of our children

is. to-day, a problem, the correct solution of which means the strength and
welfare of the coming race.

The introduction in the market of all sorts of patent foods (and, as we
are sorry to say, many of them by some physicians), the catchy advertise-

ments, the ease of preparation, and all these inducements make us forget

the homely nourishing foods of our own production. Many of these patent

devices are certainly attractive in appearance, and some of them pleasant

to taste, and we all know that the appearance of the dish adds or detracts

from its nourishment, but you must have some nourishment to begin with.

No word in the English language has been so abused as the word "food."

We call everything we put in our mouths to eat either a food or a medicine.

Now, a food should mean something to nourish, to build up the body, to

repair waste, and we who are undertaking to look after the catering for the

family are much mistaking our duties if we do not inform ourselves as to

what are foods, and what are simply inert substances, or worse, something
absolutely deleterious.

The feeding of children is a question of so great importance tbat the

wonder is why young women are not taught in our schools something about

this. TVe find boys and girls in delicate health because they are not properly

nourished iii infancy, and we find these same boys and girls unable to assi-

milate enough nourishment on account of the fact that in infancy they

received a food quite unfit for their immature alimentary canals and which
afforded no nourishment at the time given, as the digestive organs of the

infant were not prepared to use food of that nature, yet struggling to do

the work placed upon them, they were worn out on a useless job, and unable
to perform, except in a half-hearted way, the processes of digestion and
assimilation. There is no question in the world about which women are

more "touchy" than this one of feeding their children, and often it is only

after convulsions or gastric fever that they Jisten to the idea that the babe
should not sit in the mother's lap at the dining table and partake of each and
every course.

It is so different to consider remote consequences, or to deny ourselves

a present pleasure on account of a future discomfort. Yet, if mothers would
realize that they were laying a foundation for ill-health, possibly establish-

ing the onset of some wasting disease that would end only by death, how
differently they would listen, and how anxious they would be to find out a

natural, and being a natural way, a scientific way of feeding the growing
ehild. Nature is always trying to show us how to do things.—Just see in

the little babe. How must we feed it? Look at its toothless gums, watch its

sensitive stomach, consider what a trifle upsets its bowels—a draft of air

.means laryngismus stridulus—a slight cold means membranous croup.

5 w T.
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Xatiire says, here is a little creature to be taken care of and gradually
fitted for life's hardsliips. First, it must have mother's milk, if possible

—

nothing else. Then the milk from a healthy cow, diluted with barley water,
oat meal water or rice water. At one year the child should be allowed pota-
toes mashed carefully with butter or gravy, broths, eggs, puddings, remember-
ing always that the child from the first must have pure water to drink. Now
at the sixteenth or, better, eighteenth month, meat may be given. Let it be
carefully prepared, ground or pounded. Teach the child to chew its food.
At first it will not do so, and until it does let the meat be ground fine. Mutton
and beef are best. The child at two years should have four meals per day

—

and no piecing. Meat should never be given in large quantities, as it is

too stimulating and causes the child to be irritable and nervous. Do not
allow a child to eat at all hours, and nibble in between meals. If it has
fruit (as it should), let it be taken at meal time—preferably at breakfast, if

the child is at all constipated. One great lesson children should learn just

at this period, is to restrain their appetites. If a child see something

—

a peach, for instance—and wishes to eat it at once, do not allow it

to do so, but keep it until meal time; candies, keep them for dessert. Self-

restraint learned at this time is a great armour against the temptations of

the future.

In preparing foods, the first point should be, is it nourishing? Second,
is it suitable for the requirements of those partaking of it? Third, is it

being prepared in a way most acceptable to the palate ?

Then again, we must watch the members of the household. Are they

doing well? as the farmer says of his stock. If not, seek for the cause.

Where is the trouble? Food, ventilation, raiment, moral surroundings?

Carl Vogt says, "If we are to devote our attention, before all things, to

what can be measured and weighed, the living man is the first object which
demands our investigation." Have a scale handy—let ns watch the gain

and loss in fle.sh of different members. Keep track of chest measurement,
of height in the growing one. Watch the pallor or flush of the skin. The
disposition too is giving evidence of what is going on within. As good and
evil are ever at war with one another, so is disease with health, and as the

country grows, with ilicreased population comejs iconditions* unsanitary.

Eternal vigilance is the price of health, as well as of everything else worth
having. But start the child right, mentally and physically, and, other

things being equal, it will never get far away from the road of health.

DIETETICS IN HEALTH AND DISEASE.

By Miss Julia McIntyre, Springfield, N.B.

Although the preparation of foods is one of the oldest of the arts, only

within recent years have any serious attempts been made to place diet and
dietetics upon a proper scientific foimdation. Based as it is upon physiology
and chemistrj-, it is impossible to secure the rational treatment of food,

without at least a slight acquaintance with food-stuff's in general, with the

chemical and other changes induced by cooking and above all, with the

subsequent course of the food within the body itself.

Having acquired this general knowledge, one of the most necessary

phases of the study, is the application of a diet, suitable to people under
different circumstances. This has been much neglected, and is very neces-

5a W.I.
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sary if we wish to have a people stroiijf and hcaltliy. Is i( not the common
cry everywhere, that the ])eople as a whole are dyinj;^ of indij^estioM ^ And
only when a scientific planning of the every-day meals will come about, can

we expect to he relieved of the great scourge.

The diet of a healthy person varies with (l) individual constitution;

(2) occupation; (3) habits of life; (4) climate; (5) sex, and (G) age.

The last of these is ])erhaps one of the most im])ortant, although it is

overlooked by many people, who imagine children can thrive on all sorts

of food, instead of being sup])lied with a diet specially suited to their needs.

Bv special diet I mean a diet suited to their needs, suited to the child, one

made up of foods that the child can digest. How many of us have not seen

a baby of some four or five months, given potatoes at the noon-day meal?

One has only to glance at the process of digestion to see that the child of

that age cannot digest such food. The reason is simple,—the ferment

ptyalin in the saliva which acts on starchy foods, is not secreted until the

child is eight or nine months old, sometimes twelve months of age.

Just here two questions naturally arise, -What is the proper diet for an

infant? and how can we get it? Of course human milk is the only proper

food for infants, but there are cases where cow's milk has to be used. Under
such circumstances the milk must be modified so as to resemble the human
milk as nearly as possible.

The reasons for this clearly appears by noting ^the composition of each.

Human mill:.—Protein, 1.5; fat, 3.8; carbohydrates, 6.4; water, 88.3

Cou-'s mill-.—Protein, 3.3; fat, 4; carbohyilrates, 5; water, 87.7.

Thus, we readily see there is a great difference, especially in the protein

or tissue builder. The protein of milk forms the curd, and the curd of

human milk is floceulent and light, whereas the curd of cow's milk is rather
solid, as we all know. In the process of digestion milk is curdled, being
acted upon by the gastric juice in the stomach. So a first problem arises,

how to reduce the amount of protein in cow's milk and still retain the fat

and carbohydrate. The importance of the latter must not be forgotten as it

is a well established fact that lactose (or sugar of milk, the carbohydrate)
is the only sugar a child can digest with its immature digestive organs.

A second problem that confronts us is how to modify cow's milk as a
whole so as to resemble human milk. In the home, perhaps one of the best
methods is to allow the milk to stand for six or eight hours in a cool place,
then pour off the top milk—say eight ounces (most modern bottles are marked
with ounces). Add to this eleven ounces boiled water, dissolving in it two
tablespoons lactose, or sugar of milk, and one ounce lime water. This is

sufficient for ten feedings, allowing two ounces for a feeding. As soon as
modified, it should be put in ten sterile bottles, plugged with absorbent
cotton. Keep in a cool place until just before feeding; then heat by placing
bottles in cold water and heating to the temperature of the body, which is

98.6° F. If a thermometer is not at hand, test by dropping on wrist, at loca-
tion of pulse.

In feeding infants, it must be borne in mind that the stomach is very
small. Frequent feeding in small quantities are much more conducive to
the health of a child, as its digestive sj-stem may be impaired in some way.
In some cases it has been found necessary to peptonize the milk, that is pre-
digest it. Peptogenic milk powder of Fairchild Bros, and Foster, New
lork, has proved very successful.

The above are suggestions only regarding th<> feeding of infants.
Whenever possible, we should give the food which nature has provided, as
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mother's milk is tlie best nourishment for her offspring in the early period
of their existence.

Statistics show that a great many deaths of children occur under one
year of age, and that only 8 per cent, of these are fed on human milk.

After a child is eleven months of age, a little beef juice, or strained

fruit juice can be given. The fruit juice acts as a laxative, and gives

variety to the child's diet. When a child is one year old then foods, such

as soft cooked eggs, chicken broth, pulp of baked apple, and baked potatoes

may be given.

Unless the digestion of a child is very strong, it is not wise to vary diet

in the third year from that of the second. In cases of very strong children,

during their third year they can eat white meat of chicken, bread, sugar, and
fine vegetables.

A few general rules that might prove of use in feeding children are :
—

(1) Allow time for meals, at no time should the food be taken quickly.

(2) Do not tempt child with rich and indigestible foods.

(3) Be careful that the child's mastication of food is thorough. Note
condition of teeth.

(4) Do not allow eating between meals, unless the child is hungry and
requires food.

(5) Do not force child to eat against will.

(6) In very hot weather the food may be lessened, but in that case

increase the liquid.

School children require great care and attention. The child is grow-
ing, the mind developing, and proper nourishment should be provided in

order that the child may be as efficient as possible. Therefore care is neces-

sary in selecting (a) kind of food, (b) amount of food.

The diet for school children should be mixed and have variety. Too
highly seasoned food is not good as their glands are active and do not need
stimulating. A child should have a good, substantial breakfast before going
to school. Dinner should be of simple food, not rich pastries, but good
plain wholesome food. Easily digested food should be given for supper,

with as little meat as possible. Candy for children is all right in its place,

but should never be given at a time when it takes away appetite for regular
food.

With the adult the framework has ceased to grow, but development
may not have ceased ; the muscles may still change. The problem in many
cases with adults is that they may eat too much, at the same time
not taking sufficient exercise. Sir Henry Thompson claims that more than
half of the sickness and death in later life is due to mistakes in diet. Over-
feeding is bad, and nature tells us so in many forms,—one most prevalent

is billiousness. With adults, as with infants and school children, one should
study their likes and dislikes, as the old saying still holds true, "what is

one man's meat is another man's poison." Thus we should try and adopt
a diet to those for which it is suited.

During old age the functional activities are continually diminishing,
digestive })rocesses weaken, and sells lose their activity, even if general h alth

of the body may seem good. In old age there is not the same demand for

food, and it is accordingly necessary to diminish the total amount of food.

Nature tells us by the loss of teeth that old people do not require foods that

require such thorough mastication. Foods given should be of such a nature

that thev will be easv of mastication and digestion.
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Animal foods suitable to old age are,—chicken, sweet breads, bacon,
white fish, ejigs, and other foods as stale bread, cereals, potatoes, pulpy
parts of all fruits, but no coarse vegetables.

Condiments can be used in diet of old people, as their glands are flagg-
ing in activity and need stimulating. In this respect, their physical wants
are the opposite of growing children, who do not need condiments.

Other conditions that influence the diet were named at first, l>ut the
greatest stress was laid on age, especially infancy. All that were named
influence our diet mojre or less, but having once grasped the central idea in
feeding at different ages, we can easily suit a diet for people of different
occupations, etc. For instance, we all know that the farmer or out-door
worker can eat and should have plenty of animal food—as meat, eggs, etc.

Whereas, the man in the office should have lighter foods, as he is not in
the same position to get rid of these foods. His body is not as active, and
he consequently does not use up so much food.

Science has been described as "organized common sense," and this de-
scription is specially true of modern medicine, based as it is upon the sciences
of physiology and chemistry, including under the latter, diet and action of
drugs. Although in a few words it is impossible to even sketch the proper
diet for each disorder, still it may be worth while to indicate at least some
of the principles which will guide those persons who may be called upon
to act as nurse, leaving the physician to supply the details.

The diet of fevers is one that requires the greatest of attention. In a
fever of any kind two things must be kept in view, (1) to check waste of
tissue, (2) and to keep up nutrition. Typhoid fever is a germ disease

located in the small intestines, infectious while not contagious. During the
last few years an exclusive milk diet has been used by many physicians
and in almost all hospitals, but the best authorities are now agreed that
while milk should furnish the principal article of diet, other foods may be
introduced, as junket, strained oatmeal and wheat gruels, chicken broth,

soft cooked eggs, jellies, and during convalescence a little ice cream is

allowed. Typhoid patients usually require frequent feedings, and there is

always a craving for cold water which may be gratified, but it is always
necessary to restrict the quantity at any one time. It is wise to give great-

est amount of foods when temperature is lowest. During convalescence

great care must be taken in resuming normal diet, and all solid food.

In the dietetic treatment of rheumatism physicians differ, but one point

upon which they agree is, that a moderate diet of well cooked simple food

must be enforced. This disease is characterized by an excess of uric acid

in the blood, and while pain in the joints calls for external appliances, the

acid state of the blood calls for special diet. Foods rich in extractives, as

tea, coffee, alcohol, beef, sweetbreads, should be avoided by the sufferer

from rheumatism. Cereals, milk, eggs, fresh fruit and vegetables (specially

celery and white bread, which are popular English cures for rEeumatism)
should form the principal part of the diet. The best beverage is lemon
juice, which may be pleasantly combined with water or other liquids.

Diohetes is essentially a dietetic disease. No drug or medicine remedy
has yet been found to cure it, but by guarding the diet one can keep the

disease under control. In arranging a diet for a patient with diabetes it

is necessary to avoid carbohydrates or starches and sugars, as far as possible,

and to increase the proteids and fats. The change in diet must be a gradual

one, as too sudden a reduction of the carbohydrates might prove fatal. The
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principles upon whicli this disease are to be treated, have been laid down
as,

—

(1) Reduce to a minimum or avoid altogether all substances containing
starch or sugar.

(2) Give as much animal food as can be comfortably digested and
assimilated.

(3) Replace the discarded carbohydrates by suitable substances and
vegetable fats and oils.

(4) Except in the severe form, encourage muscular exercises to consume
the excess of sugar in the blood.

The diet of a diabetic patient is verj^ expensive, as so much proteid food

is used. Forms of proteid which are advertised are meat, fish and eggs.

Four to six eggs may be taken daily. Best fats are butter, cream, cheese,

olive oil, fat bacon and oily fish. This may seem to be a very rich diet, but
as there is little tendency to gastric disorders among diabetics, any of the
above can be given without hesitation. All condiments are used in prepar-
ing menus for patients.

Bright's disease is often applied to all kidney troubles, but now more
specifically applied to chronic forms of kidney trouble. The disease is

recognized by an excessive formation of albumen. It is often brought on
by over work and worry, or use of alcoholic liquors, or even diet containing
too much meat extract, especially beef. A milk diet in extreme cases is

considered usually a safe one to follow, and will do a great deal to heal the
kidney cell. If a person is up and around, 3 to 4 quarts of milk daily with
some rice or bread should be taken. Overloading digestive and eliminating

organs should be avoided. In Bright's disease eggs are never allowed, but
cereals and milk are used freely. If meat is given at all, allow only white
meat of chicken. Tea and coffee are forbidden on account of their action on
the heart.

Perhaps a few words regarding diet in consumption (phthisis) may not

be out of place, althouerh the disease has been carefully discussed in a

former number of the Women's Institute report. On account of the great

destruction of tissues in the consumptive there should be a generous supply

of tissue-forming foods. There should also be plenty of food that is easily

digested. Hygienic surroundings and an ample supply of fresh air are

necessary, as well as a special diet. In this disease appetite is most capri-

cious and easily lost, so that it must be tempted by good cooking and
appetitizing dishes well served and agreeably varied, while still bearing in

mind that they must be easily digested foods. The diet advised by many
physicians contains fats of all kinds, as cream, butter, olive oil, bacon, etc.

Eggs in all forms are allowed, and meat, especially beef, due to the fact

that patients tire of it less quickly. In fact there are few foods which need
be excluded in feeding the consumptive patient.

Indigestion is another disease very prevalent, and as it varies with the

individual constitution no special diet can be recommended, but a few rules

regarding diet may be helpful.

(1) Eat slowly and masticate thoroughly.

(2) Eat at regular hours.

(3) Avoid too much variety at one meal.

(4) Take fluid an hour before each meal, or two or three hours after

meal.

(5) Do not eat when greatly fatigued.
("6) Avoid taking business worries to the table.

(7) Take systematic exercise in open air.
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^S) Cold siJong*' and inassajic of body is ^•ood.

In all cases of iiidij^cstion tlio j^uidinjr ])iinciido is, to suj)i)]y sufficient

nutriment, Init with rare to j^ivo the enfeebled orpan as litth' to do as pos-
sible.

There are nuuiy other diseases which niijiht be mentioned, su<l» as
measles, mumps, whoopinj? cough, etc., but as the diet in these are guided
hy the severeness of the attack, personal likes and dislikes of patient, it is

thought wise to leave them untouched.
It is the earnest hope of the writer that tliis pa])er will furnish some

suggestions and stimulus to the Women's Institutes of Ontario. If any
readers care for detailed information concerning topics treated herein, they
are advised to consult the standard works of some well known authors. It
is believed, however, that a popular treatment of these topics will prove
useful to the home-makers of our yonng and growing country.

The importance of Mell ordered housekeeping, good cereals and good
health, cannot be over-estimated. In proportion as the women of our country
become more intelligent concerning the use of foods and household economy,
to the same degree will the community and nation be benefited.

The days of guess work and rule of thumb are passing away in the call-

ings of women as well as of men, and the world now requires more skilled
and competent workers in the home. The old adage "that an ounce of pre-
vention is worth a pound of cure" was never more applicable than to

dietetics in health and disease.

MEATS—THEIE SELECTION AXD PREPARATION.

By Miss N. L. Pattinsox, Bowmanville, Ont.

Probably no part of the daily expenditure for food requires as much
careful consideration as is needed in the purchase of meats, for meat is the

jjost expensive of food materials, and the difference in prices is not by any
means a gi'ide as to the difference in food value obtainable.

In or(lei' that the purchaser may buy intelligently, it would be well if

each one -sAould make a careful study of a well-prepared meat chart, showing
the different cuts of meat, or, better still, visit the butcher's shop and watch
the cutting up of an animal ready for the market.

The tender cuts of meat are taken from those parts of the animal where
Ihe muscles are least used; the muscles are soft because they have not been
exercised; on the other hand, those parts much iised produce the tougher

cuts, which are cheaper on account of their coarser texture. The tough
meat forms more than half the weight. The tenderloin, situated

immediately underneath the backbone and protected on the other side by
the kidney fat, is tender by virtue of its position. The shoulder and leg,

carrying the weight of the animal, are developed, forming the stronger

muscle and consequently the tougher meat.

With this development and toughening of the muscles there is also an
increase in the food value : the miiscle fibres in each are the same ; the dif-

ference is in the connective tissue binding these fibres together. The tougher

cuts, if carefullj^ cooked, will be found also to have the better flavor.

While in many cases the most tender cuts are preferable, yet often the

cheaper parts may be used to better advantage, especially when we remem-
ber that from the less expensive pieces the greater food value is obtainable

In either case, careful cooking is necessary. The method to be used

is to be decided by the cut, whether tough or tender : tender cuts may b«»
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cooked in so-called dry heat—roasting, broiling; the tougher ones must be

either chopped before they are cooked, or cooked in a moist heat.

The aim in the cooking must be to soften the muscle fibres and con-

nective tissue, to keep them softened throughout the cooking, and at the

same time to prevent the escape of the juices and flavoring extracts. A very

high temperature during the cooking will not do this, but will harden the

muscle, making the meat dry and tough. The meat should first be seared

over a strong heat to form a coating on the outside, which seals the cells

and keeps in the juices; then the temperature should be reduced and the

cooking continued with less heat in order not to harden the muscle through-

out. This coating of the albumen being formed, it should not be pierced,

as then the juice has a means of escape. It is impossible to make a rich

broth and have a juicy, highly flavored piece of meat at the same time.

These points hold true in any case where the meat alone is to be used,

whether tough or tender.

In cooking a tough piece, plunge the cut into a generous supply of

boiling water, and keep the water at the boiling point for ten minutes in

order to coagulate the albumen and seal the pores of the meat; the coating

thus formed will prevent the solvent action of the water and the escape of

the juices. But if the boiling be continued, the whole interior of the meat
would in time be brought near the temperature of boiling water, with the

result that the meat would be hardened throughout. Therefore, instead of

keeping the water at the boiling point, the temperature should be allowed

to fall to about 180 deg. F. (simmering point); a long, slow cooking in this

way will leave the meat tender and juicy, instead of tough and dry, as will

be the case when the water is kept boiling.

If, on the other hand, the juice is to be extracted as in making broths,,

soups, etc., the meat should be cut up, to expose the larger surface, then,

put into cold water and brought slowly to the simmering point, at which
temperature it should remain until the juice has been drawn out.

These points with regard to the temperature in special cases may be

followed in whatever method is to be used, whether boiling, roasting, or

cooking in water.

Besides being able to recognize the different cuts of meat, and to know
their relative values, it is well also to have some means of judging as to the
quality of meat in general. It should be fairly fat, with streaks of fat

throughout the muscle fibre; the fat on the outside of the cut should be of

a creamy color—if too pale it indicates an old animal. The flesh should be
firm; it should appear moist, but should have no drops of water exuding.
Note also the characteristic odor.

Care in the selection and preparation of this important part of the
household needs should result in satisfaction, both as to the lessening of the
amount of what is often a large daily expenditure, and also the palatability
of the meat purchased.

USE AND MISUSE OF BEVERAGES.
By Miss Mary Bell, St. Gecrge, Ont.

This is not to be a paper on temperance, although the subject may
suggest it. There is no space for such a large subject except as it comes
under the injunction to be temperate in all things. Temperance, as the
term is usually interpreted, refers to intoxicating drinks, and of course the
majority do not indulge freely in such; but stop and think how intemperate-
a great many people are in their eating and drinking.
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Water. Perhaps water is int)st universally used for drinking pur-

poses, as it is Nature's beverage. AVliat use is it in the system? Al)out
two-thirds of the total weight of the body is made up of water—that is, if

a person weighs 120 pounds, of this weight there will be 80 pounds of water
stored in the tissues. The importance of water as a tissue-builder and its

right to rank as a true food are at once apparent from this statement.
Eecent experiments have brought out the fact that the water of the

tissues and that of the blood are interchangeable. If the blood becomes too

thick or concentrated, water passes out of the tissues to make good the
deficiency; consequently the tissues become drier and more shrivelled, as in

the case of fevers. Then again, if the blood be habitually overloaded with
water, some of the surplus passes out into the tissues and they become ab-
normally watery and bloated. The tissues then, in a sense, might be called

reservoirs of water, and just as thej^ are filled or empty does the weight of

the bodj' vary to a large extent.

Amount of water to drinh. In health one should be temperate in the
drinking of water. What is being temperate? There is no doubt that more
people drink too little water rather than too much. It is reckoned that a good
beverage is three pints daily. About four and a half pints are given off

from the body every day in various excretions, so this amount must be re-

placed in some way—partly by the food, and partly by drinking water.

The exact amount of water must vary with circumstances, and especially

with the amount of perspiration produced. If a person perspires freely,

from three to four pints should be taken daily.

Influence of icater on digestion. The first point to be noticed is that

water is not absorbed into the system through the stomach. When water
enters the stomach it begins to flow into the intestine almost at once. It

does not flow ste dily, but in little gushes, until all has escaped. It is

estimated that it takes about three-quarters of an hour for a pint of water
to be emptied out of the stomach into the intestine. Hot water will escape

in even a shorter time than cold water—the heat seems to increase the move-
ment of the walls of the stomach. It is a splendid thing to drink hot wat r

in the morning before eating anything. It has been seen how it will wash
out the stomach, so it will be kept sweet and clean. Water will also help
to keep the system in good order. It helps to keep the food in motion, assists

in dissolving the food, and also washes out all the digestive organs so no
waste matter lingers in them.

Water source o-f disease. The rapidity with which water passes through
the stomach causes it to be a dangerous source of disease. There is not time
for the gastric juice of the stomach to kill any germs which may be contained
in the water. If there is any suspicion that drinking water is tainted,

insist on having it purified. This may be easily done by boiling, and the
flat taste can be overcome by shaking the boiled water in a bottle or jar

until the air becomes mixed with it again.
Summer drinks. Under this head comes orangeade, ginger beer, and

all the long list of soft drinks to be obtained. Some of the-se, if properly

prepared, are very good and have some nutritive value. For instance, they

contain enoiigh sugar to yield a deal of energy to the body. Their refresh-

ing influence also is partly due to the large amount of sugar used in their

composition. It has been proven by experiment that the eating of sugar
in some form will rest and refresh a person very quicklj'. It is so easily

digested and leadily absorbed, that it nourishes the tissues in a shor* time,

and thus suga/ acts as a stimulant.
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Manufactured drinks. The danger, however, in using these manufac-

tured drinks lies in the manner in which they are prepared. They are

usually composed of water sweetened with cane sugar, mixed with an acid,

flavored in any way desired, and finally charged with carbonic acid gas.

Unless the fruit is sold as a genuine fruit product, and guaranteed to he

such, the acid used is most often a mineral acid such as acetic or phosphoric,

instead of the natural citric acid of the" fruit. This latter acid is very bene-

ficial and cooling in the system, but the mineral acids have not this effect.

The following recipes for making these drinks are taken from the

"Mineral Water Makers' Annual."
Lemonade.—8 lbs. sugar to 1 gal. water; lemon tincture, 4 oz. ; acetic

acid, 4 to 5 oz. ; charge with carbonic acid gas.

Ginger Beer.—8 lbs. sugar to 1 gal. water; oil of lemon, acetic acid,

4 oz. ; tincture of ginger; charge with carbonic acid gas.

These two will show that soft drinks have \ery little to do with the

fruit and substances from which they derive their names. They are very

rapidly being given the same dope—a fitting term, indeed—and yet chil-

dren are allowed an unlimited quantity of them.
Home-made drinks. As these summer drinks are usually made at home

out of good materials, such as oranges, lemons, berries, etc., they are all

right, and, as we have seen, they have the same nutritive value and cooling

properties. The manufactured ones, however, may be the source of a great

deal of harm.
Tea. Tea was originally obtained in 1610 from the leaves of the ever-

green shrub Thea. There are four gatherings annually—the first being

considlered the best, as first quality tea is made from the young, whole
leaves.

Black and green tea. The treatment of the leaves after they are picked

varies according as black or green tea is to be produced. For black tea the

leaves are withered in the sun, then rolled until they are soft and broken.

They are then made into little balls, and allowed to ferment. While fer-

mentation is taking place, some of the tannic acid in the leaves is changed
into an insoluble form, so we see that black tea contains less tannin than
green tea. Green tea is not allowed to ferment before the final drying. In
the olden days, green tea used to be colored with prussian blue, or dried

on copper kettles, but this has been done away with. The chief difference

now is in the fermentation, which renders the tannin insoluble.

Preparation of tea. Tea should never be boiled, but always made as

an infusion. Pour boiling water over the tea, let it stand for four or five

minutes—never longer—far too much tannic acid will be extracted and a

bitter flavor will be developed. The practice of allowing tea to boil, or of

using leaves twice with a small additional supply for a second pot, cannot
be too strongly oondemned. After the tea has stood from four to five min-
utes the liquid should be poured off the leaves into a hot tea-pot, so no more
tannin will be extracted. It can then be kept hot for any length of time.

Fleshly made tea, prepared with freshly boiled water, is the best, however,
as prolonged boiling or heating of water makes it flat by driving off the air.

Influence of tea on tlie system. Tea-drinkers seem to require less food
than those not addicted to its use, as it has been proven that there is lees

wear to the tissues when it is frequently taken. It would se^m from this

statement that tea has a food value. It is simply a stimulant, however, to

the nervous system ; sooner or later the evil effects are shown and the system
becomes undermined and offers little resistance to disease. Excessive tea-

drinkers are apt to become nervous, and have to resort to tie use of more
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powerful stimulants. Tea taken in niodorate (plant it ios is not harnifnl—
where the mistake is maile is by takinjr either too much or by drinking tea

which has not been properly prepared. It is said that Canadian women are
becoming a nervous race. Can this be guarded against in this one respect
at least?

Caffcc. Coft'ee, like tea, has to be cured by heat. It is obtained as a

berrj', which has to be roasted to produce either odor or flavor. Chicory
is often added to coffee because it is cheap, but the flavor is objectionable.

The best coft'ee is that which is finely ground—sometimes pulverized—so

that it may be prepared as tea. It is not necessary to boil coft'ee, as is so

generally supposed, if this fine coft'ee is used. Pour the boiling water over
the coft'ee, or throuf^h it by using a coft'ee percolator, and proceed in the

same manner as preparing tea. In any case, only allow the coft'ee to come
to the boiling point, and a more delicate flavor will be produced.

Effect o-'i) system. Coft'ee aft'ects the nervous system niUch the same as

tea—the stimulant being caft'eine. It is often said th^it a cup of strong
coft'ee will relieve headache. This is simply due to the large amount of

caffeine extracted in the preparation, and the nerves are over-stimulated to

renewed action. Later on a feeling of lassitude will be felt, as coffee is a

heart depressant as well as a nerve tonic. When first taken the heart beats

more forcibly and rapidly, but this is soon changed and a heavy, stupid

feeling is the result.

Diseovery of coffee. There is a tradition among the ancients concern-

ing the discovery of coffee, to the effect that a poor shepherd observed a

strong hilarity amongst his sheep, and on watching thejn noticed that it was
always produced after eating the berry of a certain tree. Upon eating it

himself his neighbors said that he had been indulging in the forbidden
wine. He revealed to them his discoverj- and they at once agreed that

Allah had sent the coffee-plant to the faithful as a substitute for wine.

Cocoa. It is interesting to note that cocoa was first taken to European
countries from America. Columbus carried it from Mexico in 1520, even
earlier than tea or coft'ee were introduced into Europe. Cocoa is prepared
from the seeds of a fruit which resembles a cucumber in appearance. These
seeds, like black tea, are allowed to ferment, and then are roasted. This pro-

duces a dark color and takes away the bitter taste of the seeds. They are

then passed through hot rollers, which melts the seeds, and part of the fat

is removed from the liquid. The chief dift'erence between the chocolate

and cocoa is that the fat is not removed from chocolate.

Place of cocoa in diet. Theoretically, cocoa is a valuable food on ac-

count of containing a large amount of fat, but this does not hold true in

practice, unless it is prepared with another food, milk instead of water.

There is such a small amount of cocoa consumed that its place in the diet

is not really very difterent from tea or coft'ee. It dift'ers from these latter,

however, in that its action on the nervous system is so slight it can prac-

tically be left out of account.

Cocoa-Kola. There is a preparation of cocoa, called cocoa-kola, which
is worthy of some consideration. As the name implies, it is prepared chiefly

from these two ingredients, cocoa and kola. Kola contains a large amount
of /caft'eine, which has been mentioned under cottee as being a jiowerful

stimulant. Cocoa-kola, on account of this stimulant, can be advertised as

possessing remarkable sustaining (lualities, banishing fatigue and refresh-

ing wonderfully. However, it is like other beverages of this cluiracter, its

fre- and continued use cannot be recommended.
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Milk. This beverage lias been considered from many standpoints in

former reports, not only as a drink and food for infants, but the scientific

care of it. It shall not te treated in this article.

Beverages for the sick. There is only space enough to touch on those

beverages or foods used in a liquid diet in cases of disease. They are beef-

tea, beef-juice, broths, egg-nogs, albumen water and many others too nu-
merous to mention. Their food value can be seen at once. They are all tissue-

builders or proteids, exactly what is needed when the tissues are worn out
by disease. The subject is too extensive for this article, but it is a very
interesting study, and needs to be taken up by our women—the dietetic

value of these beverages and their proper preparation. A great deal is

written about the care of the sick-room, but until the necessity for these
liquid foods is thrust into the home, how the knowledge of them and the
methods of preparing them are neglected ! May not this be a plea for their

consideration in our Women's Institutes?

CANNING FEUITS AND VEGETABLES.

By Mrs. Colin Campbell, Windsor, Ont.

Canning is an improvement upon the old-fashioned way of preserving
pound for pound in sugar. It retains more of the fresh and natural flavor,

is far less troublesome, and more economical. Choose only perfectly sound
and fresh fruits. If you have your fruit to buy, it is false economy to pur-
chase fruits on the verge of decay, even at very reduced rates, as they
quickly ferment after canning, and you not only lose your fruit, sugar and
labor, but very often the jars as well. Before commencing work have all

the requisite utensils and vessels perfectly clean, and at hand. The things
which will be needed are scales, jars enough to hold the quantity of fruit
you plan to preserve, a strainer, skimmer, silver spoon, perforated wooden
spoon, large saucepan, a jelly bag, pint and measuring cups, funnel for
fruit, tray, dish-pan, towels, holders, and plenty of hot water.

If the family is small, select pint jars, which allow a can of fruit to

be used up before one tires of it. If there be six or eight to be catered to,

a quart-jar is none too large. When purchasing new jars look them over
carefully to see that there are no defects and that the covers fit perfectly.
Discard all hard or cracked rubbers and use only those which fit the jars
snugly. At 10 cents a dozen for rings you have a cheap insurance on the
keeping qualities of canned or preserved fruit. Pour water into each jar,
seal and invert; if it leaks ever so slightly do not use it. When you have
picked out perfect jars, wash individually inside with a bottle brush and
hot water in which a small quantity of washing soda has been dissolved,
then sterilize by setting in cold water, letting it come to the boiling point,
and boil for a few minutes. Fit each jar to a ring, cover and leave in the
hot water.

If much fruit has to be put up, it is better to do all this preparatory
work the night before, leaving the morning free for picking over the fruit
and cooking. When the fruit is ready to be canned remove a jar from the
boiling waler in which it has stood, and set it in a soup plate, wrapped in
a towel wrung from hot water. Into the jar drop a silver spoon. Silver being
a good conductor of heat, absorbs the heat from the fruit and lessens any
danger of the jars breaking. Dip the rubber in boiling water and put it on
firmly. Set a fruit funnel in a jar and gently fill in the fruit, moving the
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haiuUc (if the si)oon g^ently ahoiit to allow air IhiIjUIcs to escape. Fill the

jars, lift out the spoon, tlion add syrup until jar ovoittows, put on the eovor

and screw it as tight as possible. Turn the jars on their side and turn them
occasionally as the fruit is cooling in the jars, this will prevent the fruit

rising to the top of the jar when cold. When cold wrap in thick paper, to

prveent the light bleaching the fruit, and set away in a dark place.

The work should be done in a well swept and dusted room, and the cloth-

ing of the workers and the towels used should be clean. The fruit used

should be sound and clean.

Choose the early cool morning for putting up the fruit ripened under

a July sun, and if your berries are to be picked instead of from the market,

gather them the night before. Fruit, which has been gathered on a rainy

day or when the dew is on it, will not keep well.

Select fruit which is under-ripe rather than when ready to drop with

luscious ripeness. It will make a much better preserve and keep more

readily.

If fruit is very juicy, avoid adding water to it when canning. The
less water that has to be used, the finer the flavor of the preserve, and the

more beautiful its color. Never touch cooking fruit with a spoon or fork

which is of any material except silver, wood, or granite. A tin spoon may
ruin the color and flavor of a whole kettle of fruit. Try a little of your sugar

to make a syrup before commencing the canning process. If a bluish-gray

scum gathers on the top after the boiling send the sugar back to the grocery

man with an order for a better quality.

Vreserving.—There are four common methods of preserving friiit :
—

•Cooking the fruit in the jars in the oven, cooking the fruit in the jars in

boiling water, cooking fruit in a syrup and stewing it.

The first two methods are very useful for juicy fruits, such as berries

and cherries that require no water. Prepare the jars and fruit as for ordin-

ary canning. Fill the jars with the raw fruit as for ordinary canning,

using a cup of sugar to a quart jar of fruit, sprinkle the sugar through the

fruit, seal the jars and place them either in the oven or in hot water on the

top of the stove. When the fruit is cooked in the last named way screw

lids on loosely, stand jars in boiler well protected at the bottom, either by

a board or several thicknesses of cloth, fill the boiler with water to within

one-half inch of top of jars, heat gently to boiling point, boil until tender.

Allow jars to cool slightly, then remove. The jars will have to be filled one

from the other and resealed.

Fruits may be done by this method:—Carefully select fruit, fill in

thoroughly sterilized jars, make a syrup, fill the jars with it, cook as above.

It is thought by many that fruit cooked in this way retains its shape, color

and flavor better than when cooked in the preserving kettle.

The process of making syrup is as follows:—Put the sugar and water

into a sauce-pan and stir on the stove until all the sugar is dissolved, heat

slowly to the boiling point, and boil gently without stirring. The length of

time that the syrup should boil depends on the richness desired. For pre-

serving use I lbs. of sugar to one poun3 of fruit. For making jam use 1 lb.

sugar to 1 lb. fruit: for jelly use 1 lb. sugar to a pint of fruit juice, and for

fanning use ^ lb. sugar to lib. fruit.

When canning the fleshy varieties of fruits such as peaches, pears,

plums and apricots, the steamer ought to be called into use. If heated to

steaming instead of being cooked in boil in cr syrup, the fruit may be kept

whole and look nice, as well as keep much of its flavor. Peaches, plums and

. apricots need onlj" a few minutes of steam bath. Pears of the hard variety
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oug-ht to stay in long enough to be easily pricked with a straw. While paring
peaches, and pears for canning lay each piece in cold water, to which the
juice of one lemon has been added, until ready for use. If this is not done
the fruit will discolor. For the same reason use nothing but a silver knife
to cut and pare the fruit. Do not allow the fruit to stay in the water,how-
ever, any longer than is necessary, as the juices will be lost.

Small pears or peaches which are not good enough to can may be made
into excellent sweet pickle; the spices provide what flavor the fruit lacks.

The recipe for any kind of sweet pickle is seven pounds of fruit, 1 pint ol

vinegar and 3| pounds of brown sugar. Let the spices accord with your own
taste. Do not use the same ingredients throughout in putting up fruit which
requires a touch of some flavor more than its own. Pears for instance makes
a flat tasting preserve without some other flavor. In one jar make this

flavor ginger, in another lemon peel, put orange-peel in another, and a mere
suggestion of mixed spice in the fourth.

In canning crab-apples leave on the stems, and cook gently in the

sjTup to prevent breaking. Preserved whole in a clear red jelly, crab-

apples are a most sightly and excellent preserve, as well as one of the

cheapest.

JeUy-Mahin(/i. The secret of successful jelly-making lies in the care-

ful observation of a few simple directions, which must be followed exactly

or the jelly will be cloudy, ropy and thin. In the first place use only perfect

fruit, see that the fruit is clean, free from all stems, but do not remove
the skin. I^se fine granulated sugar. Over-ripe fruit and a cheap grade of

sugar will never make good jelly. Use porcelain-lined or graniteware kettles

and dishes, as much as possible in making jelly. Put the fruit in the preserving
kettle witli just enough water to prevent burning; heat slowly in a covered

kettle, and cook the fruit thoroughly but not until it is broken up. Strain juice

through two ply of cheese-cloth, but do not use pressure. Measure the juice
and put it in a clean preserving kettle. For every pint of juice add a pint of

granulated sugar, stir until sugar is dissolved, then place over the fire, watch
closely, and when it boils up, draw it back and skim; put over the fire

again and boil and skim for three times, then pour into hot glasses taken
from a pan of hot water on the stove. To test jelly, drop a few drops on a

dry cold dish. If vou can raise the edge clear from the dish, begin to fill

vessels at once. If the liquid sticks or spreads freely, boil for a moment or

two longer. Good, strong kitchen tumblers costing 2 or 3 cents apiece, make
satisfactory jelly glasses. Tin covered tumblers have proved troublesome
as the tops corrode, are hard to remove from the glass, and often the jelly
has moulded underneath the tin. Where jelly is to be packed and sent a
distance, tin covers are desirable, otherwise a paper cover is better. Have
discs of thick, white paper the size of the tor) of the glass, dip a disc of
paper in spirits and put it on the jelly. Cut discs of paper half an inch in
diameter larger than the top of the glass. Beat together the white of an
Qf^ff, and a teaspoonful of cold water, wet the paper covers with this mixture
and put over glass.

If any one fails in making grape, raspberry, blackberry, or plum jelly

let the exi)eriment be tried of moltino: the thin jelly and adding one or more
pints of apple juice, according to the amount of jelly—perhaps 1 pint to

six tumblers. Let the mixture boil, try a teaspoonful in a saucer, pour it

into glasses, and a thick, firm jelly will result without a change in flavor,

or any evidence of apple juice.

Cnvning Corn. Gather while tender, husk, cut off one-half the depth
of the kernel and scrape out the rest. Fill the jars as prepared for fruit,



11MI7 WOMEN'S INSTITUTES 79

packing tlic corn down very solid in tlic j:ir with ;i potato ma-luM-. If the

corn in juicy, iis it vshoiild bo, there will he no iuhhI of addiiifj water, hut

if there are cavities where the corn is not pressed together p\it in cold water

pnou^h to fill them. Put the cover on, not screwing tight, and ])lace the

jars in a boiler of cold water, having placcnl' itj the l)ottoni a lioard or a few

corn ^talks with husks on to]) of them to stand the jars on. The water which
should not come to the top of the jars, should be brought to a boil, and then

boiled without ceasing for -U or 4 honrs. When done the cans should be

lifted out, one at a time from the boiling water, and immediately sealed.

The rubber ring must always be put on the jar before it is set to boil, and

the lid must be screwed down after cooking without being removed from the

jar. The riibber and top of jar must be free from particles of corn before

boilin<r. The water must be kept boiling until the last can of corn is removed
from it. As soon as screwed up, stand the jar upside down and leave it thus

until cold. If the jar leaks when turned over, screw tighter. l)ut if this

does not stop the leak, do not try to keep that jar. When quite cold turn

the jar over, wash off and put away in a cool, dry, dark place.

Rules to R( member. Do not wet the corn, nor use it when wet from

rain or dew, pack solid, use new rubbers only. See that rubber and top are

free from particles of corn, boil for 3.^ or 4 hours. Never remove cover after

boiling. Screw down tightly, turn bottom up and leave until cool ; never

lift can by the top after sealed; put away in a cool, dark place; never put

any seasoning in corn when canning. The results of this process have been

excellent.

Canning Peas. Gather the peas when not too hard, put in jar, fill jar

with cold water, screw top on tight and boil the same length of time as

corn.

Canned Tomatoes. Tomatoes are gathered when ripe, peeled, and all

green portions taken off; placed in jars and boiled three hours.

MISTAKEN KIN 1)N ESSKS.

By Miss Anxie Rose, GuELrn.

The most casual observer cannot help but notice the difference between

the children of to-day and those of twenty-five or more years ago. The
sweet timid child of ten or fifteen years ago is almost unknown and instead

we have the nervous, excitable, conscious youth. Why is this? What has

brought it about, and what is the remedy?
We think the change is due largely to the changed conditions. Since

the introduction and almost universal use of the telegraph, telephone,

f)icycle, steam car, electric car, steamboat and automobile—time and space

annihilating machines—the child sees, hears and goes more in a few years

than his parents did in almost a lifetime. He learns to(» much and passes

from one thing or occupation to another too quickly. He does not develop

strength of will and he lacks the "gift of continuance," Off with the old,

on with the new, in everything—games, toys, clothes, even friendships.

When those of us who are grown-up were young we were treated as

children, we went to bed with the birds and flowers, wore simply but com-

fortably clad, and lived on plain, wholesome, nourishing food. How is it

now? In far too many homos the children arc allowed to sit up too late.

The evening concert, or the privilecre to remain up because there is company
should be the rare exception. All growing children should be in bed by
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eight o'clock, and earlier if there is any inherent weakness. It is there they
recuperate after the activities of the day.

Then as regards clothing, one has only to look to see how simply
hideous is the children's dress of the present day. Poor silk, satin or vel-

vet trimmed with cheap lace, perishable chiffon or muslin hats with gaudy
flowers or straggling feathers. Perhaps I am too Puritan, but to my mind
young children should only be dressed in washable goods; lawns, prints and
muslins for warm weather, and soft woollen materials for cold, never sac-

rificing health and comfort for appearances. A milliner told me it grieved
her to see the little tots of six or eight years picking out their own hats.

They really must have this or that to wear. So and so had one, and they
want one like hers. It was not a question of suitability, t)r if father could
afford it. Invariably the mother gave in to the childish fancy.

I know one lady (I'm glad to say she is the President of a flourishing

"Women's Institute) who keeps three maids and she safd her four children
had never worn anything but washable clothes. How sensible, how sweet
and clean the children could always be. Children must play, it is their

nature, and they should not be handicapped by too fussy perishable clothes.

Lastly—the food. Why have children indigestion? ''Either this child

sinned or his parent" may well be said of the child with this complaint.
This same lady who was so careful of her children's clothes was equally
careful of their food, and although the children sat at the table with the
grown-ups, a dessert prepared with milk, easy to digest and nourishing, was
always provided for the children. The child of to-day is consulted as to

what he will eat. The hopeful young son of a College Professor was asked
if he would have some meat—"Yes, but I don't want any skin or fat" was
the insolent reply. The better plan is to serve the child and begin from the
first to do so. Give him what is best for his health, and expect him to eat

what is put before him.
Indigestion often comes from nervousness or overtiredness. If the

child has been duly excited or allowed to sit up late, the chances are that
his stomach will be upset.

From tea time to bed time should be the quiet period of the day. Often
the father, who has been absent all day, wishes toHSe kind to the children
' nd relieve the mother for a while, so he romps and plays with the children
."ho soon become heated and excited, and when put to bed cannot sleep.

The parents wonder why, for surely the little ones are tired. Have we
grown-ups never suffered from sleeplessness brought about by excitement?
One lady who was nursing her first child, said to the father—"Now George,
don't make her laugh, it is so near her bedtime." This wise young mother
did not permit her baby to be excited or played with after the evening meal.
What different treatment another child received, whose father gave him a

good time (?) after tea each day, and as a result he is a restless, nervous
boy, who cannot sit still two minutes. I would like to emphasize this point,

as parents err from a desire to be kind. The nerves of sight, hearing, feel-

ing, etc., are very sensitive in the infant, and cannot endure sudden shock
without injury.

Be firm with the child, and at the same time be kind. Firmness with
kindness is the foundation of child culture. Say "no" and mean it and stick

to it; do not be coaxed or tormented into saying "Yes," and above all, for

the sake of everybody in the house, do not allow the child to tease or argue.
Do not make impossible threats such as "If you do not keep quiet I will

give you to that big black dog outside." A lie, as well as an improbability.
And do not give promises that you do not intend to fulfil.
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Indulgence is not kindness and is sure to sow seeds of discontent, whose
harvest will he disai)pointnient and heartaches. 1 ])ily the only child, as

it cannot help hut run great (hanees of heing made selfisli tlirouf^h indul-

ifenee. It is usually the eliildrcn of large families, who grow up kind,

obliging and self-reliant.

Children shoultl he ohliged to do little acts of kindness, and easy chores

ahout the house without being ])aid for them. At the same time I think it

is a good plan to assign some task, such as bringing the cows, helping with
milking, getting the kindling, etc., and a fixed recompense of so muih a

week allowed, providing the task is faithfully performed.
If we can impress the child with the value of time and money, and

the relative value of these compared with character and usefulness we are

laving the foundation for noble men and women.

HINTS UX CLEAXIXG HOUSEHOLD UTENSILS.

Compiled fkom Several Papers.

The care of metals is no sijiall part of our household care, as we all like

to have our silver, brass, copper, nickel and tinware spotlessly clean. The
causes of tarnish on metals is due to a special deposit from oxidation caused

by moisture of the air, to the presence of gas, and the direct action of some
acid or corrodin"- substance.

Kitchen utensils in general must be kept thoroughly clean, as upon their

cleanliness depends much of the success of cooking. They retain odors and
flavors if not cleaned properly. Avoid scorching a dish, as a chipped dish

or scorched spot will scorch very quickly again. Never leave dishes standing

about with food on them. Remove the food and soak. If the dish is

scorched, do not scrape the part, but put it on to boil with soda and water.

Silver should be washed each time it is used in hot soapy water, rinsed

well in hot water and dried with a- soft towel. If stained with certain foods

and acids, it then requires special care. In polishing silver, it is best not

to use ammonia or vinegar, as they injure the silver, and for that reason we
should be careful about buying prepared mixtures. They may do the work
quickly but are often injurious. It is less expensive to use whitening mois-

tened with alcohol. Sift the whitening through the sifter to remove hard

lumps that might scratch the silver, moisten with alcohol and apply with a

soft cloth; leave on until dry, then rub off and polish silver with chamois.

Always use friction to clean it thoroughly. AVhen putting silver away, wrap

each piece separately. Blue tissue paper is best. Never wrap silver in any

material that is white, as the sulphur used in bleaching will cause tarnish on

the silver. Never leave rubber near silver, as it will discolor the metal.

Copper and Brans can be quickly cleaned by using an acid, but this

destroys the lustre, and, if the metal is not much tarnished, it is best to not

use an acid, such as lemon juice or oxalic acid. Eottenstone and sweet oil

have been found excellent for cleaning these metals. It may take longer,

but one is repaid by the soft yellow finish obtained. The rottenstnne can .be

purchased in a powder. For ordinary purposes, use kerosene. If brass is

much tarnished, mix common salt and oxalic acid or vinegar, apply with a

cloth and rub briskly; wash well and rub dry. It can then be polished with

rottenstone and oil, or with putty paste which is one of the best manufac-

tured pastes. Tarnish caused by acids may be removed by acids, but the

utensil will tarnish readily again unless carefully washed.

6 w. I.
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Nickel will not oxidize, and is a most desirable metal. It simply re-

quires to be washed in soapy water and thoroughly dried. It may he pol-

ished with whitening and alcohol.

Aluminum may be treated in the same manner as nickel.

Tin. Do not scrape, but allow it to soak. If discolored, use baking soda
or washing soda and water.

Knives. Do not immerse the handles in hot water. Clean ivory handles
with whitening and lemon juice, or whitening and turpentine.

Glass. Use hot soapy water for greasy deposits, then rinse in clear hot
water. Polish with a soft cloth or tissue paper. Clear cold water and a

soft towel give a better polish. Use a brush for cut glass, and dry in saw-

dust free from resin.

Zinc. Use either kerosene and water, salt and water solution, or vine-

gar and water, and rinse thoroughly with clean water.
Iron utensils are not as much used now in our kitchens as formerly, but

it is well to know how to care for them. To clean iron when new, cover with
melted tallow or grease, let stand two or three days and then heat gradually
until the fat melts; wash in a solution of hot water and soda, rinse and dry
thoroughly. It may be necessary to repeat this process two or three times.

In the daily care, soak the vessel as soon as it has been used, remove fat

with soft paper and wash both inside and outside with hot soapy water. Iron

rust is caused by the action of the oxygen of the air in the presence of moist-

ure. To prevent this, cover iron that is not in use with vaseline or lard.

To clean rust, rub with fat, sprinkle with lime and let stand over night;

wash with soda solution. Powdered emery and oil is also good for cleaning

rusted iron.

Marble. Wash with fine sandstone or powdered pumice stone, or cover

with a paste of baking soda and whiting and polish with a piece of felt.

An iron sink lined with porcelain is the best. It should have open
plumbing ; that is, the pipes should be exposed to view. There should be an

S shaped trap in the pipe. Hot, clean water should follow soiled water to

clean the pipes. Follow greasj^ water with water containing an alkali. Flush
weekly with a soda solution, followed by clear water. Allow water to go
through a strainer, to prevent lint from dish clothes, etc., clogging the

pipes.

Garbage Pails should be washed frequently with soap and boiling water,

and dried in the sunlight. Sprinkle carbolic acid solution into the garbage
barrel in summer time to prevent germ development.

The Refrigerator should be kept in a well-lighted and well-aired room.
Xever connect waste pipe with the drain pipe. Wash the shelves and
racks weekly with hot soap suds, and rinse with clean hot water. Clean the

grooves and corners with a wooden skewer. Clean the drain pipe with a

flexible wire with a cloth attached, with hot soap suds and rinse with clean

hot water. Thoroughly dry all parts.

Brooms. Soak below the stitching in hot water and ammonia, rinse

and hang to dry before using.
Never wash the inside of tea and coffee pots with soap suds. If granite

or agate ware is used and becomes badly discolored, fill the pot nearly full

with cold water, add one tablespoonful borax, and heat gradually until the

Avater reaches the boiling point; rinse with hot water, wipe and keep on the

back of range until perfectly dry.
{ja \v [.
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DUST AS KELATED TO EUUD.

(Copied from liuUetiu Iti, Itouding Course for Earmers' Wives, by courtesy
of Prof. L, H. Bailey, Cornell University, Ithaca, N.Y.)

Every garden has its weeds. Where the seeds all come from is a never-

failing mystery to the gardener. These weeds are all large enough to be

seen, and one can destroy them with the rake or the hoe. There are other
weeds, however, that are nearly or quite invisible, and the gardens in which
they grow may be the food on our tables. The germs from which these

seeds arise may be floating in the air, so small that we cannot see them. They
cling to the particles of dust, and when the dust falls they are planted.

By allowing the ordinary dust of an ordinary room to settle upon jelly

contained in a box and baked for over one hour in a hot oven and then plac-

ing this box in a suitable temperature for the growth of bacteria, we will

soon find that in about twenty-four hours, little specks will appear and these

will rapidly or slowly grow larger and develop difierent colors.

Every housewife who has seen mold on her bread, her jelly, in her

pickle jar, or possibly on shoes and books, will mistrust that the velvety,

dark-centered spots are of similar nature. Molds spread their cells over the

food supply, occasionally sending a few cells down into the substance, and
others upward. From the tops of the upwright cells grow others and in or on

them are formed the thousands of dust-like specks called spores. Each of

these may start a new bed of mold.
The infinitely tiny spores falling upon some soft substance as cheese or

bread will send their invisible lacy threads down into the substance, while

on books, leather, wood, cloth, they may grow only over the surface and

may remain visible.

Dust-gardens Everyw^here.

We will now give our attention to the dining-room and the kitchen.

The dust that is thrown into the air by a wrongly used, dry broom, or by a

feather duster, will grow nearly as well in our milk, apple-sauce, on our

jelly or bread as in this glass box. If, however, the dust is wiped off the

floor, tables, chairs, etc., into a cloth where it is held until washed out, it

will never reach the sauce and other foods. If the cloth be slightly damp or

oiled, it will take and hold the dust much better.

There is another kind of plant which, especially in the country, is often

present in house dust. This is yeast—also a single cell, but reproducing by

little buds which swell out from the parent cell and may or may not break

off later on. Those which float freely in the air, both inside and outside

of the house, are called "wild yeasts." So far as shape, size and method

of reproduction is concerned, they are little different from the cultivated

yeast plants which are used to raise bread or to frive the "sparkle" to sweet

fermented liquids, as beer.

As the invisible yeast plants can remain alive for a long time without

moisture, we may have them furnished to us in dried cakes as well as in the

fresh compressed form.
-l

• r

To-day, even with the cultivated yeasts, the housewife who mixes her

sponge in 'a dusty room, in dusty utensile, with old yeast,—or, with every-

thing clean and fresh, if she lets the sponge rise too long or keeps it too hot,

—is likely to have sour bread. The bacteria can grow well when and where

the yeast'cannot, so that acid will be made out of the alcohol which the yeast

. makes out of sugar. The yeast plants grow best at a medium temperature.
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about 75° to 90°F., which is an average "'summer heat." Above 90^F. they

cannot grow so well, but the bacteria grow better.

The little yeast plant, although so small and simple in structure is

endowed with many of the powers of the trees and vegetables or such higher

plants. It requires food, has a certain range of temperature in which it

grows best, will be injured or killed by too high or too low temperature, by
too little moisture. If it be given the conditions which are favorable, it

will feed, grow rapidly, and reproduce itself by swelling out one portion

into a bud which may or may not break away from the mother cell. The
most favorable temperature for the rapid growth of yeast plants, as already

said, is from Td*^ F. to 90° F. Below this it will grow rapidly and there-

fore cannot do much work. At much above 90-' it will be killed and dead

plants cannot work any more than dead animals.

The work of the yeast plants is to change the sugar in the sponge into

two substances—alcohol, and a gas which is called carbon dioxid. The
millions of little bubbles cannot break through the sticky gluten of the flour,

so they raise the whole mass. When the bread is baked the gas is dissipated,

the gluten walls of these bubbles are hardened and the little holes remain,

filled only with air. The alcohol, too, is driven out by the heat.

It is very difficult to keep weeds out of the vegetable garden because

their seeds are carried to the soil in so many ways. When they have
sprouted or grown a little, they may be pulled up easily. In the bread-

garden we want only yeast to grow, but it is very difficult to have this, when
neither the good plants nor the weeds ever become visible.

The chief enemies are the bacteria. They are in the dusty air of the

kitchen, on the bread pan, the spoon, the cup, in the milk,—yes, and in the

yeast, too, whether it is the dry or the compressed.

The wise housekeeper will be careful not to sow many bacteria in her

yeast garden. She will scald the milk or boil the water, letting it become
cool before she puts it with her yeast. She will have clean dishes in which
to measure and to mix her bread. She will not sweep nor do any dirty, dusty

work in the room just before she mixes it, because the bacteria will be

raised into the air and then settle. She will carefully cover the dough
while it is rising, to keep out the dust. With all her care there will always

be some bacteria present, but these do not like the sugar solution very well

and they want a higher heat than the yeast plants, but they do like the

alcohol which the yeast makes, so that the dough should be kept at about

summer heat only long enough for the yeast to make a sufficient amount of

gas. If the dough becomes too hot so that the yeast cannot work well, or if

it is allowed to stand too long, the bacteria will feed on the alcohol and turn

it into an acid—the acid which is in vinegar. Then the housewife ha? sour

bread.

There are poor kinds of yeast, and if a poor kind gets in it uill make a

bad tasting bread.

Do any of you still make the "salt rising" bread or ''milk emptins,"
which years ago our grandmothers made? The "barm" made delicious

bread, but "it never kept well." Xo, because it was then, and is now. made
to rise by the wild yeasts, but the bacteria with the yeasts fell into it from
the air, or perhaps were in the milk, and they soon made it sour or even

-)utrid.

The yeast plants perhaps do more work which the hou.sewife likes than

ther mold.? or bacteria, but she must not suppose that these last arc

nemies only. She owes much to both of them, because their chief work in

he world is to feed on and. by so doing, decompose or break up useless,
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organif substauces. Bacteria, especially, are scaveuj^ers, and molds hsoftrn

iiard parts and make the work of the bacteria easier and more thorough.
When organisms work on material which we are plad to be rid of, we apprt^-

ciate the result but do not give them the credit. Jiut whether these extran-

eous organisms are directly injurious or not, many of them are no i)ro]>cr

part of our food and should be looked on as a contamination.

Because they go on with their appointed work when and where we do

not want them to, we think of them as only enemies. Bacteria do sour our

milk, taint our meat, rot our potatoes and apples, while molds spoil our

bread, our cheese, soften the cucumbers waiting to be pickled, and possibly

spoil the best tablecloth laid in the dark, warm drawer; but we owe to bac-

teria our vinegar, our June-flavored butter, and the "retted" flax from

which the table-cloth was made.

The Molds : Larger Forms of Pi.axt Growth.

There are other invisible plants besides the bacteria and yeasts in the

air. These are the molds, and they will get into the dough, also. If the

bread be baked long and thoroughly, all these plants are killed, but if not,

some will be left alive in the middle of a thirk loaf and they may sour or

mold the bread even then.

The writer once cut a new loaf of Graham bread bought from the baker

and found a large spot of mold when she reached the center slice. She

felt sure that the bakery or the dishes and meal were not clean. She knew
that is was not sufficiently baked. The mold spores are so tiny and light

that the air almost always has some of them in it.

No wonder the bread or cake left some time uncovered on the table

becomes moldy when it is finally put into a dark box or iar! It will not

mold if it is perfectly clean and dry; so that if we want to keep bread for

crumbs, we dry it thoroughly in the oven or on the back of the stove. But

while here it should be covered with at least one thickness of cloth to keep

off the dust.

Molds will find moisture enough almost anywhere to help them start

into growth. They and the wild yeasts are in numbers on the skins of fruit.

If we put the apples, lemons, oranges, etc., in warm places, the mold plants
will grow and soften the skins so that they are easily broken. Then the bac-

teria or more molds can reach the inside pulp and the fruit decays or rot'<.

The grapes on a bunch touch each other, so there is less air and more
moisture between them in such places. Here the mold plants start first,

and from one such place enough spores will be made to spoil a whole basket-

ful of fruit in a short time. Lemons and oranges, as well as other fruit'^.

may be kept for weeks, even in dogdays, if each is wrapped in paper and
put in a cool place.

Apples or any other fruit may be preserved much longer if they do not

touch each other. This is possible with small quantities. "With large quan-
tities in a mass there must be greater care to keep them from "sweating."
They need to be kept as cold as possible and yet kept from freezing.

The woman who finds her cucumbers softening, either before or after they

are in vinegar, may well think how she could have prevented the molds
from settlinc there. Possiblv, if she scalds the vinegar and pours it back
over the pickles, she may kill the plants which are doing such work.

We cannot expect to be able to keep bread from moldincr in the jar or

box which is not frequently scalded and sunned. Thp mold sporo«. ready

for work, will lurk in the corners and the angles.
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All food storage places should be kept as free from dust as possible, dry,

cool, and supplied with fresh air, if we do not wish to lose the food by mold
or decay.

If the drops of milk, gravy, molasses and other liquids, crumbs, of

bread, bits of meat, grains of sugar, etc., are not wiped from the shelves

and floors, bacteria and molds will soon be so plentiful in such rooms that

DO foods can be kept there long without souring, fermenting, molding, or

becoming rancid.

One common place for the storage of food supplies is the house cellar.

If the cellar were always light and dry, sunny and well aired, there would
be much less danger from molding squashes, rotten potatoes, turnips, cab-

bages, apples, onions or other vegetables and fruits; but too often this hole

in the ground has only an earth floor with boards put down to walk on,

possibly no windows, or a small one closed in winter by the "banking" out-

side. Never a ray of sunshine to kill the bacteria and molds—fortunately

the wild beasts do not like such dismal quarters ! The decaying vegetables

in these cellars are thus constantly "weaving shrouds for the upper cham-
bers." The farmer has these vegetables in such quantities that he does not

always feel his loss of food supply, but this is joined with dangerous condi-

tions for the health of himself and family. Sometimes the conditions are so

bad that from the open cellar door there always comes the smell of rotting

potatoes, squashes or carrots. This, then, is not only wasteful, but crimin-

ally careless of human lives and health. We ought either to keep such sup-

plies away from our house cellars or keep the cellars in such condition that

these dust plants cannot thrive. They love darkness^ and their deeds are

always evil under such conditions. Some of the foreign cheeses which

"smell to Heaven" are really made to putrefy in similar damp, dark, mold-

infested caves.

Suggestions as to Cleanliness and Germ-prevention.

All spores are so light that a slight wind will blow them about; hv\

they are heavier than air. They will therefore settle, and in settling will

be caught by any exposed surface. This shows us how foolish we are when
we sweep the floor just before we take the bread or pies from the oven, the

sauce from the kettle, or just before we lay the table for a meal. We can-

not sweep a floor with a stiff, dry broom without stirring up some of these

invisible kinds of molds and bacteria, and a number of them, few or many^
will certainly be caught by the food. Some of them may be distinctly in-

jurious to health. It is dust-plants in the air which seed plentifully our

food supplies.

Of course the dishes and tables, the hands and all utensils have germs
on them; and so, when canning we must be careful to have the work done in

a room as dust-free air as possible ; thoroughly to scald or boil the fruit,

the jars and the covers; to keep the fingers from touching the inside of cover
or edge of the jar's mouth. Even the sugar, if not cooked with the fruit,

may carry the yeast cell, the mold spore or the bacterium which will later

spoil the contents. That rhubarb and cranberries may be canned raw and
not spoil is because they have so much acid that the dust-plants do not like

them. If sugar is added, there comes danger. The yeast plants may then

ferment the fruit to alcohol, and a bacterium be able to make the alcohol

into vinegar.

Given food, moisture and warmth, these little plants multiply with

almost infinite rapidity. If food is scarce, if drought or cold come, many of
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them can acconunoilate themselves to the hard times by contracting their

already minute bodies into still smaller space and thus they can survive for

I

longer periods. Life is present, and as soon as fortune smiles on them in
' the shape of warmth, moisture and food, they return to their former con-
'. dition, feed, grow and multiply as before. The active forms are often easily

killed, while these resting-spores may resist even boiling or freezing. Thus

I

nature, the kind mother, protects and preserves her children, for each has

an important work to do in the world. These innumerable, invisible plants

form her army of scavengers which feed upon animal and vegetable matter

that is either dead or has lost its normal vigor and therefore tend to threaten

the welfare of man.

"We can, however, put obstacles in the way of nature's operations.

When forewarned, it is, indeed, a careless housewife who will let the enemy
gain the advantage. Knowledge is certainly power here. As the plants

that work the most harm love darkness, we will flood the house with light;

as they must have moisture in order to grow, we will keep everything dry,

especially the corners, cupboards, closets, storerooms and boxes that are

dark. As they grow best in a warm place, we will keep perishable material

as cold as possible. If we let light into such places, they will not only be

drier, but we can see their condition. The first point of inoculation may be

a damp dishcloth, towel, floor-mop or other damp fabric put under the

sink to be "out of sight," in the clothes hamper, or in the "cellarway."

It may be a few drops of milk, a little gravy of sauce spilled on the stairs or

on the cupboard shelf, and not soon wiped up. Dust is always present in

the house: bacteria and molds are seldom absent from that dust. Bacteria

with the greasy dampness, soon produce a sour or rancid dishcloth: mold

and moisture produces the mildewed towel ; the moldy shelf will soon fill the

cupboards with odors. All such articles furnish food for these dust-plants.

II. THE CONTAMINATION OF MILK BY MEANS OF DUST.

Professor E. A. Pearson.

Modern sanitation tries to eliminate dust, and to remove lodging places

for it. Dust-laden mouldings and draperies are being eliminated from houses.

These ideas are now extending to the barns, and are beginning to revolu-

tionize barn construction and barn management. The first attention should

be given to the protection of milk. Dust is not only "dirt," but it also car-

ries germs or bacteria; and all bacteria contaminate the milk and many of

them may produce distinct disease or disorder in the milk user.

Very few and often no bacteria are found in the air over large bodies of

water. There is very little or no dust in such places. After a prolonged

fall of rain or snow which has caused dust to settle, the air is found to he

almost or quite free from bacteria. In other words, bacteria are most

abundant in the air when dust is present. It is probably, safe to say that

everv particle of dust which floats in the air is carrying a greater or less

number of bacteria, just as a raft floating in the water may carry a greater

or less number of men. Tyndall suggested this long ago, and the idea is

called his "raft-theory."

As has been shown, there is loss dust (and therefore fewer bacteria)

' over water surfaces than over land surfaces. There is little dust and few

bacteria at verv high altitudes. A French investigator found no bacteria

Id 100 liters of ' air at the top of Mount Blanc. But the examination of air

in an observatorv at that point showed a small number of ba(>toria.
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There are fewer bacteria in couutrj- air than in citj^ air. The reason

for this is understood when we remember the enormous traffic and the con-

tinuous action taking place in the streets and elsewhere in the city. Dust

is being stirred up all the time. Furthermore, city dust is likely to carry

more objectionable kinds of bacteria than are carried by dust in the country.

There is more or less dust floating in the air of houses and stables, and

this dust is constantly settling. When it falls into milk it carries bacteria

with it. If the milk is warm, these bacteria increase very rapidly; if the

milk is cold, they may develop slowly but will be ready for rapid growth as

soon as the temperature is raised. The production and care of good milk

depend very much on the care taken to prevent dust from getting into it,

and the maintaining of a low temperature after it is drawn.

Last summer, Walter E. King, of the State Veterinary College, and
myself, made a number of tests to determine the importance of different

sources of milk contamination. In most of these tests, a definite quantity

of sterilized milk at 98^ F. was exposed to some one kind of contamination
that we wished to test. . The milk was then examined, and in that way we
could get a fairly accurate idea of what this particular kind of contamina-
tion amounted to. Some of the experiments and their results are as fol-

lows :

1. Exposure to air in the stable.—two liters (about two quarts) of ster-

ilized milk were placed in a sterile pail and exposed seven minutes to the

stable air in a passageway behind the cows. This stable was doubtless

cleaner than the average and the air contained less dust than is often found
in places where milk is being handled. Immediately after this exposure,

the milk was "planted" and we found it to contain 2,800 bacteria per cubic

centimeter (about fifteen drops); in other words, between 5,000,000 and
6,000,000 bacteria had fallen into the two liters of milk in this short time.

2. Pouring Tuilk.—When milk is poured from one vessel to another, a

very large surface is exposed to the air and great numbers of bacteria are

swallowed up. The following tests illustrate this point: About five liters of

milk were poured from one can to another eight times in the stable air. It

was found, after pouring, that this milk contained practically 100 bacteria

per cubic centimeter more than it contained before pouring; in other words,

about 600,000 bacteria had gotten into the milk on account of this exposure.

In another similar experiment, when there was a little more dust in the

air, the contamination due to pouring eight times was two and one-half

times greater than in the preceding experiment.
The importance of pouring milk as little as possible from one vessel to

another has suggested to Dr. J. Roby of the Rochester Health Department
that milking pails should be made larger than those now used and immedi-
ately closed after the cow has been milked. The milk should then be cooled

and delivered in these same pails without further exposure. In some ways
this suggestion is a most excellent one, and it may be that under certain

conditions, the disadvantages of this method of handling milk, would
exceed the advantages.

3. Contaminated ntensiJs.—Much contamination of milk results from
putting it into dishes that have been cleaned and then exposed where dust

can fall into them. In experiments to determine what this kind of con-

tamination amounts to, it has been found that when little care is taken to

protect the dishes, the milk will often contain several hundred times aa

many bacteria as wheii the utensils were protected from dust. In order to

illustraie this point, two pails were carefullv washed and sterilized. One
of them was covered with sterile cloth to keep dust from falling into it. The
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other was loft expostul to tlic air of a clean civanicry for only a few minutes.

A small quantity of sterile milk was then put into each pail, rinsed around
and then examined for numbers of bacteria. It was found that the milk in

the pail which was not protected from dust, (contained 1,600 more bacteria

per cubic centimeter than the milk in the protected pail.

4. Contamination from the cow's udder and hody.—Grad numbers of

bacteria fall into the milk when it is beinj? drawn from the udder, because
the milkinp- pail is directly under the udder which is beinf^ shaken more or

less by the milker's hands. This kind of contamination may be reduc<Hl by
cleaninf]: the udder. For examjde, it was found that sterile milk exposed
under the udder as long- as it takes to milk a cow and while the udder was
being shaken about the same as when milk is being drawn, contained 19,000

bacteria per cubic centimeter. In this case the udder had been wiped off

with a dry cloth much in the same way as is done in fairly good dairies.

In a similar test, the udder was wiped with a damp cloth and then ihe

number of bacteria was reduced to 4,500 per cubic centimeter. In a third

Fig a.—How dust gets in the milk with the old-fashioned milk pail, and how it is kept out by the
new-type covered pail.

experiment the udder was wiped with a cloth dampened in a 4 per cent, car-

bolic acid solution; then the number of bacteria was 3,200 per cubic centi-

meter. In cases in which no particular care is taken to clean the udder, the

bacteria getting into the milk from this source may run up into the hun-

dreds of thousands or millions.

5. Importance of small openings in mill- pails.—Thus it is seen that it

is impracticable to clean the udder or free the air from dust so perfectly

that no bacteria will fall into the milk. The next question is, how can we
reduce the number of those that will fall in spite of all reasonable precau-

tions? The easiest way known is to use a small top milking pail. Reduce
the opening through which dirt can fall into the pail. An experiment was

carried on to illustrate this point, and it was found that milk drav.n in an

ordinary milking pail contained 1,300 bacteria per cubic centimeter, while

tiiat drawn in a pail with opening about one-half as wide, contained only
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320 bacteria per cubic centimeter. This is just wliat we would expect wlien

we compute the number of square inches through which dust can fall into

the different kinds of pails. For example, a pail having a top 14 inches in

diameter has an opening of 153.86 square inches; a pail with 12 inch top

has an opening of 113.04 square inchesj one of 10 inch top has an opening

of 79.79 square inches; a pail with an opening of six inches in diameter has

an exposure of 28.26 square inches. Figs. 167, 170.

Milkers should get into the habit of using the small top pail as it is one

of the easiest of all ways for reducing the number of bacteria that fall into

milk.

6. Contamination by flies.—A fly or a bit of hay or straw or a piece of

saw-dust or a small hair, may carry enormous numbers of bacteria into milk

as is shown by the following experiments :

Fig. B.—Diagram showing size of openings in various
kinds of milk pails. The large circle at the left represents
the common milk pail. The others show the perpendicular
exposure in the new kinds of pails.

A living fly was introduced into 500 c.c. of sterile milk. The milk was
shaken one minute and it then contained 42 bacteria per c.c. After 24 hours
at room temperature, it contained 765,000 bacteria per c.c, and after 26
hours 5,675,000.

7. Dirt in the milk.-—A piece of hay about two inches long was placed

in 500 c.c. of sterile milk. The milk was shaken one minute and it then

contained 3,025 bacteria per c.c. After 24 hours at room temperature it

contained 3,412,500 bacteria per c.c.

One piece of sawdiist from the stable floor was put into 500 c.c. of ster-

ile milk. The milk was shaken one minute and its bacterial content was
then found to be 4,080 per c.c. After 24 hours at room temperature it was
7,000,000 per c.c.

A hair from a cow's flank was put into 500 c.c. of sterile milk. After
shaking the milk for one minute it contained 52 bacteria per c.c. After 24
hours at room temperature it contained 55,000 per c.c, and after 36 hours,
over 5,000,000 bacteria per c.c.

III. FURTHER NOTES ON CARE OF FOOD.

By Miss M. Van Rensselaer.

A knowledge of germs as given in Bulletin No. 12 of the Farmers"
Wives' Eeading-Course and in the foregoing pages of this Bulletin, makes
us stop to consider what opportunity there is for these little enemies to do
their work. The most painstaking housewife needs to have her faith shaken
occasionally in her own carefulness concerning foods. Thoughtfulness, with
a knowledge of results of careless habits, will bring many things to our
notice to which we have closed our eyes. Yet it is not wise to become finicky
or too fearful lest we shall get something which we should not, thus destroy-
ing our peace of mind. It is harmful dirt we need to shun. Probably the

guest who stood on an upper balcony of a hotel and saw an employee come
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into the kitchen, remove his pipe, lift a spoonful of preserves to liis moutli,
I
place the spoon back in the dish and resume the pipe, woiild have been liaji-

I
pier had she not seen the episode. She was not in a position to remedy tlic

I difficulty, as she mip^ht in her own home.

j

Sometimes difficulties must assume hiT'^e proportions before we are

i
much aroused to the necessity for reform. If only the mouse pets into the
flour it can be got along with: but the catl For illustration, this story is

i told in a New York paper: "A prominent politician has a wife who is a

j

model of domestic carefulness. She has a talent for making bread, and
:

takes great pride in having her loaves turn out well. One evening she had
set the batch of dough to rise in the kitchen, and was reading in the parlor,

!
when her six-year-old boy came running to her, saying: 'Mamma, Mamma !

j

There's a mouse jumped into your bread pan.'

1 "The good woman sprang from her seat.
" ' Did you take him out.^' she asked, frantically.
" 'Xo'm, but I done as good. I threw the cat in, and she's digging

after him to beat the band.'
"

The moral is that one uncleanly habit should not be used to correct

another.

The milk was not looking quite right and the housekeeper interviewed
the milkman. Many hairs and much dirt in the milk was the complaint.
"Oh well," he said, "I have to hire my milking done and you know how it

is, they won't always be careful; I have told the man if the cow stepped
into the pail to throw the milk away, but he won't always do it unless he
is watched."

The baby whose mother chews the cracker before putting it into the

baby's mouth is still the loving and trusting infant, even if he is imposed
upon. Older grown, there is a repugnance for having the same family

cough-medicine bottle, from which each takes direct from the bottle, or for

the testing of soup and other eatables and putting the spoon back into the

dish. Germs are easily transferred from person to person by such thought-

less habits.

Care of the Animals.

It is a great thing to be a producer of clean products. The farmer and

his wife hold the key to the health not only of their OM-n family, but to that

of those who consume the produce of the farm. Some advertising firm says,

"Tell me what you eat, and I will tell you what you are.' We may to some

degree say this of the hen or pig. A hen fed on good wholesome food has

better meat and lays better eggs than those that pick in the compost-heap

:

and a pig that is kept clean as to surroundings and is given wholesome food

is better eating than if it is allowed to wallow in the dirt to eat only refuse.

Really, a pig would be a clean animal if given a chance.

Although the horse is notably clean in its habits and feeds on grains,

we eschew horse flesh; but we eat pork, which, if not grown in a clean place

and given clean food, should not be appetizing. The limit of dirty food is

expressed by saying, "It is not fit for hogs." Pork is unobjectionable when

the flesh is produced by clean feeding, but even then it should be used under

proper limitations of quantity and season.

The cow needs not only wholesome food, but to be kept clean. From
the time the milk leaves the udder there is danger of contamination.

Look first on this picture.—A milkman dressed in clothes brushed clean.

his hands washed in soap and water, not simply rinsed at the trough, fingor

'nails short and' clean, the cow curried, the udder washed, the pail covered
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until necessary to milk, the stable clear of all dirt. And then on this pic-

ture

:

—The cow lying- in her own dirt over night, udder soiled, milkman
dressed as he has been while doing all sort of work, the cow's tail switching

and the dirt flying, flies bothering the cow until she kicks,—if not into the-

pail, it is only by careful management that she is prevented from doing so.

Milk produced in this latter way is hardly worth buying, while for that

of the first milkman we can afford to pay a good price,—enough to encour-

age a man to keep clean and to have clean stables and cows. Pay enough to

allow the farmer to secure cement floors, tight ceilings, good ventilating

devices, and general cleanliness. Then he will scrub his floors and hang up
his milking suit to use only for that purpose.

"We always strain our milk, and the dirt and hairs are removed," say

some. Yes, but we do not like to eat bread that the mouse ran in, even if

the mouse has gone. A good part of the dirt is soluble and cannot be strained*

out. Throw away the first half pint of milk, or run the risk of giving it to

the cat. A diseased cow I We think it not profitable to throw away milk,

but consider the danger of infection to human beings! It is safe to watch
the cow in order not to use the milk of one that is diseased.

The water a cow drinks should be clean and pure. It should be free-

from disease germs, for these may get on the utensils and into the milk.

We have only to think of the infants whose onlj- food is milk, and of the-

diseases which may come from bacteria in impure milk—cholera infantum,

typhoid, scarlet fever, tuberculosis, diphtheria, and countless cases of"

indigestion.

Caee of Utensils.

The thorough washing of pans, kettles and cans, makes housework and'

cooking far from easy. It is not so difl&cult to do the cooking v.'hen someone-
else does the cleaning up. The fewer the creases in a cooking utensil and
the more they are scalded, the better. Sun and hot water are most benefi-

cent agencies for the safe care of these articles of kitchen warfare. The
housekeeper who cans fruit is extremely careful to sterilize her cans in

order that the fruit may keep. With something of the same spirit she wilT

keep her milk pails, cans and pans in like condition.

The utensils introduced of late for the care of milk are most interest-

ing. This is especially true of milk-pails. Instead of open pails, there are-

pails with covers and small openings to receive the stream of milk. Ster-

ilized bottles, on account of being closed, are a very safe receptacle for the-

milk intended for market. All of these precautions in regard to milk are

well worth while, for milk being drawn from an animal is very easily sub-

jected to dirt, and it is an excellent breeding ground for germs. Neither
do we boil the milk as we do most other foods.

Who does not remember in the old-fashioned regime of housekeeping,
the rows of pans nearly filled with milk, which were set on the pantry
shelves? In the light of our knowledge of dust and its dangers, we are glad
this has passed; it has given place to smaller surfaces to receive the dust, or

no exposed surface at all.

The refrigerator might be called upon to tell many tales of the life his-

tory of germs, for its recesses hide a multitude of secrets. Slime left where
the ice was melted points to need of care. The spilling of food on the shelves

is another source of trouble. Ice should be well washed before being placed
in the refrigerator. All bits of food should be removed from the shelves

and crevices, the refrigerator often washed and scalded, and some antisep-
tic, as washing soda, used.
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Food Exposed to the Aik.

The exposure of food both iu the home and iu the market to flyiug dust
1;. much to be coudomued. While it may be difficult to cover all the left-

overs and the food iu process of preparation, one has only to think again of

dust and its dangers to realize that tlie surfaces of this food will catch many
dying particles and germs which we would rather not have made a part of

our diet. It merely means thoughtfuluoss on the part of the housekeeper

to correct some of the habits to which we have become accustomed and
habitually follow. Probably if the bread were not left unprotected, the

mouse would not have jumped in; but we can see the mouse in time to avoid

making him a part of our meal, whereas the obnoxious germ is so small as

to escape attention. A table filled with left-overs, waiting to be prepared
for the next meal, is a veritable dust-garden, and who knows what additi(jn>

have been made to our diet?

Uncovered meat and groceries delivered in an open wagon through the

dusty streets are not very clean when they reach the kitchen. Of course suf-

ficient heat applied to them may kill anything dangerous, but again we are

led to think that we do not want dirt in our food even from which the germs
have been killed. Patronize a covered delivery wagon and a grocery in

which provisions are kept under cover in preference to those in which the

provisions are exposed to the air. This will pay in our peace of mind as

well as in the safety of the food.

BRIEF DISCUSSION OF HUMAN NUTRITION.

(Copied from Bulletin 13, Reading Course for Farmers' Wives, by courtesy

of Prof. L. H. Bailey, Cornell University, Ithaca, N.Y.')

We must eat to form and maintain the fluids and tissues of the body,

and to furnish fuel to yield heat or energy. Food must supply the material

which is consumed with every motion of the body and the exercise of every

function. All energy, either intellectual or that manifested in physical

action, comes from the energy stored in the food. This energy is liberated

in the chemical changes which transform the food into the substances used

for specific purposes. One's proper food should contain the materials which
will build up the wasted muscles and best supply this energy. All food

materials do not contain the necessary elements in the proper proportions

for the fulfilling of these two general functions.

"Food may be defined as anything which, when taken into the body, is

capable either of repairing its waste or of furnishing it with material from
which to produce heat or nervous and muscular work."

—

Hutchison.

There must be sufficient variety in the food to do all that the definition

quoted states. One food may not do it all. It is by a combination that we
secure this result.

1. The Constituents of Food and their Yalue as Nutriment.

For the building and repairing of muscles and bones and supplying
heat and other forms of energy, the food must contain (1) protein, (2) fats,

(3) carbohydrates, (4) ash.

Protein is a name given to a large class of food constituents which
nourish the blood and the muscles and in general repair the waste of the
body. Protein always contains the element nitrogen, and nitrogen is
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always a constituent of the blood, tlie muscle and the bone. It is the only

class of substances which can serve for the building and repair of the body.

Protein may yield energy, but under ordinary conditions it is too expensive

to be used for this purpose. Examples of substances containing protein are

lean meat, the white of eggs, the curd of milk, the gluten of wheat, peas,

beans, lentils.

Fats and oils aid in digestion and supply heat and muscular energy.

The fat of meats, often so carefully removed and ignored, butter, oils of

vegetables, etc., may serve for furnishing the fat stored in the body or used

as a source of heat. Of the meats, veal has the least fat and pork the most.

Cheese contains as much fat as it does protein.

Carbohydrates.—This group includes the starches, sugars and gums,

and similar chemical bodies, substances which, like fat, furnish heat or

energy to the body. Carbohydrates contain no nitrogen whatever. There-

fore, they can not replace protein as a tissue builder. Carbohydrates and

fat are needed by the body and the amount required is larger than the

amount of protein. Carbohydrates supply heat to the body the same as

fats but to a considerably less degree. About two and one-fourth pounds

of starch and sugar are equivalent to a pound of fat in producing heat.

Fats and carbohydrates are often called energy-yielders, since they are used

to keep the body warm and to enable it to perform work.

The body is constantly wearing out and needing to build up tissue,

hence the necessity of the protein. However, as heat and energy are to be

supplied as well, a certain amount of the carbohydrates and fats must form

a part of the diet. If they are omitted, the body depends upon the protein

to too great an extent. Seventy-four per cent, of the heat-producing foods

are said to be needed daily for the proper balance.

Ash, salts or mineral substances.—Every well-regulated diet should

contain the mineral substances necessary for the building and repairing of

bones and other parts. Milk, meals, cereal products, vegetables, especially

the leaves, all contain the phosphates and lime which go to make the mineral

part of the bones. Chemically pure sugars, starches and fats contain no

ash whatever, hence a diet entirely of these substances, if such a thing were

possible, would furnish no food for the growth and repair of the bones.

Neither would it supply the protein which is essential. The ordinary mixed

diet, it is generally considered, contains a sufficient amount of ash consti-

tuents for the needs of the body.

Water.—A large proportion of the weight of the body is made up of

water, and water must be furnished to the system in order to keep up the

supply. It is not usually taken into consideration as a nutrient. One
of its chief uses is to dissolve the food constituents, and to carry them

through the body.

Refuse in foods.—Foods have a varying proportion of refuse (portions

unsuited for eating) from the 10 per cent, in a round of beef to the 50 per

cent, of fish. Examples of refuse are found in bones of meat, oyster shells,

apple cores, etc.

The balanced ration should contain the proportion of protein, carbo-

hydrates and fats which will produce the best results. Occupation, tem-

perament, climate, personal peculiarities of digestion vary, making it impos-

sible to form a fixed rule for all cases. The heat of the body is derived

from the energy stored in the food. The changes through which the food

goes, liberate this heat. The amount of heat that a food can yield is there-
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fore one measure of its value. The amount of heat wliicli various food
materials yield when burned has been determined, and for some substances
can be found in the table below.

COMPOSITION OF FOOD MATERIALS.

Nutriti7r^ ingredients, refuse and fuel value.

Pt'qcstibtf nutn*n& Indt^utlhU nuirunU sot* nutnuxti fUtZTaZue

C*fin>- Mintnu,
f\-fffclrt Fa*t jF^/Wc

Fut7 inQrcditniA
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A unit of heat measure is a calorie. A calorie is tlie amount of lieat

that will raise the temperature of one gram of water (about 1-30 oz.) through

one degree Centigrade or one and one-fifths degrees on an ordinary or Fah-

renheit thermometer. If a food, for example, yields 1,500 calories, it means
that the heat from burning one gram of that food could raise the tempera-

ture of 1,500 grams of water through one degree C.

The standard amounts of the different nutritive constituents required

daily by a man of average build and weight differ according to various

authorities so far as fat and carbohj-drates are concerned, although the

amount of protein is similar in all. The standard proposed by Professor

Atwater, for a man at moderately active muscular work, requires 125 grams

(4 1-5 oz.) protein, with fat and carbohydrates enough to make the energy

value 3,400 calories.

We obtain the needed nutrients in due proportion by combining foods.

Very few substances contain the different nutritive constituents in proper

proportions, nor do we consume food in the form of pure protein, carbo-

hydrate and fat. Allowance must also be made for imperfect digestion

and for waste, as, for example, the potato, pared before boiling, where there

is a waste of about 35 per cent., and sirloin steak,, where a waste of 25 per

cent. The preceding table may be consulted to find more accurately the

•composition and value of some common foods used in the daily bill of fare.

2. Some Common Articles of Food and their Value in the Diet.

MiJh forms a complete food for infants and a comfortable one for adults

for a limited time. The athlete would find a milk diet altogether unsatis-

factory, while in sickness it might be all that is required. The principal

foods derived from milk, as cream, butter, cheese, buttermilk, whey, etc.,

have special values and help to make a balanced ration. Skimmed milk

and whole milk contain about the same amount of protein, hence the former

is more economical, but its fuel value is small because of the small amount
of fat it contains. Milk is the food of our first experience and a complete

one until more is expected of us than of young children.

Beef and mutton are more rarely found on the farmer's table than in

a diet of families living in towns, being replaced to a considerable extent

by salt pork. However, the farmer needs material for building muscular
tissue, such as is found in lean beef, as well as the energy which is yielded

by fat pork. Lean pork is directly comparable with beef and mutton and
is a tender-fibered meat. All meats contain fat. Whether lean or fat pork
are digestible depends chiefly on the person. So far as scientific investiga-

tions show, pork from healthy animals is a wholesome meat. Bacon is

thought by many to be more easily digested than fat salt pork, and ham
still more so. When thoroughly boiled and eaten cold, cut in thin slices,

ham is less likely than fried ham to cause distress with persons whose diges-

tion is not normal. Fresh fish undressed contains a large amount of refuse

and water. The percentage of nutrients in dressed fish is higher. Dried
fish has a higher percentage of nutrients, as is the case with dried beef, such
foods having been concentrated by evaporating the water (juice) originally
present.

We cook meats largely to loosen and soften the tissues that the digestive
juices may the more readily act upon them. Cooking also kills molds and
micro-organisms and animal parasites or their eggs, if they are present.
Cooking also causes the starch grains to swell; and changes the condition
of some of the protein substances.
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Pofotors ajipoar on <lio faiiii (al)l(> in a <;r(nit many lioiisc^; tliree times si

i (lay, altlunitrh tlioy do not contain a larjifo ainonnt of inilrition in propor-

j
tiou to tlioir hulk. Tliis is not allo^otlior a disadvantapo, since potatoes

' are much cheaper than many concentrated foods, and. furthermore, it is a

j
gfeneral practice to dilute concentrated foods before serving? tliem. Rice

. and oatmeal, for instance, are generally cooked until comparatively moist
I before servinpr. A cooked potato contains not far from the same amount
I of water as boiled rice. Potatoes are readily diprested when properly cooked.

! They are easily cultivated and rank hif;rh as food. It would be necessary to

I

use the potatoes in undue (juantities to secure the amount of protein neces-

sary for a well-balanced ration, however. It contains large quantities of

starch, and when served with meat, fish, or eggs, etc., it helps to make up
a well-balanced diet. Well-cooked, mealy potatoes are believed to be more
easily digested than those which are poorly cooked. Potatoes baked with

their skins on are thought to be more easily digested than those cooked in

other ways. To secure the highest food value, potatoes, if boiled, should

not be peeled before cooking. If peeled potatoes are placed directly in hot

water and boiled rapidly, less material is lost than when they are placed

in water cold at the start. If potatoes are peeled and soaked in cold water
before boiling, the loss of nutrients may be very considerable. When pota-

toes are boiled with the skin removed, the greatest loss seems to be due to

the mechanical abrasion of some of the soft outer portions while cooking.

It is evident that, if it is desired to boil potatoes with as little loss as pos-

sible, the skins should be left on. There are probably few cases in which it

is necessary to take account of the losses due to different methods of boiling

potatoes, or where the possibility of loss would outweigh the liking for them
prepared in some particular way. But in institutions where a large numl>er

must be provided for, and, in fact, under any condition where rigid economy
is necessary, the matter may assume considerable im]>ortance.

Bread.—In the housewife's cooking, probably the most important article

is the bread. The art lies in right management of the dough and baking
at the right period. Fermentation may be arrested too soon and tough
bread follows : or fermentation is allowed to continue too long and sour

bread is the baneful result ; while too old flour, adulterations of bitter yeast

may be the cause for trouble ; it may become sodden from being covered too

soon after coming from the oven and not allowing the moisture to evaporate.

Bread made from good flour should be porous, not too much so, and should
have consistency and firmness. Mixing fat with flour has the tendency to

prevent the evaporation of water.

Pastri/, hixcinf, pudding.'^ and cal'c are prepared on much the same prin-

ciple as bread, and with various proportions of fat, sugar, flour, eggs, etc.

These are for the consideration of the strong and only a temptation to

dyspeptics.

Of the farinaceous foods, oatmeal is perhaps the heartiest. Like buck-
wheat, it is best suited to those persons much out of doors. As a cereal it

is largely used in the northern states, but it is often badly cooked in hotels

and boarding-houses, when it becomes a trial to the consumer. It needs
very thorough cooking, and when ready for the table should be of the con-
sistency to allow of pouring; when cool, it should be teiifler and gelatinous.

AVheat and oat breakfast foods furnish more protein than those from corn.
They are in greater favor, too, in the northern United States, than corn,

which contains more fat than the wheat. Cornmeal mush and milk is a

7 w I.
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wholesome, old-fashioned dish which deserves more popularity than it has

at present.

Rice forms a favorable part of the bill of fare. It contains more starch

than other cereals, and if properly cooked, so that the kernels are softened

—as can be accomplished by steaming—it is very digestible. The addi-

tion of butter prevents the kernels from gathering into a pasty mass. When
eaten with meat, the protein, which the rice lacks, is supplied. Combin-
ing milk and eggs with rice, as is frequently done in making puddings, etc.,

is a common way of supplying the protein which is lacking in rice and fur-

nishing a more properly balanced article of diet.

Vegetables.—Nearly all farm tables contain, besides potatoes, some
vegetables. In the winter they are often only those which keep well, such

as turnips, cabbage and beets. The green vegetables, celery excepted per-

haps, are necessarily confined to their season, and then not largely used in

many homes. The green vegetables afford a pleasing variety, but not a very

large amount of nutriment for their bulk. The large amount of water which
they contain is useful, and they are not without their value in furnishing

serviceable salts to the system. To follow an exclusive vegetable diet may
imply a loss of strength and inability to resist disease, but it is generally

believed that a more healthful equilibrium is maintained by a reasonable

use of vegetables and meats.

Fruits.—It is refreshing to have a safe indulgence, and fruit is like a

gift of the gods. It refreshes, stimulates, regulates and nourishes. It iig

as desirable in its abundant and cheaper varieties as in its less common and
more costly kinds. From the time of the first man to the small boy under
a green apple-tree, fruit has not been without its tendencies to trouble. It

is highly beneficial as a common article of diet, but used with too much
freedom, especially when much under or over-ripe, it is certain to cause

trouble. Personal peculiarities prevent any fixed rule regarding the digest-

ibility of fruit. In general, cooked fruits are valuable with a meal, while
fresh fruits are often most beneficial when taken alone or before or between
meals. The composition of fruit is largely water, sugar and a little acid.

3. Age and Occupation Determine the Diet. i

The Dietaries for the children.—The rapid growth of the child necessi-
I

tates a good supply of muscle-making and bone-forming food. Besides, I

children are perpetually active, and energy-producing foods are necessary.

Most children are fond of cream and butter, which furnish for them a good
supply of energy-yielding food. Growing children need an abundance of

phosphates, lime and other minerals which enter into the bones, and are i

also used in forming the organs of the body. These are found in the green I

leaves of vegetables, in fruits, in cereals and in legumes. Milk and eggs,

especially the yolk, furnish much of these materials.

TJie child should derive protein from milJc, etc.—No doubt the neces-
sary protein for children should be derived largely from milk, and other
sources than meats, up to about four years of age. Then the amount eaten
depends much on the activity of the child. Oatmeal and similar products,
wheat fas breakfast foods, flours and macaroni), cornmeal and hominy,

^

and similar foods, are all good vegetable sources of protein in place of too

much meat.

Fat shovld he supplied to children liherolly.—Sometimes children will

not take as much fat as is for their good, but one should endeavor to supply

7a w F.
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lit in form of milk, olive oil, cream and butter in the food, in addition to

that used on the bread.

Sufjdr furnishes heat and energy. It should be given to children in

moderation, although, no doubt, many of the ol).icctiojis raised to giving a

child sugar are not well founded. It is supposed to injure the digestion if

! taken iniudiciously. Only pure sugar should be used, and it should be

taken with the meals. Heavily sweetened cereals and "made dishes" should

! be avoided, and sweets should not take the place of butter and bread, so

essential is fat and starch in the diet of the child.

Water, if pure, is the best beverage for a child.—Avoid alcohol ; and. to

a nervous child tea and coffee are harmful. Cocoa, which has considerable

food value, is a good substitute for tea and coffee. It is most digestible in

the form in which the fat has been removed, and most nourishing made

with milk. Pure milk is also an excellent beverage as well as food.

Careful habits in eating should be formed in children.—Slow eating

and thorough mastication are essential. Milk especially should be taken

verv slowly to prevent curd forming in masses in the stomach. The diet

should be simple but varied, as indicated by the necessities referred to above,

to supply enough energy, and not only the material needed for constant

repaii but also food for growth. The habit of eating irregularly should be

avoided. Frequent small meals are possibly more satisfactory than fewer

and larger ones, but the stomach should not be kept in constant activity.

Intervals between meals should not be too long.

The children's lunch-box.—As hinted above, children need to eat

oftener than grown people, but, with the usual school plans, the child eats

an early breakfast, and if he can not return home at noon, has a cold lunch

at school. It is essential that it contain nourishing and wholesome food,

such as bread and butter, eggs, cold meat and fruit, with not too much of a

supply of starchy and sweet foods, in the way of cookies, cakes and pie or

of such articles as pickles. There is great need of attention to this part of

the child's life.

Care should be exercised in the diet of old people.—Perhaps nature in

depriving old people of their teeth intended to lead them to give up meats

and hearty foods. At any rate, they do better on food which is easily masti-

cated and digested, eggs carefully cooked, milk, cream, soups, chicken, etc.

The power to assimilate is decreasing, and there is less activity as years

advance. For this reason less food is required.

Over-eating and over-feeding lead to bad results.—One of the neces-

sary requirements througliout life is to adjust the equilibrium between

the actual needs of the body and the amount of food consumed. One may
really better leave a table desiring more food than to leave it with an over-

loaded stomach. The dessert is often not reckoned on as a part of the meal

to sati.sfy the needs of the body, but is taken as a matter of habit or to please

the palate. In cases of overeating, the system becomes eventually impaired

from having too much to do, and often persons suffer from being over-fat

or from disease.

While the protein in foods builds up and repairs the muscular system

it may, if taken in too large quantities, unduly tax the digestive and excretory

, organs. Too much fat and carbohydrates must be burned, or stored in the

body as fat. Still a slight excess of nutrients may be considered harmless

and often is the reserve upon which one may rely when deprived of food at

the usual time. Furthermore, an excess one day is likely to be counter-

balanced by a deficiency the next.
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Bad effects come also from underfeeding, and the body becomes unable
;

to resist disease. It bas an effect as well upon the mind and on the spirits

of a person, causing him to tire easily and to become "out of sorts." It

has contributed to crimes in leading to morbid conditions of mind and body.
|

A woman, therefore, is no doubt preventing more trouble than she dreams
when those for whom she strives are well fed.

Occupation should determine to some extent the diet.—The house- i

keeper may have at her table both those who lead a sedentary life and those

whose activities are mainly manual, as with children in school and a hus-

band in out-of-door labor. The amount of physical labor is the great factor

which determines the amount of food required. If possible, it is desirable
\

for all to rest a little immediately after eating. The brain worker, since
!

he is generally engaged in little physical work, should eat less than the out-
i

of-door worker. The fats used should be in the form in which they occur

naturally in cooked meat not overfat, in olive oil, cream or butter, as they
are easily digested. The necessary carbohydrates are supplied by cereals,

sugar, etc., and protein by heat, with eggs, milk, cheese and cereals. Brain
workers should be careful to avoid overeating and heavy, hearty foods. An
abundance of the fats, sugars and starches is very necessary in the diet of

the manual laborer to supply him with heat and energy for work as well as

muscle-making food, i.e., protein, to make good the wear and tear of the
body.

4. The General Problem.

It is not expected that this article will give the reader much detailed

working knowledge of human nutrition. The subject is too large and too

complex for that. But we hope that it will be sufficient to challenge the

reader and to draw attention to the fact that there is such a thing as rational

practice in human nutrition. The men of the household may have taken

up the question of rations for cows. It is just as important to study human
nutrition as to study the feeding of live-stock. Perhaps the housewife pro-

vides a certain round of food as a matter of habit, and has not thought
whether it is well adapted to the persons for whom it is prepared. You
may not make much definite use of the table on page 95; but the very fact

that the table is there will impress upon you the other fact that foods differ

greatly in their values for different purposes and different uses. We hope
that you will learn at least what the nature of the problem is.

Topics for Discussion at Monthly Meetings.

1. (a) Discuss the meaning of protein, carbohydrates, fats, (b) Con-
sider what foods furnish these ingredients, (c) What proportion of each

is needed for the proper diet?

2. Apply the principles to the daily fare generally used in the home.
3. Discuss what substitutes may be had for meats to provide protein

and necessary nourishment.
4. Consider the effect upon the system of carbohydrates and fats.

5. Discuss the amount per week necessary for feeding each person in

the family. Can this amount be lessened and furnish necessary nourish-

ment?
6. Can cooking bo done with less time and labor without detriment to

the bill of fare?

7. Discuss the dietary for different members of the family.
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8. How can good food luibits be sccuit'd iu children':' Discuss the
question of school lunches.

References for further reading :

Diet in Kelation to Age and Activity, by Sir Henry Thompson, London,
1902.

The Pleasures of the Table, by G. H. Ellwanger. New York, Double-
day, Vixge& Co., 1892.

Theory and Practice of Infant Feeding, by H. D. Chapin. New York,
William Wood «& Co., 1892.

Practical Sanitary and Economic Cooking. Mrs. Mary Hinman Abel.
Publishers, American Health Association.

The Cost of Food. Mrs. Ellen H. llichards. Home Science Publish-
ing Co., Boston, Mass.

PAPEKS READ BEFORE LOCAL INSTITUTES THROUGHOUT THE
PROVINCE.

WOMAN AS A CITIZEN.

By Miss E. M. Cullis, Powles Corners.

(Read before a hranch of the East Victoria Institute.)

According to the definition of the word citizen, furnished by a man,
woman is not a citizen at all, or at least most varieties of her are not. He
says that a citizen is one who has a right to exercise the franchise of his

country. But Webster, the refuge of the doubtful, gives us room for hope.

He says that a citizen is a free man, or an inhabitant of a city. We have

no record of Paul the Apostle ever going to the polls, but he claimed to be

a citizen of Tarsus.

If woman is a citizen, in what does her citizenship consist? Not many
of us have the privilege of voting, even for a school trustee.

To vote, or not to vote is a burning question just now with a certain

class of women in England, as it is periodically among our neighbors to

the south. I question though whether it will ever be a supreme issue with

us. Even among those who may vote, how many would go to the polls, un-

less for some matter of conscience, or because of the extreme urgency of a

candidate for office.

Setting aside the question of the franchise altogether, a woman owes it

to herself, to her family, and to her country to have an intelligent grasp

of the system of government of her country, its laws and its relation to

other countries. She need not be a politician,—that name haying come to

have a rather sinister meaning—neither should she be a partisan, but she

should be able to recognize wise legislation, whether advanced by one party

or another.

The woman whose interests are all at home becomes narrow and

cramped. Her conversation is confined to the affairs of her own household,

the virtues of her children, the faults of her servants, or the failings of her

neighbors. I fancy some of you say, "Oh, its easy for you to talk, but I

have too much to do to bother about legislation or any other 'ation.' " By
the time I have cooked and cleaned, washed and ironed, made and mended

for my family, I am used up." It is just here where so many mothers make

a mistake. I remember one woman who toiled like a slave, and dressed like

one too. who gave as a reason for her drudgery, that she was going to make
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a lady and a gentleman of her boy and girl. The world has no need of such
ladies and gentlemen as her children are likely to become,—snobs who would
despise the mother who had made them such. It does, however, need true :

men and women.
The next mending and darning night, just let Johnny and May do their i

own mending and darning, while you freshen up your knowledge of current
:

events. It will do you good, and they will be even more benefited. Some i

day they will bless the memory of the mother who insisted on making them I

independent. In five years no one will know whether Mary's pink muslin
|

had one frill or five, or even that she ever had such a garment ; but to the
i

last day they live, your children will remember with gladness, or regret,
I

that you were either a bright intelligent guide and companion to them, or
i

the opposite.
j

Not many men care about living with a "blue-stocking" or a "dictator,"
i

but every husband likes his wife to be able to converse intelligently with
'

his friends, and many a time a wise word from her turns his judgment for

or against some question of which he was in doubt.

"Your vote and influence" is the way the canvasser puts it. I wonder
how we would feel if we could see just how our use of our citizenship in- i

fluences others. We are neither aliens nor outsiders, but we are here that
|

our lives may be an uplifting influence and that our country may be the
better because we have lived in it.

THE FARMER'S WIFE AND FARM LITERATURE.

By Mrs. W. M. Shields, O'Connell.

{Read before the East Simcoe Institute.)

This beautiful Canada of ours is a grand and progressive country.
True, she is young compared with others in the eastern hemisphere, but time
will mend that. How wonderfullv Canada has developed in recent years

!

Think of her lumbering, her mining, her fisheries, her agriculture. Think
of her vast Northwest, once an unknown region, now covered with a net-
work of railways. Think of the thousands of settlers travelling on these
railways and making homes for themselves in the various provinces known
as the Northwest. Think of the thousands of homes in Eastern Canada as

well—homes literally hewn out of the great forests of early days—homes
of the farmers on whom Canada depends for so much of her success. The
whole economic structure of Canada has for its foundation the agricultural
community. Truly, the mainstay of Canada is the farmer, and the mainstay
of the farmer is his wife.

In farming, more than in any other calling, can the wife be a help or
a hindrance to her husband, so to ensure a success there must be co-opera-
tion between them. Knowledge may be gained in many ways: by success,
by failure, by experience either of their own or of others, by reading. The
progressive farmer himself will benefit by all these means, and will avail
himself of the experience of others through the -printer's art. His wife will
do likewise in her own particular line, and there is no reason why a woman
living in the country should not be as well-informed on domestic and other
subjects as a woman living in a city. We all know there are many branches
on a farm which are connected with the housekeeper, such as dairying, calf-

raising, chicken-raising, bee-keeping, and so on; and to help to make these



1907 WOMEN'S INSTITUTES 103

a success she must help intelligently, using both her l)niin and her common-
sense. And to learn the best ways of doing things she must keep in touch

I with literature—reading what others do, trying to improve on their plans,
' and to aihipt their ideas to her own particular case, avoiding their mistakes,
I and profiting generally by their experience.

I The woman of long ago did not benefit in this manner, as the literature
of early days was limited. Printing-presses were considerably fewer in
number, consequently fewer books were to be got. Hallways were almost
unknown; hence there was little chance for the circulation of reading mat-
ter. The woman of 1807. as compared with the woman of 1907, was pretty
much what the old stage-coach would be if placed alongside the automobile.
Both vehicles could get along, but how much more easy and rapid is the
progress of the modern machine? All honour to the woman of long ago!
She did her best, labouring under difficulties of which we know scarcely
even the name. So we see how fortunate is the woman of to-day in having
so much reading to choose from.

The daily and weekly papers contain many paragraphs which are very
useful. There also are magazines entirely devoted to the work of the farm

:

for instance, the Farmer's Advocate, the Farming World, the Weekly Sun,
the Canadian Dairyman, the Poultry Review, etc. Besides, there are in-

numerable reports and bulletins issued periodically hy the Dominion Experi
mental Farm at Ottawa, and the Agricultural College at Guelph. These in

themselves are almost inexhaustible. What a large amount of information
we may gather from the various reports published in these pamphlets

!

The dairy and poultry bulletins are very valuable, and personally speak-
ing, I should not like to have to do without them. But it is not how much
we can read that is of any real help to us, it is the usefulness of it—the

application of our reading that will benefit us. We might get through
twenty books, and after all not be one whit the wiser, because we have read
aimlessly. We must read with a definite object in view. Take again, for

example, the dairy or poultry reports mentioned before. We cannot pos-

sibly remember all the hints and information given in them, but we may
read them over first so as to get an idea of their contents, marking with a

pencil any particular paragraphs which strike us, and lay the book aside

to be kept for reference in the future. Then when the time comes that we
wish to know some particular thing, all we have to do is to get the book,

and we find at once the help we desire. Speaking for myself, I find it a

very great benefit to keep all my dairy notes by themselves, and poultry notes

as well. I keep them in the stiff covers of a large old album, where they
are always handy for reference, and of great use to me. These notes, clip-

pings, papers, and pamphlets cannot be referred to too often, and the various

reports which come to the house are also placed in a safe corner, and are

many and many a time hunted over, and special parts read and re-i-ead,

much good resulting.

And still further to help up to push on in the right direction, all we have

to do when difficulties arise is to write to any of the Departments at either

Guelph or Ottawa, and tell our troubles. A prompt and courteous answer

is certain, and great help may be derived from advice given by one of the

authorities on a particular subject.

It was Dr. Mills, late President of the Ontario Agricultural College,

who, when addressing a Convention of Women's Institutes at Guelph some

years ago, said, "We all need stirring up to observe, read, and think. This

is the seoret of success, ladies, in the home or wherever you may be. Ob-

. serve—open your eyes and see, wherever you are, or wherever you go. Pead
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—great men and great women everywhere are great readers. The home
without reading matter will be a barren home intellectually. Then think

over what you read. We must look up and out for the inspiration that is

uplifting."

If we can even in some measure follow Dr. Mills s advice, and observe,

read, and think, we shall find as time goes on that we have improved along

the lines by our observation, our reading, and our thought, and so prove

ourselves better helpmates at home, and better women in every way, help-

ing not only ourselves, but reaching out a willing hand to assist another in

need of help.

HOME INFLUENCE ON THE YOUNG.

By Mrs. D. 0. Mc Arthur, Melrose.

{Read before the Melrose Brandt of the East Hasting' Institute.)

Let me begin by opening up for you a home-scene,—a father, a mother,
and a child. This picture constitutes a family, and the place where they
habitually live is called the home. What a unit of human life, a family,

—

the father, true, upright, just; the mother, gentle, loving, kind; one in the

common interest and responsibility of training the child given to them, in

true and noble ways. Who can measure the blessedness of the home where
parents in the midst of the manj^ duties know that time must be preserved

for the training and proper bringing up of the young? A home—leading
the life of simplicity, naturalness, purity and unreserved friendship, each
one living for the good, the uplifting and the happiness of the other.

A lady was asked the other day if the little lad who came into the home
late, that is, after the other members of the family were pretty well grown
up, was not in danger of being spoiled'^ The answer is very suggestive,

"We are kind to him, but we make him obey." That is a good motto for

parents, if they Mould wield the highest and best influence over their

children, namely, "Kindness and Obedience." Show me the home M'here

with the light of a mother's love, and a father's tenderest care; where gen-
tleness, fondness, and kindness are continually exercised, and at the same
time where the rule of implicit obedience is constantly enforced, and I will

show you a home in which are found the sweetest graces, and most lasting
influences.

Mothers, stop and think ! what kind of training and influence are you
exercising over the minds and bodies of your children ? How many mothers
can say, "this is the sweetest and grandest work in the world?" How many
children have no real bringing up. There is no proper training. Like
Topsy, "they just grow." The children go to the day school; influences are
often not the best. Evil seed takes root quickly. In the Sunday School,
the time—less than one hour each week—is altogether too short to counteract
the effects on a life where no care or culture is bestowed. For a mother to
leave the moral training of her child to the Sunday School teacher is the
height of folly, and is doing the teacher a great injury by blaming her if

she fails in her work.
Mothers and sisters, if the cliildren in the home are peevish, and dis-

trustful, who is to blame? Have we yielded, especially when company is i

present, to their sweet wills, and to their every whim—their young minds
changing ever, like the weather-vanes? Then 'is it any wonder if disobedi-
ence, and w;iywardness should characterize the home?
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iUit you may say, "There are so many ways of influeiic-ing chiMitu,
and there are so mauy iu our family that 1 caiuiot always tell what is In-sl

to ilo. A look is enough for Mary, hut if I <>ive .lolin an inch he will take

a yard." I'ive villages lay on the other side of a forest. A traveller desired
to go to A. . And old lady in directing him how to go, said "you will

keep right on until you get some ways in the woods, and you will come to

a place where several roads branch olf. Then you must stop and consider,
and take the one that seems to you most likely to bring you out right.''

Just follow the worthy and sensible old lady's advice in bringing up your
children. 1 do not think anybody can do better. Do what seems most lik(dy

to bring you out right.

But the years roll on, and in a short time the "wee laddie" will be u
man. How are you going to treat him now? Or "Mamma's darling" is

developing into womanhood. How are you going to act now? They are no
longer little children. Impressions, habits, ideas, most abiding have been
received from their parents. The opinions, which a man holds, the move-
ments with which he identifies himself, the friendships he cultivates, the
particular line of conduct he observes, words and looks as well as actions
have had their effect.

How are you going to act now? Is it the old motto still "kindness and
obedience?" Yes, just the same; no, not the same. You have got to the
point now where j^ou must not overstrain the necessity of obedience, where
harshness and severity of demeanor are out of the question, for this is the

lash, which, if used, will certainly with double force come down on your
own back. You must show the young people that you are interested in theii-

work, and also in their games. If your boy fails in doing a piece of work
properly, show him how it could be better done, and tell him that he will

do better next time. Your boy is disappointed at the loss of a game—cheer
him up, and say "try again."

Above all things avoid the habit of always finding fault. The young
people will not tolerate continuous fault-finding. A wise mother will not

censure her girl, who has tried to do a work, and has failed. A word of

cheer would be more to the point.

A boy's best friend is his mother, and a good mother will never cease to

try to influence her "big boy" to halaits of truth, virtue, righteousness and
piety; for when once formed they will grow with his growth and strengthen

with his strength. You have seen characters cut in the tender bark of the

young tree; year bj- year these characters become wider and deeper. So

il is with right principles imprinted on the minds of the young. Most
people are what they are, good or bad, kind or unkind, virtuous or vicious,

insolent or industrious, truthful or untruthful, courteous or uncivil, accord-

ing to the influences during the time of childhood and growth. Much has

been said, and all very good, about beautifying the home, but there is no

picture that has the charms of the entwining of hearts in love, faith and

obedience.

Much has also been said about "^lusic in the home," but there is no

music like that of the family when all hearts are in unison, and beat as one

heart.

A young man went into a departmental store and enquired of a lady

clerk if they had any "Family Ties." The clerk said she would see. In

a few moments she returned with the information that they had no "family

ties," but that they had plenty of "Family Tars." "Don't require any of

them," said the young man "we have plenty at home." Remember the

Motto—"Kindness with Obedience," and von will not have any "Family
Tars."
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THE FUNCTION OF THE HOME IN EDUCATION.

By W. J. DujStlop, Tavistock, Ont.

{Read before the Tavistock Branch of the South Perth Institute.)

Let it be granted, first of all, that there is nothing more important than
education—nothing more important to the child, to the parent, to the indi-

vidual, to the State. The value of education is not to be measured in dollars

and cents; it should never be lowered to such a mercenary plane. Educa-
tion is not cramming a child's head with facts, but as its Latin root (e, "out
of," duco, "I lead,"), indicates, it is the drawing out and developing of

all the right faculties and tendencies which are already in the child.

A wrong impression of the purpose of education prevails very generally.

Many people suppose that if their children's minds are getting crammed
with isolated facts they are "getting along well in school." In educating
the child, knowledge is imparted, but not for its own sake merely. Were
the impartation of knowledge the be-all and the end-all in education, how
dull, how purposeless, how mechanical would that education be ! A child

learns a certain amount of arithmetic, of grammar, of geography. He
learns to read and to write, but this knowledge is a means to an end, and
that end is the building of a strong character, the formation of right habits

of mind, the development of the child's faculties.

As an illustration of this, consider your own case. How much do you
remember of the rules of grammar? How often do you use a knowledge of

advanced mathematics? Can you parse a perfect participle, or a gerundial
infinitive? If you remember almost nothing of what you learned in school,

of what use was your schooling to you? To answer that, remember what
you would be had you never attended school. You have seen children who
have seldom favored a school with their presence. Then your education is

of value to you, not only because of the knowledge you received, but be-

cause of the training it gave you—a training which is always of benefit to
you. The education you received in school was the preparation and the
foundation for the broader, fuller education which you have since received
by living among your fellow creatures. Then a teacher should not be one
who doles out scraps of knowledge at a certain rate per diem, but rather a
builder of character. Organized knowledge is practical, it is a source of
strength, a reserve force which can be called into action in any emergency,
but a mass of isolated facts is a source of weakness, a load to the mind, a
resource which is sure to fail in time of need.

Pardon me if I quote you here a very famous definition of education
given by Prof. Huxley: "That man, I think, has had a liberal education
who has been so trained in youth that his body is the ready servant of his
will, and does with ease and pleasure all the work that, as a mechanism, it

is capable of; whose intellect is a clear, cold, logic engine with all its parts
of equal strength, and in smooth working order, ready, like a steam engine,
to be turned to any kind of work, and to spin the gossamers as well as forge
the heavy anchors of the mind; whose mind is stored with a knowledge of
the great fundamental truths of nature, and of the laws of her operations;
one who, no stunted ascetic, is full of life and fire, but whose passions have
been trained to come to heel by a vigorous will, the servant of a tender
conscience; who has learned to love all beauty, whether of Nature or of
Art, to hate, all vileness and to respect others as himself."

In the days of our forefathers, education was a very different matter
from what it is to-day. In those primitive times, all industries were carried
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on in the home. The father was his own miller, his own blacksmith, his

own carpenter; the mother made the cloth and performed the duties of a

tailor. The father and mother had also to he teachers. In the home the
child was tiiught to read and to write as well as the father and mother
could teach him; in the home he received his knowledge of the Bible, his

spiritual and religious education. The parents of those days took the entire

resnonsibility for their children's education; in our day, as a rule, they take
none. The State has control of education. To the school teacher the
parents have handed over the responsibility of their children's intellectual

education ; to the minister or the Sabbath school teacher they have entrusted

their religious education. Too many parents now take almost no responsi-

bility- except to keep their children well clothed and well fed.

For the first seven years of the child's life, he is almost entirely under
the control of his parents. What he learns in those first years he never
forgets. In those years the influence of his parents makes a lasting impres-
sion on his mind, an impression which no amount of teaching can ever

eradicate. Then there is the great responsibility of the parents. The child

is commencing the great race of life and it is their duty to see that he gets

the best possible start. As the twig is bent, the tree will be inclined, and
the parents must see that the twig is properly bent. This is a responsibility

which they cannot transfer to anyone, which they should not wish to trans-

fer to anyone. In these years begin to teach the child those great lessons

which he will need through life; teach him integrity, honesty, uprightness;

teach him to be truthful in great things and in small things, to be honor-

able, to be true to himself, to respect the rights of others. These things the

s hool will teach him if it does its duty, but it cannot teach them to him
as well as his parents can ; the Church will also teach him these lessons, but
neither agency can teach them with the same effect as when they are taught
in the home, and the fact that the Church and the school will teach these

things does not in the least lessen the responsibility of the parents. During
these years you can determine the use the child is going to make of his know-
ledge which he gains in school. That knowledge will be a power, but will it

be a power for good, or for evil? The parent decides that; the child's home
training decides it.

When the child has reached school age he comes under the influence of

the teacher and of the other pupils in addition to that of the parents. If

you have by this time taught him the great lessons I have mentioned, the

school will not spoil him. Contact with his fellow pupils will not spoil

him, but if the home training has been bad or negative, the teacher will

have a tremendous task to make that child what he should be, and, to such
a child, contact with other children may be a detriment rather than an
advantage. Besides having taught him the great moral lessons, the parents

should now have taught the child that he is to respect and obey his teacher.

No teacher has any trouble with a boy or girl who has learned the lessons

of respect and obedience. Then there is another thing which the parents
must teach their children if they expect them to make a success in educa-
tion. Teach them that in school they are working for themselves, not for

the teacher. From the first class in the primary room to the junior leaving
class we have to struggle with the fact that the pupils don't realize that
they are working for themselves, and that if they neglect their work they
will suffer for it in after life. They do their lessons because their parents
say they must, and the teacher says they must. It is the duty of the parentis

to hold before their children a high ideal, and encourage them to work
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towards tliat ideal. Teach them that if they apply themselves they will be

amply rewarded in later years.

I think I am safe in saying that most people teach their children abso-

lutely nothing of school work before they begin to attend school. A few

teach something, others are in doubt as to what they should teach. Now
when I state my views on this question, I am aware that I disagree with

many teachers, who say that the child should be taught nothing at home
before commencing school. I have even taught primary work, but I have
observed that those children who have learned something at home get along

much faster and better in the primary room than those who have not. In
many cases they save a year or more of time. I fail to see how the teaching

they have received at home interferes with their work in school. If at home
you give your child some lessons in reading and spelling, and have taught

some number work, he is not, when he comes to school, confronted with two
studies which are entirely new to him. He sees his reading lesson and he
says, "Why, that's easy! Mother taught me that." It's the same way
with number work. He has received a start at home and does not consider

this work drudgery. The child who has received no home instruction sees

the same letters on the board, but they mean nothing to him; neither do
figures or numbers. He says, "I don't know anything about this, I can't

do it, I want to go home." He never feels that he is master of his work,
as the first boy does, and he will not like school as well as the first boy.

Therefore, I think that you can save your boy or girl a year at school by
means of a little home instruction in reading, spelling, and number work.
By the last I do not mean counting, but simple little addition and subtrac-
tion problems. I must, however, warn you that if you teach your child the
names of the letters, you must go further and teach him to do easy reading.
If you do not, the phonic method, now used in schools, will confuse him,
because by it the sounds of the letters are first taught.

One of the most vexed questions, and one most discussed among teach-
ers is the matter of homework. This is one of the questions regarding which
you may think one thing, but you have to act differently. I don't think
that there should be any homework in the public school, but public opinion
demands it. Parents—at least most parents—think that their children are

not working unless they have homework to do, and so we must give them
homework, but if children worked in school as they should there would be
no need of homework. However, if your children have homework, see that
they do it. Be interested in it, and know what they are doing, but don't
do their work for them. If you do that you are doing the children a great
injury. Try to find out whether they understand what they are doing, and
see that they work while they worK. Many children say that they have
worked at their homework for an hour, when part of that time was spent
watching the cat, thinking of a hockey game, or listening to the conversa-
tion of the household, and about ten minutes was really spent in working.

In high school work the matter is different. High school students

need to work at home, and it should not be necessary to assign work to them.

They should be rufiicientlj' interested to work for themselves, without any
supervision by their parents, but alas ! they are not, and they will some
day wonder how they could have been so foolish. Parents should know
enough about this work to know when they are slighting it; to know the

difference between "trying" problems and solving them. High school

students sluiuld be working for themselves with a definite aim before them,
and shoiild work independently of tea-cher or parents.
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Siiui' tilt' parents aiul teacher are working conscientiously toward the

same end, the most cordial relations should exist between them. The
parents want their children educated, the teacher is trying to educate them,
80 why should there be any strife between them? Misunderstandinj? there
may be, but there is always an easy way to remove them.

First, then, you should be acquainted with the teacher. If you are,

you know what kind of man he is, and you know wliat to expect of him :

you will be able to see his purposes in the stories the children tell you of

him. Some people have the idea that the teacher is a kind of "Philistine

who walks fast, talks with a loud voice, and carries a big stick;" that he is

always desirous of showing his authority, and just dotes on punishing their

children on every possible occasion. If they were acquainted with the

teacher they would learn that he is no bloodthirsty ruffian, but (juite an
ordinary individual, who doesn't wish to exercise his authority unneces-

sarily, and who would far rather not punish any children at all if he can
possibly avoid it.

If any misunderstanding arises between you and the teacher, don't

write him a note about it. It is wonderful how antagonistic a mild state-

ment may look on paper; hence a note is likely to make the misunder-
standing more serious, because the effect of the note depends on the way
in which it is read. Either go to the teacher or have him come to you, and
talk the matter over calmly and quietly. Such a course is conducive to

mutual self-respect, and the difficulty seems very small when talked over.

In this connection I would like to warn you not to take seriously all the

stories that children bring home. Most children are not intentionally un-
truthful, but their imagination is very powerful, and to this imagination
the temj)tation to make stories sensational is well nigh irresistible. Again,
the child's viewpoint is different from the teacher's, and his story may thus

be quite out of harmony with the teacher's explanation.

If you wish your child to succeed in school, you must try to make him
enjoy attending school. To do this, you must encourage him in every pos-

sible way. Don't disparage the teacher before your children. You may
think that the teacher is not doing his duty, but don't tell your children

• that; keep it for the persons to whom it should be told. If you tell your
children that the teacher is incompentent, they will do their best not to

learn anything under his teaching. Speak pleasantly of school and school

life, and don't on any consideration give them any idea which will tend to

make them think that there is any drudgery in it.

There is not sufficient attention paid, even by those parents, who are

most careful of their children's welfare, to the matter of the reading, which
comes into the child's hands. To become a good English scholar, the child

•must read good English works, and the parents must select the books which
the child reads. Have him read books from which he will learn something,
not fables with morals tacked to the end ; not trashy, sensational bandit
yarns, but good, healthy fiction, biographies or simple scientific works.
If you inculate in your child a taste for the proper kind of reading, you pro-

vide him with an asset which will always be of inestimable value to him.

I shall not say much here regarding the child's physical education,
because most parents endeavor to see to it that the child has a healthy body.
The need for proper bodily exercise is too well recognized by parents to

recjuire special emphasis. Besides, the child's natural instincts lead him
to seek that exercise which his body needs. Everyone knows that jihysical

education is as essential as intellectual education; that a boy or girl has as

much need of a strong body as of a trained mind.
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There is one subject which I almost hesitate to mention, because I feel

that in doing so I am going somewhat out of my sphere, but yet it properly

belongs to this subject. If the parents in our village were doing their duty
as parents, we should not have the boys running the streets at night. When
on the streets these boys are in an atmosphere entirely foreign to that of the
school and the home and are unlearning the lessons which the teacher or the
parents endeavor to teach them. They are learning more bad habits than
you have any conception of. I fail to see why so many parents allow their

children to be out after tea. That is the time when the boys and girls

should be getting their experience of home life. What is more beneficial to

the child than to be with father and mother, brothers and sisters around
the fireside when the day's work is over? What an opportunity for the
parents to impart, by story, by suggestion, by precept, or by example, the
true and nobler lessons of the higher life ! Then use these precious hours
between tea and bedtime to the best advantage and don't undo the work of
the school and that of the home by allowing your boy to be exposed to the
contaminating influence of the street.

In conclusion let us observe :
—

(1) That education is not filling the mind with mere knowledge, but is

the development of a healthy character.

(2) That the function of the home in education is more important than
that of the school, and that the former cannot, and should not, transfer
any of its responsibilities to the latter.

(3) That the parent and the teacher must co-operate fully in working
toward the goal which each has in view—namely, the making of a good
citizen.

(4) That the future of our country depends upon her citizens, and that

the kind of citizens is determined by the home.

SAVING STEPS.

By Mrs. Whealt, Thornton.

{Read before the South Simcoe Institute).

It is wealth to the man whose wife's steps are made few and when
everything about the house is as convenient as possible, saving her health
that she may be the helpmate of her husband. It seems to me the one thing
necessary with all workers, and especially with farmers' wives, is to keep
above the thought of drudgery. To look beyond the toiling to the results,

and so transform drudgery, which no one enjoys, into work; and when work
becomes spontaneous it is no longer under the law of necessity, but is joyful
and free from strain. In many farm houses there is little thought given
to the steps the housewife and mother takes, as farmers too often fail to give
due consideration to the necessity for improved kitchen fiirnishings, while
they have all the late improvements to make their own work easy and save
steps. Men c?.n help a great deal to save steps. They can lighten our work
by encouraging us.

^
We can get into bad habits making needless trips from room to room

while in good health, when we feel it not particularly worth while to save
steps. These cost us dearly, however, when at la'st infirmities come upon
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us, as they are sure to do sooner or Inter. A ^rroat doal iiiorc work can !)(>

accomplished by forethouffht. A certain lady on wakinj,' in the morning',

and before rising, plans the work of the day, studyinj? how to save steps;

and thus she finds that if she goes about her work thoughtlessly, she unneces-

sarily travels over the same ground several times. If we are orderly, hav-

ing a place for everything and keeping things in their place a great deal of

uncalled for labor is saved. The interior arrangements of houses and the

placing of utensils make a great deal of difference in the number of steps

taken. Articles not often used should be kept in the farthest corner of the

room and give place to those which are constantly in use. How convenient

for the housewife in place of going to the well for water, to turn a tap in

her kitchen and get all the water needed.

If the water be brought to the barn by the wind-mill, why not l)e brought
into the house? Perhaps she has to convey the waste water to an outside

door, down a flight of steps to a safe distance from the house where it is

thrown upon the ground, when a sink with a waste pipe might be constructed

in the kitchen, thus saving many steps and much hard lifting. If the sink

and table be high, much stooping will be avoided. A tall stool adds much
to the housekeepers comfort, and one can be improvised by cutting the top

off a child's high chair. She can sit upon it when compounding bread and
cake and other foods, also washing and wiping dishes and cleaning vege-

tables. A drop shelf is convenient and saves room. It can be attached to

the wall by hinges and a prop fastened to the shelf by another hinge, this

prop then falls into place easily and the shelf is against the wall when not

in use. A dumb-waiter saves much travelling up and down stairs, but we
who are not so fortunate as to possess one can stop and think how many
things are needed before going to and from the cellar, and thus save our
time and strength.

When we are cleaning away the remains of one meal we can decide what
is to be had for the next, and if there is anything in the pantry or cellar

which will require time ior preparation, bring it back with us when we go
there with what is left from last meal. Before beginning to prepare a meal
it is wise to stop and think how many things are needed from the cellar

and bring as many as possible at a time and not travel the twelve to fifteen

steps as many times as there are articles required. It is a good plan to

use a tray in carrying things to and from the cellar. When the remains
of one meal are removed from the tray, what is needed for the next meal can
be placed upon it. Another lady saves steps by putting all refuse into a

pail at the end of the table. The pail is kept clean by means of a news-
paper placed in it before it is used. She keeps three dredging-boxes on the
table, containing suet, sugar and flour, which are often in demand. Mrs.
A. has a cupboard half way down her cellar stairs in which to put provisions
and two or three shelves on the side that can be reached by just opening the
door. These hold many things conveniently.

The house is the centre of the universe. Woman is the centre of home;
civilization, therefore, is dependent upon her health and her stimulating
influence. All household improvements which can be provided to conserve
her strength will add to her power and efficiency.
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HOW TO KEEP COOL. !

By Dk. G. B. Snydee, Ridgeway. !

(Read before the Ridqeway hranch of the Welland Institute).
I

Many people throw open their honses in hot weather to let the air
|

through. If the air is hot outside this does not cool but only heats up the
\

air in the house, which becomes exactly the same temperature as the air

outside. Close up your doors and windows during the sunny and hot part
|

of the day and your house remains cooler inside—about the same tempera-
i

ture as the cool outside night air. The house must be aired, but this can i

be done during the night. About sundown when the dew begins to fall, the
|

dust to settle and the air to cool, open up your doors and windows—keep
\

them open all night and until the early morning, closing them again before
j

the dust begins to rise and before the air becomes hot. In this way your i

house is cooled and ventilated and the dust kept out. The rooms are filled
;

with cool air that remains cool all day.
,

Do all your cooking in your back kitchen or shed. This can lie done

in a small place by using a hot plate when you have a gas or oil stove.

When gas is not used then take care to keep all doors closed between the :

back kitchen and the other parts of the house, but open up doors and windows
j

of the cook-house so that the air can circulate through it and carry away the
\

extra heat of that room.
j

At night keep very few lights about the house, and those necessary turn
|

as low as possible. Many people heat their houses to an unbearable tern- '

perature Iw using many lights and turning them high. AVhen you are
j

already warm very little heat is required to raise the temperature one or
j

two degrees which makes a great ditference. During the night, turn all
j

lights out, but if a very dim light is necessary use one that does not produce
\

much heat, as the "Glory Night Light," made by filling a glass tumbler
;

§ full of water, pouring on a little olive oil and placing on the oil a float \

with a short wick h inch long and the light will burn all night without i

danger of explosion or fire, giving plenty of light to see baby by and to

scare off burglars. Only a minimum heat is produced.
Do not go into your cellar or into your ice-house to keep cool. It is i

as dangerous as to crawl into a hot oven to get warm. The sudden change i

from high temperature, from perspiring skin and open pores to a low tern-
\

perature and dampness of cellar or ice-house will chill at once and may
{

cause colds, rheumatism and prepare the way for many sicknesses.
|

Dress properly to keep cool. As the weather gets warmer let the weight
j

of clothing be lightened. Perform this gradually and not too soon. Lighten I

from the outside in, not from the inside out as many do very foolishly on
the first hot days of spring and suffer with pneumonia afterwards. Com-

;

mence by reducing weight of outside coats, and on cold days or driving put I

them on again. Then as the weather gets steadily warmer, change to a
,

spring suit and last of all change from winter to summer underwear. This
|

should not be done until the first of June and even not then unless weather >

is settled, steady and warm. Change the outer clothing from woollen to
j

cotton or linen, but never leave off woollen underwear. Get the softest, thin-
i

nest, and finest you can. It is not hotter and if fine, does not cause itching, I

being at the same time a poor conductor of heat, while cotton is a good con-
|

ductor of heat. Woollen, being a poor heat conductor, prevents sudden!
chilling of the body and therefore prevents muscular rheumatism, colds,

|

bronchitis. Dress to keep as cool as possible without endangering the health,
i
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During- the hot weather it is a wise precaution to carry a li^'lit jacket or

shawl for protection of shoulders and chest while ont in the cool evenings

or cool winds or driving.

The feet may be kept cool by wearing light cashmere stockings ("never

cotton), and low shoes—leather or canvas (never rubber) or open sandals.

The greatest care is required in the protection of the chest. There is

more danger in exposing the chest than any other part of the body, and still

many ladies uncover the whole upper portion of the chest, the vital part

that contains the bronchial tubes, the close entrance to the lungs and go
about in cold air, cold winds, driving, etc., regardless of the foundation

they may be laying for acute and chronic diseases. On occasions when
fashion calls for low neck dresses be very judicious, uncovering only where
the air is of suitable temperature to prevent taking cold.

Vrinh to l-eep Cool.—Sometimes when you feel distressed with heat and
have a thirst that nothing seems to satisfy, a dish of good ice cream will

touch the spot at once and make you feel fresh and keen again. Ice cream
should be eaten slowly. If eaten too fast it chills the stomach and will

sometimes cause a very severe sympathetic headache. Ice cream should not

be eaten in too large quantities, for it may cause acute indigestion. Neither

should it be eaten after long standing or re-freezing for fear of toxines hav-

ing been formed in it. Other good cooling drinks are lemonade, which
should not be taken near the same time with milk on account of curdling

the milk. Then we have buttermilk, oat-meal water, cold water and ice

water.

Diet for Hot Weather.—The Esquimeau eats fats and drinks oil. Living

in a cold climate he requires food which will produce heat enough to keep

him warm. In hot climates and in our hot weather, fats, meats and oils do

not suit our taste nor agree with our health ; though in cold weather we can

stand a fair amount of both. In hot weather very little heat is required

and I maintain that considerable less food of all kinds is required than in

cold weather. In winter, food is required to produce our muscular

exercise and to keep us warm ; in summer, food is required only to produce

muscular exercise and nothing or little for heat, therefore much less is

required and that of a considerably different nature.

The diet requires to be such as is easily digested,—milk, fowl, fish,

fruits, vegetables, etc. Nature seems to provide what man requires in any
particular latitude at any particular season of the year. In the summer our

stomachs long for the cool fresh crisp vegetables and in the winter for meats,

etc.

How to Sleep to Jceep Cool.—If you are troubled to get to sleep and to

sleep well in hot weather, observe the following suggestions : Lighten the

bed clothing, change from woollen to cotton and in hot weather a single

cotton sheet is sufficient, but do not do as I have heard of some people, lie

entirely uncovered, or get out of bed and lie on the floor beneath the window
to get the cool draught from the window, for if you do you may wake up with
a stiff neck or back and wonder why you are in such poor health. To keep

cool let your rooms be well aired during the night, but take great care not

to let a draft reach the body. If you are warm and perspiring and a cool

draught blows on an exposed part and cools it quickly, cold in that part is

sure to follow, as sore throat, toothache or earache. Many children get

earache in this way on account of their mothers' carelessness. The rooms up
stairs are much hotter than those down stairs to sleep in, because the hot sun

striking on the roof all day gets the rooms beneath the roof very warm.

8 V*'. I.
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Sleepingr on tlie verandah is cool and pleasant. There yon have the advant-

age of the cool fresh night air without any hot walls about, and very little

danger of catching cold, if well covered, as the air is all about you and not

blowing on one spot while the rest of the body is hot and perspiring.

Bathe to keep Cool.—Sometimes in the extreme heat you feel hot and the

body and feet fairly burn. Nothing seems to relieve you. Possibly a bath

with tepid or cold water, if you like it, would relieve the burning and freshen

you again. If cold water is not pleasant, take warm water and bathe well,

and when through rub with pure alcohol. Pour a little in the hand and
rub over the body with the palm of the hand. Alcohol evaporates rapidly

and cools the skin and makes you feel fresh and fine again. Often after

such an operation you will drop to sleep and sleep well.

It is a good plan to bathe the feet in cold water every night before going

to bed. The feet get dusty in hot boots. The bath freshens and relieves

them for the night and for the day also.

In conclusion, let me add the following few hints :—Do not remain
idle all day to keep cool ; neither work too hard to over-heat yourself. Work,
but work with judgment. While working you have not time to think and
worry so much about the heat, and imagination counts for a great deal

in this world. Also keep your nerves composed. Do not get excited, and

control your temper, for any of these let loose will heat you more than the

hot sun. Finally, keep your general health in normal condition,—appe-

tite, stomach, bowels, kidneys, etc., in a healthy state, for if in good health,

you will not mind the heat so much.

WHAT TO DO, AND WHAT NOT TO DO, WHEN A GUEST.

By Mrs. E. Cober, Moorefield.

(Read before the Moorefield branch of the West Wellington Institute).

Hospitality is a most comprehensive term. It means not only the glad

sharing of one's best with kindred spirits,—it means to give cheerfully of

the privileges of the home to passing guests, and to give the cup of cold

water to the weary wayfarer, with a'j sweet a grace as to the more fortunate.

In olden days, the term meant in its application, more in quantity than
it now does, but the quality of the genuine article is to-day, as it was then,

close akin to that of mercy in that it is not strained, and is twice blessed,

blessing him who gives as well as him who receives.

It is often difficult to tell whether the guest is there by an affectionate

desire for the hostess or by the fact that the summer is long and hot, and
city folks like to get to the country where it is cool and pleasant.

Whichever the case may be there is, or ought to be, some tie of friend-

ship or love, to warrant the familiarity. We should never go without an
invitation, unless we have a standing invitation, even then we should not

go without first giving warning. The postal rates are now so reasonable
that one cannot excuse negligence on that score. It is only selfishness or

laziness on the part of the prospective guest, and surely the hostess has a

right to know when visitors (whose presence means a certain disarrange-
ment of the household) are to be expected, and how long they intend to

remain.
Keep your engagement if possible. If you have made an engagement,

the hostess is expecting you, so do not allow any trifling matter to prevent
you.
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Another annoyance is to have meals delayed hy the guest. In a husy
household this is often serious, and, no matter how entertaining a guest may
be, men always like to have their meals sharp on time.

When we go on a visit we should have plenty of toilet articyos on hand,
such as needles, thread, pins, comb, brushes, towels, etc., so that we will

not need to borrow from our hostess, as is often the case.

We should attend to our own room, and keep things tidy, and not liave

our things lying here and there to be picked up by the hostess. We should

not rise hours before breakfast time, and get in the way of the cook, or

servant, or, if the hostess has no servant, hinder her in her work, as is often

done. If we cannot help her by doing some of the work, it is better to leave

her alone. The rooms below are often put in order for the day before guests

or family are astir. Whereas, if the guests were up we would simply say

they were in the way.
We should not pass remarks on the food which is set before us. If

there is anything that does not suit our taste we should be careful not to

hurt the feelings of our hostess, nor should we ask for anything that is not

on the table. We should not be selfish about drives, walks and other

pleasures.

. City life is so different from country life, that perhaps a few words of

advice will not come amiss, W^e should not ask our hostess to meet us at

the train, unless we can specify, to a certainty, what train we will be on,

and what time we will arrive, as there are so many trains and routes by
which we can travel and it is a disappointment to go to meet a friend, and
miss her.

We should have plenty of loose change in our pockets for street car

fare, and other things, at almost every turn we take. There are so many
calls for money in the city, and although our hostess may want to pay, H
may be that she is not in a position to aiford it. This is, of course, meant
for people in the ordinary stations of life, not for those who revel in wealth.

We should dress according to our means and station in life. Dress
neatly and plain, select suitable materials, avoiding anything flashy. We
can dress tastefully and neatly without frills and lace, and enjoy ourselves

a great deal better than if we were dressed in more costly apparel.

Do not be afraid to look at things in the shop windows for fear people

may think you are from the country. The things are put there to be seen,

and the city man or woman looks to his or her own content. You may do
the same with freedom, no one will criticize you, nor remember you even
for an hour.

Whole chapters have been written on the duties of the hostess, but it

is well to remember that duties and obligations rest with the guest as well.

The best rules of hospitality, like those of every other phase of polite

association, are based upon common sense, and the golden rule, and :ill its

problems may be settled in accordance with them.

INSECT PESTS.

By Miss S.\ra Ford, Logierait, Oxt.

{Read hefore a branch of the East Lamhton Institute.)

Entomology, the study of insect life, is very interesting to the student

of nature. Insects are different in many ways from other living creatures.

.They do not grow by increase in size as a bird or a cat does. All insects
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undergo a series of transformations wliich constitute their life liistory.

First tlie egg-shape, then the larval form (whether worm, caterpillar, grub,

01 maggot) then the pupal or chrysalis state, and finally the perfect insect,

either butterfly, beetle or fly, according to the order to which it belongs.

One or two points are to be noted here ; one is that it is chiefly in the

larval form that the insect is injurious. At that stage the insect is simply

u stomach, insatiate, greedy, and will actually eat two or three times its

own weight in twenty-four hours. In the third stage it is usually dormant,

and harmless, frequently passing the winter in a cocoon which it has spun

for the purpose. In the adult stage the butterfly or beetle does little or no

harm. Their mission is to lay eggs, and they eat very little. Flies, how-

ever, are injurious in this stage. It is extremely important to know some-

thing of these changes because while the insect is harmless at one stage, it

may be very destructive at another, and its appearance is so different that

recognition is impossible unless one knows the life history.
_
The successful

house-keeper must be a close observer and a careful student in order to keep

her house free from noxious insects.

Some insects which give us trouble are the Buffalo Carpet Beetle, the

Clothes Moth, the Meat Fly, the Cheese Fly, and the Ant.

The Buffalo Carpet Beetle was imported from Europe about 1874, and

was first noticed in the city of Buff'alo. The perfect insect has wings, and

is marked with an irregular red stripe down its back. It is covered with

small scales, which give it a somewhat mottled appearance. Like the

potato beetle, it feigns death when disturbed. This beetle lives upon flower-

ing plants, and is frequently found on the yarrow and on the cherry tree.

It flies through the window or door in May and lays its eggs in woollsn

material, or under the edges of the carpet, then flies out again. These eggs

hatch into the grub that does the damage. They are about one-fourth of an

inch long and are covered with coarse brown hair. They are found feeding

upon the woollen substance in the cracks of the floor, and in the carpet it-

self. When once in a carpet it is a very difficult insect to destroy.

This grub does not spin a cocoon as the caterpillar does, but its skin

becomes thick, forming a sort of case. The larva changes into the pupa, and

passes the winter in that stage, the beetle or perfect insect emerging in the

spring.

Many house-keepers have been content to adopt vigorous methods at the
wrong time, that is when the young grubs, which have been hatched from
the eggs of the pretty beetles, are damaging the carpets. With very little

trouble the beetle may be prevented from entering the house by the timely
use of window screens.

Remedies:—(1) Where carpets are infected they should be taken up,
well beaten and sprayed with benzene. If exposed for a few hours the
smell of the benzene will pass off". The floors from which the carpets have
been removed should be mopped with scalding water, and benzene sprinkled
in the cracks of the floor.

(2) Damping the carpet on the floor and running a hot iron over it at
the points infested will prove very beneficial.

One of the greatest enemies of the house-wife is the clothes-moth. It

is very small and makes its way through the smallest crevices. The female
finds her wa^ in early summer among clothes and furs, which make suitable,
food for her young, and there deposits fifty or more eggs. In about a week
the eggs hatch, and the young grubs begin to eat the material upon which
the eggs are laid ; after a time it spins a case for itself. As the weather be-
comes warmer the little grub closes this case, and in three weeks the per-
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loci Tuotli will make its appearance. To prevent these moths, air the winter

clothiuf? occasionally durinf:: the summer. Cedar placed amonf? the cloth-

ing is a good preventive. A cedar closet has been found a place of safety

for furs, etc. Camphor is a good preventive, but takes the color out of seal-

skin, and should not be used for that fur.

Another pest is the moat-tly, blow-fly, or blue-bottle, which lays its

eggs in meat. It is diflBcult to cover meat so that it will be safe from this

flv, as it can drop its eggs through the meshes of a net or screen. The grub

scon hatches, and goes to work. Like many other insects the pupa or

chrysalis of the meat-fly is dormant during the winter and in the spring the

blue-bottle bursts from its shell ready for the summer's work.

The cheese-fly, the mother of the cheese-mite, is much smaller than the

common house-fly. She has a little black body, and whitish wings with a

black edge. The mother fly, flies in the cheese room at the factory, finds

the cheese and into cracks in the cheese she pops about 100 eggs. In a few

days these eggs hatch, and then the little mites have a big dinner party,

followed, we might say, by a lively dance, when the cheese is cut, giving

them a chance.

These, like the other insects change to the chrysalis form, which in time

becomes a fly. Screens are the best safe-guard against these flies.

Ants are very interesting insects. They live in communities, regulated

by definite laws, each member having a part in the work of the colony.

Each community consists of males, females larger than the males, and

workers. The workers have no wings, and the males and females only ac-

quire wings for their wedding tour, (corresponding to the flight of the queen

bee and the drones) in the autumn, when they may be seen hovering in the

air. After this the males perish, and the females, who escape the birds,

found new colonies, laying eggs and raising a new family. Her wings are

soon lost. Many or all of the females die in the fall, the workers remain

dormant during the winter, and are ready to take care of the larva in the

spring. They also take care of them in the pupal state, until they become

the perfect insect.

If these little creatures would build their cities at a greater distance

from our dwellings, we should not feel like molesting them. Unfortunately

for them they come too near, and we have to banish them. We may do this

by seeing that no decayed wood is near our dwellings, and by seeking out

the anthills and sprinkling them with benzene, or pouring hot water on them.

It is unnecessary to state that mosquitoes are interesting for more rea-

sons than the purely scientific. Perhaps no other insect is so well known
throughout the wide world. It tortures the Esquimaux in the far north, as

well as the African in the torrid zone. Xo country seems to be free from

it. The best time to study the mosquito is in the summer when the wrig-

glers are abundant in stagnant water. The female lays from two hundred

to three hundred spindle-shaped ecrgs on the surface of the water. These

eggs remain glued together, and float about like a tiny raft. They hatch

in about 24 hours. In nine or ten days the wrigglers take another shape,

the pupa, but unlike that of other insects the pupa of the mosquito is very

active. In two or three days the pupa case splits along tlie back, and the

insect gradually raises itself on its long spindly legs, usincr the old pupa

, skin as a raft. The male mosquito neither sings nor bites. He lives on the

juice of plants.

Dr. Howard of Washinjrton. gives three methods of ridding a locality

of mosquitoes. These are :—fl) By the drainage of the swamps and pools in

which the mosquitoes breed. (2) By the use of kerosene on the surface of
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the water (an ounce to 15 sq. ft. of surface). (3) By the introduction of fish

into ponds, to eat the wrigglers.

Before closing we may note the house-fly. In early spring we notice a

few and wonder where they come from. These have found hiding places in

the fall, and when the warm days come, they awake from their winter sleep.

These will lay eggs in decayed matter, which in a very short time will

hatch into maggots. These in turn change to the pupa state and then to

the perfect insect. There are many diflterent classes of flies. A little fly

does not grow to be a big fly, it simply belongs to another class.

The house-fly has risen in public recognition from a merely trouble-

some pest into the eminence of a possibly dangerous foe. It has been found

that it is capable of conveying the germs of disease from the sick-chamber

to the kitchen or dining-room.
Flies, like other insects come from without, and pains should be taken

to keep them without. This may be done by destroying the few flies we find

in the spring, and by using screens to prevent the entrance of others. The
screens should be put in the windows early in the spring, as "an ounce of

preventive is worth a pound of cure."

BEE-KEEPING AS AN OCCUPATION FOR WOMEN.

By Miss M. Teevereow, Meadowvale.

As a rule, to the woman who has had no practical experience with bees,

if she thinks of the subject at all, bee-keeping stands for honey, large pro-
fits, studies in natural history, and stings, the latter being probably con-
sidered the surest and most objectionable adjunct of the business. But a

few years acquaintance with the little pets will teach her that stings are

but insignificant incidents in the bee-keeper's life, that honey is not always
sure, nor profits always large, but the study of the nature and habits of the
bee can be depended upon at all seasons of the year to yield a fund of inter-

est to any woman who engages in this occupation.

The story of my experience with bees is probably my best means of

showing what bee-keeping may be as an occupation for women.
I started bee-keeping in 1900 with one colony, for which I had paid

|5. They did not swarm or give any surplus honey during the summer,
were weak in the following spring, and gradually dwindled away until th«
hive was empty. I purchased another colony for |6, in May of 1901. "When
they swarmed I divided the bees and brood in the old brood chamber,
putting half into a new hive and altering each with frames of founda-
tion. From the next swarm I received 30 lbs. of surplus honey. For the

spring of 1902 I had three colonies, which had given me so little trouble

that I thought I could manage a couple more. I purchased two more strong

colonies for $15. When they started to cast out first, second, third and
fourth swarms I began to have some idea of what bee-keeping was, having
double brood chambers in 8 frame Langstroth hives. The swarms were large

and when two swarms issued at the same time I had enough to do to lift the

double hives away and replace with new ones before the bees began to return,

the queens being clipped. I had heard of twenty swarms issuing at the same
time in large yards, but two at once were enough for me at that time.

Those five colonies gave 928 lbs. of extracted honey and increased to

sixteen. At the end of the next season (1903) I had thirty-five colonies and
1,400 lbs. of honey from them. In the spring of 1904 I had thirty colonies,
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five bavin- died m the cellar; they yielde.l about :3,G00 lbs. In the spring

of 1905 f had thirtv-three colonies when the w»,«ak ones were united with

the stronn- ones; thev stored 4,700 lbs. of honey and increased to forty-nme

T^st snrinsr (1906) the numbers decreased to forty, five beinr,' (lueenless and

four too weak to ^o alone. They yielded 1,600 lbs. of honey, and f<.rnicd

thirty-nine colonies by fall.

As to stinffs, mv first serious experience with them nearly put me out

of the business. It Vas when I had only five colonies. They seemed to be

trvin- to make a record of 200 lbs. per colony for that season, and when 1

attem'pted to take the honey off, they resented my interference with such

viffor that I left the hive open and ran to the house saying when i got

there' "There is no use talking about getting used to stings; I will never

be able to stand such punishment as this, it is too much for me liut i

did not like to be beaten by the little bees, so I fortified myself against

another attack by covering my hands and wrists with long, heavy gloves,

and succeeded i/taking the honev off.. Ever since that I have -orn gloves

in handling mv bees. Even when clipping queens I use Slov^\''^f\^ll

fin-er tips cut 'off . I know that the wearing of gloves is not looked upon

whh favor by the professional bee-keepers, but when it comes to the ques-

tinn of ffloves or defeat—wear gloves.
i. „^„

There are other things connected with the occupation, that are not very

a.»reeaWe. the stickiness of the honey in uncapping extracting, weighing,

afd rour ng into cans, which has won for the male bee-keeper the title of

"Lick Thumbs." is one of the mildest miseries, so easily reduced to ins g-

nificance bv the use of water, as to be scarcely worth mentioning; only,

we are treating of bee-keeping as an occupation for women^ and she who

takes it up is sure to find that this trying feature certainly l*!""^'' *<"t^

She may expect too, considerable hard work and heavy I'^'^S
J°J

'"

h-indlin-Tframe Langstroth, one of the smallest hives, there are many 60

fl H^rand If she be'incapable of lifting that
--"-''.f ^f^^ r ^^^

to be handicapped by her inability to move or carry a full hive or ^upe"^' °^

a 60 lb «n of honey. It is well enough to depend upon outside l>e P^ biS

davs when carrying in supers of honey for extracting, or in weighing t

fnd cra«ng for sMpment o? conveying the.bees to their --.*- ^uar e„ bu

?or the common everyday work of the apiary -^ich require much m«s^

cular exertion, the woman who aims to become an efficient bee-keeper

""
tel-ee;?n^''ly°rL\eY°u°pr:s';\tithy occupation for women

^21 brthe^'lx^rr^! "'^^V^'^f^t^
!^h—^:^;KfSt::sSriijt^j^c^

^rtlfpirreTf SiS'tht fir-/:^ al^b^ c^bitT^ make^the bee-

keeper's life worth living.
business is the melting of old combs.

One verv important part of the ^^"^/^^^%' V, i ^ -frames and put them

. ^-f[^:^t-'^tVtrZ; ti;t";h/extractor^s «ned



120 THE REPORT OF THE No. U

with combs. The heat, steam, and the odor of the hot wax, pollen, etc.,

make this one of the most objectionable features of bee-keeping; but as the
house-cleaning' with its dust, disorder, and discomfort, while in progress,

proves such a delight to the house-keeper in its results, so comb melting
amply repays the bee-keeper by the improved sanitary condition of the
hives; and from what we learn from conversations with experienced bee-

keepers in bee journals and deductions from papers read at conventions on
the subject of healthy disease proof colonies, the renewal with clean new
foundation in the hive forms a very important factor in insuring healthy
conditions in the apiary.

x4.nd the possibility is that, if woman with her natural house-cleaning
proclivities should invade the realm of bee-keeping, this branch of the
business would be well attended to, and the problem of foul brood solved
without any formula.

There are many things in connection with bee-keeping that a woman
can work at with genuine pleasure. Take that of opening up a few crates

of bee supplies, and transforming the neatly made and precisely fitted

pieces into hive bodies, bottom boards, and cover, frames with top, bottom
and sides of white, clean wood that fit each other like a charm and fit the

hives just as perfectly. Then there are the folding of the sections, the wir-

ing of frames, and embedding wire in foundation, etc., all neat, clean,

fascinating features of the business.

My advice to the woman who wishes to take up this work would be,

spend a season with an experienced bee-keeper if she has the opportunity,
paying strict attention to every detail of the work. She would gain thereby
much knowledge that, if won by her own experience, would cost her dearly.

An instance in point of this; I had been told to put an empty super under
a large swarm to give them room to cluster and prevent them from swarm-
ing out again. I only grasped the one idea, put the super under, and, I did

not note that it should be taken away at a given time. The consequence was
that a colony did not make as much honey in the supers, and in the fall

when I strove to take out what I thought was an empty hive, I found a rieck

or perhaps a half bushel of trouble accumulated there in the shape of combs
built towards all the points of the compass, young brood in all stages, hun-
dred of bees crushed between combs that had fallen when the hive was lifted

off, and a possibility that the queen was killed in the general mix up. To
have seen this done properly would have saved time and expense.

In conclusion this record shows that a woman may expect the little busy
bee to gather honey for her at the average yearly rate of 61 lbs. to the
colony; that stings may be subject to her will; stickiness also; that hard
work, heavy lifting, perspiration, and disagreeable odors must be borne with
fortitude; that careful attention to detail is imperative; and that there are

many things in bee-keeping that are calculated to make it an attractive,

enjoyable, and nlso a profitable occupation for women.

THE CAEE OF FLOWERS.

(RenrJ hcfnre thr Ballindfad branch of the Halton Institute).

Thp Palm..—One of the good qualities about the palm is that it will

withstand more adverse conditions than any other plant, such as alternate
heat and cold, hot dry air if not too long continued, and rough handling
of the leaves, all of which house plants are sure to get in the average home.
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They must have a rich peaty soil, usiiif? cow manure only. Soil without
lime is best, as they never get it in their hahitat. They can be fed bone
meal during the summer to stimulate their srowth of leaf, but they should
never be forced in winter, nor be set in the direct sunli<jht louj^er than a few
hours at a time, as all palms while youni^ are apt to be more or less slow
growers. For immediate effect it would be best to start with one in a 6 in.

pot in November.
The Fern.—The fern is a lover of shade and moisture, althouph it will

do well in partial shade if the atmosphere is moist. In order to get an
immediate effect, procure tiiose which have been shifted into in. pots in the

fall, as the fern is a slow grower. If a very large maidenhair is desired for

a special purpose it should be gotten in a G in. pot or pan. The fern should
have a peaty or woody soil, that in which a clump of wild ferns is growing
would be an ideal one, but where this cannot be had, the soil can be made
by using one-half good garden soil, one-fourth leaf mould and one-fourth

sand; to this add one-fourth of its bulk in some kind of humus,—decayed
wood, chopped straw or any similar vegetable matter. Never set a fern in

the direct sunlight behind glass, as in a sunny window it is liable to scald.

During the summer put the ferns out in the garden in a moist, shady place,

but watch for the first frost, as they are very tender.

The Cactus.—The Christmas Cactus requires to be partially rested dur-

ing the summer months, by standing the plant out of doors on the north
side of the fence or building, or any place where not exposed quite fully

to the mid-day sun, during July and August, and giving it only a moderate
supply of water, sufficient to keep the soil barely moist. Stand the pot on
a board or on level ashes to keep garden worms out of the pot. This latter

method should be adopted with all pot plants, when put out of doors in

summer.
/lie Befinnia.—The thick-leaved varieties will do well in any house in

which the air is kept pure and from which the frost can be excluded, and
with no more care than is given to the geraniums. The main requisite is

to give them a light, porous soil composed of loam, leaf mould and sand,

with sufficient rough material at the bottom of the pot to insure good drain-

age. None of the Begonias care for much strong sunshine, although mild
winter sunshine is beneficial. They require about as much water as

geraniums.

Resting Plants.—Many people entirely disregard the fact that plants

need rest, and keep on watering them, stimulating them to grow winter and
summer, year in and year out, and then wonder why they do not thrive.

To expect a plant that has already exhausted itself flowering to flourish

under such treatment is about as reasonable as to expect men and women
to keep on working and still be strong and healthy without sleep, so if you
have still in your window a stunted looking hydrangea, summer flowering

fuchsias, oleanders, or geraniums whose flowering period should naturally

come in the summer, put them down in a cool, dark cellar as fast as you
can, and proceed to let them almost do withaut water. They should have
been under such treatment long ago, of course. Where plants bloom natur-

ally during the winter, or have been trained for winter blooming, as geran-

iums and many other plants may be, there is a different matter to consider,

but remember that all flowerinc: plants need rest,—a good long rest of two
or three months or more at some period of the year. If not rested during
the summer they may be in the winter, or they will never do as well as they
should. Where a plant has finished flowering and its leaves show a tendency
-to ripen off., you may take it for granted that it is simply asking for its time
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of repose. Never mind if all the leaves drop off, that is what they are likely

to do. They will make more or less vigorous growth in the spring because

of it. Among the plants which should be set away the sooner the better, is

the chrysanthemum. Leave it down cellar until the end of March, then

bring it up, cut off the old stalks and' either divide the roots the easiest way
or make cuttings from the young shoots for winter flowering plants. Of

course the calla requires resting in summer, but in every case the ripening

of the leaves may be taken as index of the treatment.

THE CULTIVATION OF FLOWERS.

By Mrs. Jos. King, Randolph.

{Read before the Lafontaine branch of the Centre Simcoe Institute.)

Women have begun to understand that health as well as happiness

follows the footsteps of outdoor work. With pure air for the lungs, and
healthy fatigue in the muscles, come good digestion and sound sleep. In no

way can we have such pleasant exercise as in the cultivation of flowers. It

it simply wonderful what a little care will do, and how quickly our mute
and beautiful friends respond to kindness. This is the month of prepara-

tion; by getting the beds dug, well enriched and finely pulverized. Make
your rows, packing the soil firmly where the seeds are to be sown. As soon

as the weather is warm enough, sow such seeds as asters, candytuft, canter-

bury bells, daisies, pinks, portulaca, pansies, petunias, phlox, verbena,

marigold, zinnias and last, but not least, mignonette. The latter is one

of the most fragrant plants we have. It is one of the plants anyone can

grow; it is not particular a? to soil and treatment. Provided weeds are

kept from crowding it, masses of it make the air sweet for a long distance

after a summer shower or early morning ; a spike or two will fill a room with

sweetness. Though not at all showy it is really beautiful when we come to

examine it carefully.

The sweet pea is another one of our most popular flowers; everybody
wants them, and no one need fail in growing this sweet flower, if she will

only observe and furnish its few requirements. These may be briefly

summed in early planting, a deep cool soil, properly enriched with well

decayed fertilizer, plenty of sunshine and a good sized trellis. If planted
deep and early in a soil having a suitable admixture of clay, the sweet pea
will ask but little aside from the daily cutting of its flowers. A safe rule

in sowing seed is to cover deep in proportion to size and weight. Large
coarse seed should be covered much deeper than fine seed ; very fine seed

should be covered very lightly, press the soil down upon the seeds evenly.

A clay loam made very rich seems to suit dahlias best. They are great
drinkers and unless generously supplied with water will not perfect their

bloom; it is best to plant wliere they can be protected from strong winds.
Stocks should be set where the tubers are planted to which the plants can
1)0 tied as they grow. The gladiolus is another of our favorite flowers that
requires but little care after planting in a warm rich soil with plenty of sun-
shine.

A great many of us do not as a rule have enough cut flowers in our
houses. A great many raise flowers in their garden, but they are afraid to
nut them

; it seems a pity to destroy their bloom, but it is better for the plant
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to cut off a reasonable number of flowers than to let them remain. A phmt
grows and blossoms to produce seed, and when this operation is finished it

proceeds to rest and take life easy, if we cut one flower from it, every olVcjrt

I of the plant will be directed towards replacinn- it, and another will spring
I fortli in a new ])lace; the more flowers wo cut the more the phmts will jiro-

diice, therefore cutting flowers stimulates and improves the plant and adds
greatly to the display. The woman who says, I have no time to bother with
flowers, generally makes a mistake and robs herself of the most lasting and
inexpensive joys of life. Caring for our blooming pets is recreation if we
love them. For some of us it is our only luxury, and who will say tliat we
do not enjoy life more, hard work and all?

We should cultivate flowers if for no reason than the refining influence

they have on our children, especially our boys. Perhaps nothing we can do

for' them will refine and keep their minds purer than the love of flowers.

"We never yet met the child that did not love flowers. The gift that has

given me the most lasting pleasure was a basket of bulbs and roots sent by

a dear friend, who believed that all this earth would be a flower garden some
day. As the years have gone by we have added to them a few bulbs from
one friend, a shrub from another, now our collections means mementoes of

dear friends. One of our poets has compared flowers to God's smiles,—what
a beaiitiful thought. I may say that I never yet went among flowers but

I felt strengthened and comforted, so I truly think that God's blessing is

with them.
Believe me, the nearer we live to flowers and other beautiful things in

nature, the nearer we live to God.

COUNTY CONVENTIONS.

County Conventions, a brief mention of which is made in the introduc-

tion to this report, are a means by which the work in the dift'erent localities

can be placed upon a better basis, and more uniformity established among
the branches.

GEEY COUNTY CONVENTION.

The convention held at Flesherton on September 17, 190T, was largely

attended and proved of great interest and benefit to the representatives from
the various branches. We give herewith one of the papers presented at

that convention, and trust that other counties will take up the idea and
arrange for similar gatherings. It was unanimously decided to hold a

similar convention next year.

Address by Mrs. Jos. Davidsox, Lake Charles.

Women's Institutes are the growth of a necessity, a necessity because
of the women of America reaching after more knowledge regarding their

special avocations. This craving after more knowledge manifested itself in

different ways. Some women asked for a better and wider field of labor and
remuneration, more nearly equal to that of man. Others asked for tlie fran-
chi-e. but Ihe majority did not trouble themselves about politics, being more
m favor of higher secular education, begging and petitioning to be admitted
into various colleges on equal footing with their brothers. The matter was
freely discussed in the homes, and by and by articles on the subject began to

'appear in the newspapers.
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It was about 37 or 38 years ago, when I first noticed an article on the

higher education of women. It was on the front page of a Toronto weekly
and written by a member of Parliament. The whole jist of his letter, which
occupied nearly a column, went to show that the hisrher education of women
could bring about no good, but would hinder them from being good wives

and mothers, and tend to make them neglect their households. This article

stayed with my memory all these years, because I thought it so unjust that

a man could think that ignorance was the best stuif out of which to make
good wives and mothers, or even good housekeepers.

But all this talking and writing did not stop the craving after know-
ledge, and presently the girls began to get a little beyond the 3 "R's," and
here and there one a little bolder and more persevering than the rest made
her way into the colleges. I remember the first woman doctor was hooted

in the streets, and one would often hear regret expressed when a gifted and
educated woman married, that her fine training and education would all

be lost. There are still some left who believe this to-day. That this is only a

fallacy born of ignorance is very evident, for it is to the better education of

women of the past century that we are indebted for the marked advance in

the civilization of to-day. Eew, if any, ever get entirely away from the

training and associations of childhood. So much of it hangs to us through
all the vicissitudes of life. It is the practical women of to-day who are

shaping the men and women of the next generation. This is a very respon-

sible position, and, in order that she may fill this high position with credit

to herself and her family, it is important that her education be of a very

broad and liberal sort, far broader than that taught in our present college

system, which is more suited to the requirements of men. When a boy
reaches a certain age, he decides what is to be his life work, and accordingly
goes to a college where his line of work is taught. If he is to be a minister,

he goes to a theological college, if a doctor, to a medical college.

I am sorry to say that a great many of our girls do not do the same,
even now when they have a chance. She usually makes up her mind that

she will have a home of her own, some da^ and instead of going into

training for it at the MacDonald or some other Institute of the kind, she

goes into a factory, store or office. Presently she has a home of her own,
but she is not prepared for it, and has thought little of what her duties will

be. This is where the institute meeting should be able to do some good
work. It is worthy of note that, according to statistics, 82 per cent, of the

women of America do their own work, which is a very complicated business.

A woman is not merely a bread maker, but she has to have a knowledge of

so many things. She has to teach her children theology. She has at times
to be doctor and nurse, cook, baker, paper-hanger, decorator, dairy maid,
butter maker and mistress of all the other trades and professions that are

necessary in a comfortable home. Here is where our Institutes of Domestic
Science come to our aid. Of these we already have several, one at Toronto,
Hamilton, and, most important of all, the MacDonald Institute at Guelph.
T hold that every girl should have a training at one of these institutions.

If we keep these institutions full to overflowing, more will spring up to

meet the demand. I expect that before many years we will have schools

of Domestic Science not only in every county, but in every town and village

in the Province. There is now a preparatory course for little girls in con-

nection with the public schools, that is spreading like wild-fire. Take for

instance the city of Toronto,—already there are five of the public schools

provided with necessary rooms and equipment for teaching the rudiments
of scientific cookery.
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Thfsi' classes consist of girls from 10 to 14 years of age. Pupils in the
fourth book are given one two-liour l(>ssons every week, while junior pupils
are given one and a half hours. These girls are learning to set the table
daintily and to serve foods appetizingly, to have method and cleanliness in
their work, home sanitation and various household economies. Besides the
puMio schools, there is the Lillian Massey School which has a weekly class
for young girls. The Evangclica House on Queen St. has a domestic science
class and there is a class of little girls from a near-hy public school who
meet weekly at the Y.W.C.A. on Elm St. This is a sort of club among the
girls themselves, and each pays just one cent for her weekly lesson. This
is not all. At the Broadview Institute there is a well patronized class of
boys who, they say, learn about as fast as the girls, and even in the Italian
district there is a class of girls who are very eager to learn. Just now I

think that the "Women's Institute is the best and only scheme to help Can-
adian women in the best sense of the word.

I have been a member since the beginning, or at least since it began in

North Grey, and I can state that I have never seen or heard any attempt
at gossip in the Institute meetings. Every woman should give her daughters
a training in an Institute of Domestic Science, if in her power to do so,

that her life work may become a pleasure and not mere drudgery. I trust

the day is not far distant when our daughters will begin housekeeping,
complete mistresses of domestic science.

Every woman in Canada should be a member of the "Women's Institute

and attend the meetings as regularly as possible. Every woman can send
in any good things she knows will be a help to the meeting. Failing this,

she can do as the proverbial little wren who caried a tiny drop of water in her

bill to the ocean, and as she dropped it in, piped out "I helns." So every
woman can drop in a quarter and say ''I helps," thereby giving the

encouragement of her goodwill and sympathy.

WATEELOO CONYEXTION.

The Convention held at Preston on October 24, 1907, brought together

representatives from both north and south ridings, and the success attending

the meeting was beyond the expectations of those who were instrumental in

organizing the convention. We can give here only one of the many excellent

addresses delivered.

Lonely Women: By Mrs. E. Richmond, of St. Jacobs, Ont.

This is not a learned paper; the dictionary has not been searched for

big words, or old reports for set phrases. The inc'dents related are personal

knowledge, gleaned from the east and west of the province.

Woman's place in the world is the home, first, last, and always. There
is something in what a Scotchman said, "What looks so silly as a wumman
buddy on the platform?" And what is worse, we feel silly. It is for love

of our homes we disregard "looks" and feelings, and make an effort of this

kind.

There is little, if any, objection to girls in town taking positions in

offices, etc., but when girls from country homes where they are needed, enter

offices and factories, it is because someone has blundered. I will try to show
who is to blame.

A few weeks ago when the Bishop of London honored Canada with a

visit, almost his parting words were: "What glorious children you have in
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Canada " Bright, liappy, intelligent, well fed, and well clothed, it made

his kindly heart ache when he compared them with the many half-starved

dwarfs of the old land.

A French-Canadian, born and educated in the City of Quebec, spent a

few weeks in rural homes in this part of the province. On the eve of his

departure for his city home he said : "I have enjoyed this visit and hence-

forward will have a happy recollection of homes in Western Ontario. What
has pleased me most is your women. What splendid women! Neatly and

becomingly dressed for work, church or marketing. Homes clean, orderly,

and arranged with taste. Intelligent, courteous, kind. Thoughtful for

guests. Children well fed and polite. And the food is beyond description.

The tables set are fit for kings."

Splendid women—just one fault—the meekness with which they accept

the thoughtless neglect of their husbands. The husbands read and doze,

and doze and read all evening without even saying "excuse me." Or, when

the day's work is done, go for a walk, or chat with a neighbor without asking

their wives to go along. Do they forget that work in the house has been as

hard as in the field, and possibly more tiresome and dreary? Would it be

too much to expect some thoughtful companionship for those whom they

pledged at the wedding altar to love and cherish? There are Hearts lonely

and homes ruined with this selfish neglect. "Splendid women!" "Glorious

children!" That's as strangers see us. Let us note how some of them are

treated.

A ''glorious girl," with little schooling, can scarcely read and write

—

at fifteen a motherless girl, with six younger brothers, the youngest a delicate

infant. The young shoulders bent to the burden, and how they must have

ached, when sewing, mending and knitting are all done in the home, and

it is well done, by the one pair of hands. The family seat in church is

always full on Sabbath. If any remain at home, it is the girl mother. An
old maid? No! A thousand times no. She has been mother and grand-

mother to the brothers and their children. They are frugal and saving and
farm after farm is added till each of the sons has a hundred acres. The
father is dying, they are all at the bedside. He says to the boys, "Be good

to your sister, she will have a home amongst you. She has been a faithful

daughter." To the son who receives most he says: "Ton will pay her so

much yearly, say fifty or a hundred dollars." It is paid once or twice, and
he stops. He says : "It is like a rent, and father must have been in his

dotage to put a burden like that on a fellow, and she may live to be eighty."
She may; she is tough with hard work. She is too broken-hearted, sad and
lonely to complain, and family pride ties her tongue.

Our Women's Institute is ten thousand strong. We have been quiet too

long. Let us shout for justice. Did vshe not earn and deserve the best farm

the father had? When a baby girl, his first-born and most precious posses-

sion, at baptism he promised to teach her truth and justice. Would that

fathers would teach justice by example!

It is good fathers who make this mistake. Job was a good man and up-

right, with seven sons and three daughters. The sons are given property

and have homes; not a word of girls having anything. Job is bereaved of

his children and afflicted with boils. He has time to do some hard thinking.

AVhen prosperity returns and sons and daughters with it, we are told the

girls' names—and, livsten to the exact words : "And their father gave them
inheritance among their brethren. After that Job lived an hundred and

forty years." He did not wait till he was dying to do justice. "And in all

the land there are no women so fair as the daughters of Job " It is not
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cosmetics make them fair. It is their intorest uiul joy in life. They will

not leave their homes for dinf?y couiUing'-housos or noisy factories.

There is another injustice to correct. Husband and wife labor together

for years, the one doing as much as the other. The husband dies without

a will. The law gives the children who are of age the right to demand their

share inside of one year, and break up the home. There are one or two
States which allow only thirty days to divide everything when the father

dies. That, too, in a country which shouts itself hoarse about its boasted
liberty, freedom and justice. It is easy to say "hear, hear," when the
trouble is at "Uncle's."

"We all know mothers who are lonely, neglected, shoved out of the old home.
In a few years they are at rest. The doctor calls it heart failure. It's a
broken heart for want of love and justice from those who would not have a

home over their heads if it was not for her unceasing toil for years.

With tears streaming down their cheeks mothers have told me they
would like to see the children who are away. They will not come home.
One or two of the boys get the property so arranged that there is nothing
for the rest. Disowned, treated like an outcast, the mother's heart is break-
ing for a sight of the absent ones.

A doctor in one of our asylums asks what is wrong that the asylum is

filling up with wives and daughters of well-to-do farmers. Stop and think
of the injustice. It is not a wonder there are so many losing their reason.

It's a wonder there are so many sane.

Does this paper read like women's rights? These are some of our
rights :

"Right to be brave, right to be true,
Right to think rightly, and rightly to do,

Right to be loring, right to be just,

Right to be worthy of infinite trust."

Right to be just, and a right to justice. Love without justice is not

deserving the name of love.

We are horrified at heathen sisters binding the feet of their baby girls,

but, if the lives of women and children are miserable with injustice, are we
any better?

For those who have never seen the wilder parts of this banner province

I would like to describe one lonely home-

Away north of Kingston in Rideau Lake region, there is an island of

ten or twelve acres of rock with a little earth thrown in. As you approach
the dwelling you see half an acre of poor potatoes and as much more of some-
thing that looks like oats. The barn or outbuildings will shelter two or

three pigs and sheep and a cow, if she could be squeezed in

at the low door. The shelter is roofed with sods. Some chil-

dren scamper out of sight, clothed like South Sea Islanders, each

wearing a frightened grin. Knocking at the open door, a masculine-looking
woman is stuffing dirty clothes into the woodbox. The floor is clean, polished

with sand, whitewashed log walls, stove innocent of blacking, heavy iron

tea kettle, table as long as room will permit, two benches at either side,

three broken chairs, one bed, a ladder in a corner into the garret. Not a

clock, lamp, newspaper, book or picture, is in sight. After our repeated

> knocking, the woman flounces into the middle of the room. Her walking
skirt of brown denim was a good six inches from the floor, bare feet that

for wear and tear would make French kid blush—Ontario kid, made in

Canada. The joints of her hands were like small potatoes, her face like a
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thunder cloud, and a tongue that snapped: ''What are you standing there

for? You can walk in; the door's open."

"Wishing to wait while a boat is rowed round from the opposite side of the

island, I talked and told stories and tried to entertain as I have seldom done.

After a while she said, "I have not laughed so much since I was a girl."

As you look at the hard, expressionless features, you wonder if she ever

knew what girlhood meant. Saying good-bye, as far out on the waves as

we could hear the sound of her voice it was, "God bless you," and "God
bless you," and "Won't you come again?" It's a row of eight or ten miles

to the nearest postofl&ce, and there are weeks and months of every year when
a doctor could not go to them if they were all dying.

Talk of courage ! There on the sunset side of Clear Lake, the days will

grow longer, shadows will lengthen and darkness set in, and the weary body

will be buried on the hillside with scarcely enough earth to make a decent

grave. Will it be irreverent to think that the spirit of the lonely one will

be shocked, frightened and bewildered with the beauty, grandeur, and count-

less shining hosts of "over yonder?"
There are many lonely, isolated homes where it is impossible to have

Institute meetings. And they are too poor to send daughters to Macdonald
Institute for six months or a year. Could they not all be sent the annual

report, and could there not be put into each report some plain recipes, such

as was in the bulletin on '"Fruit, Vegetables and Honey?"
We are a goodly company—ten thousand. Ten thousand splendid

women. Let us not devote too much time to ice cream, crisp salads, and
eyelet embroidery. There are greater things.

There are old customs to abolish, unjust laws to be made just, and

lonely homes to gladden. No one's life is lived in vain who adds some golden

rays to another life, and instead of a gem or even a flower, give to the heart

of a friend a beautiful, just thought, and we will hear from Windsor to

Ottawa, from Lake Erie to the far north, what the lone woman said on the

shores of Clear Lake, "God bless j'ou, and God bless you."
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FARMERS' Institutes of Ontario
1907.

To the Honorable the Minister of Agnculture :

Sir,—I have tlip lienor to present lierewitli the tliirtccnth annua] rejK)rt

of the Superintendent of Farmers' Institiites.

The report of Ontario Institutes now appears in four volumes—Farmers'
Institutes, Part I., Part II.; Women's Institutes, Part I., and Part II.

This volume, Part I., Farmers' Institute report, is composed of papers
and addresses delivered by Institute lecturers and local speakers at Farmers'
Institute meetings, also some articles which have been specially prepared for

this report. It is to be hoped that the farmers of the Province will read these

articles carefully and make practical application, so far as possible, of the

lessons taufifht therein.

Part II. of the Farmers' Institute report contains statistics regarding
the work throughout the Province as well as announcements of meetings,
speakers, and their subjects, and notes of special value to officers and direc-

tors of the Institute.

We wish to urge the farmers who are members of the Institute to renew
their membership from year to j^ear. By keeping files of the reports sent out

by the Department from time to time, the farmers will be able to follow the

different lines of work pursued at the Agricultural College, at the AVinter

Fair, by the Dairymen's Associations, and in connection with Institute meet-
ings. Each year a number of old members drop out and new ones are secured.

We wish to retain the old members so far as possible and at the same time to

extend the membership. Each member should make it his business to induce
others to join in the work of the Institute.

We trust that not only the directors of the Institute but the regular mem-
bers will make their wants known to the secretary for the district as well as

to the Department, and it will be the aim of the Department to furnish speak-

ers who are specially qualified to give addresses upon lines which are of parti-

cular value to the districts concerned.
The history of Institutes both in the States of the Union and in Ontario

from the time of their establishment until the present shows an attendance
and interest which is not in keeping with the importance of agriculture to

the state, and those who do attend meetings and read the reports are for the

most part those who are the least in need of education along agricultural

lines. It is, generally speaking, the men who are most successful farmers that

have taken the deepest interest in the meetings of the Institute. The prob-
lem has always been how are we to get the attention and co-operation (tf the

men who are not following up-to-date methods. We trust that those who
attend the meetings, and especially those who hold office in the Institute, will

each do his part in an endeavor to induce the farmers of his locality to take a

deeper interest in the meetings and the addresses by delegates sent out by the
Department, and, if possible, to arrange for the establishment of local organ-
izations for the purpose of studying up-to-date methods in agricultiire and
their application to local conditions. The Farmers' Institutes might well

profit by the experience of Women's Institutes in Ontario. The holding of

regular monthly meetings throughout the greater jjortion of the year by the
local organization and their dependence almost entirely upon local talent for

"entertainment, addresses, and papers has given a stability to the work of

[-^1
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Women's Institutes whicli is not found in the farmers' organizations. If the

farmers of each locality will only establish a Farmers' Institute Club or some

other organization which will give them an opportunity for the consideration

of problems which are of interest to them as farmers, a benefit will result

which cannot be derived by depending upon one or two meetings during the

year to which lecturers are sent by the Department of Agriculture, and at

which only a limited time can be given to the discussion of local problems.

Write to the Superintendent of Institutes as to particulars for the form-

ation of these Clubs. We must look largely to the young men for the estab-

lishment and carrying on of this work. We trust, however, that the fathers

will lend their assistance towards the organization of local Clubs and express

the hope that they will at the same time encourage their sons and neighbor's

sons to take an active interest.

In connection with the Club work as well as the regular Institute meet-

ings, arrangements should be made for some practical work which is of local

interest—judging classes for live stock and seeds; identification of weeds;

discussion of methods of cultivation and rotation; lines of breeding for the

different classes of live stock, etc.

We appeal to the farmers and their sons to make a study of the reports

sent out ; and not only should these reports be carefully read and carefully

studied, but the articles which appear in our excellent agricultural papers
from time to time should be carefully read and the principles set forth or the

experiences cited, applied so far as possible to local conditions.

There is probably no need that the farmers of the Province be furnished

with much additional information on agricultural topics or that we supply
lecturers for a greater number of meetings, but rather that the farmers make
an intelligent application of the principles advocated and the recommenda-
tions made from time to time. This can best be done when the farmers of the
locality have some organization through which the experiences and opinions

of the farmers of the locality can be given for the benefit of all and at which
free and full discussion can be had.

We wish to draw the attention of our readers to some of the articles

appearing in this report. If the recommendations outlined by Dr. Reed in

his article on "The Breeding and Care of Horses" were followed, the horse

industry of the Province would be placed upon a much sounder basis and
the profits would be largely increased. The same statement holds good in

reference to the recommendations of John Campbell regarding the produc-
tion of b/€ef cattle and of R. S. Stevenson in reference to "The Care of the
Dairy Cow." Dairymen generally would do well to consider carefully the
review of dairy conditions as given by Mr. Frank Herns, Chief Dairy
Instructor for Western Ontario.

The reprint of articles from the annual reports of the Fruit Growers' and
Bee Keepers' Associations will, we trust, be of general interest. The articles

by William Johnson on "The Natural Life" and "Why boys leave the
Farm" should be carefully read and weighed by the farmers of Ontario, espe-
cially the young men.

We again appeal to the farmers of Ontario to make a practical applica-
tion of the fund of information which is furnished them each year, and we
trust that the Department may have a continuance of that co-operation which
has made the Institute work so valuable in the years that have gone.

GEORGE A. PUTNAM,
Superintendetit.

Parliament Buildings,
Toronto.



SELECTED PAPERS AND ADDRESSES.

THE BREEDING AND CARE OF HORSES.

By Dr. Hy. G. Reed, Georgetown.

The breeding of horses is attracting more attention at present from the
farmers of Ontario than perhaps at any other period in the history of the
Province. The high price to be had for any kind of a good horse during the
last two or three years, is no doubt, responsible for this condition.

However, some breeders are somewhat apprehensive that horse breed-

ing is being overdone and that the result will be overproduction and that

many colts now being reared, will two or three hence, have to be sold for less

than it cost to raiise them. But while it is very true that we have had periods of

depression in the horse trade in the past, and are very likely to have them
again, the man who breeds the right kind of horse need not have over much
fear of overproduction or depressed condition of trade. He may not always
be able to command the present high prices but to judge from our experience

in the past, the time is not likely to come when there will not be a ready
market and a fair price for a really good horse.

In the past we have been breeding too many general purpose horses.

This is due to the pernicious practice that obtains so much among many
farmers in certain sections of mixing up the dijfferent breeds and the result

is almost sure to be the general purpose animal. In fact this manner of

breeding is about the only wav in which this class of horse can be produced.

None of the recognized breeds in their purity will produce him. He is almost

invariably a cross-bred animal.
iS'ow the general purpose horse is all right in his place—a most useful

animal, but the supply is almost always in excess of the demand and as a
result the price realized is much less than for a draught horse, and it is only
a few years since the best animals in this class would not sell for enough to

pay the cost of rearing them, while the poorer specimens could not be sold

at any price.

The farmer who is breeding general purpose horses may well fear over-

production in the near future, and if a period of depression in the horse

trade sets in, he will realize that he has not been breeding along those lines

that will make for his best interests. The man who is going to make the most
out of horse breeding is the man who produces some special purpose horse

surh as a draught, a carriage, a road or a saddle horse. And while there is

no doubt that the draught horse is the most profitable for the average On-
tario farmer to breed, still to some men the heavy horse is objectionable

and when a man's taste prompts him strongly to the lighter horse, ho ran
indulge his taste and still produce a horse which he can sell at a profit, pro-

vided he breeds a special purpose animal.

Now, the question might be asked—What is a special purpose horse, as

distinguished from a general purpose animal? The answer is: a special

purpose horse is an animal that because of his breeding and conformation is

specially adapted to certain kinds of work and is out of place at anything

else. The ideal draught horse is an animal suitable for the moving of heavy
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loads and he is not adapted very well for anything else. The same may be
said of the carriage, road or saddle horse. They are all specially suited for

certain kinds of work and do not appear to advantage at anything else. The
gen(>ral purpose horse is not specially adapted to any particular work but lie

is not hopelessly out of place at any work to which he may be put.

Now the man who breeds a good special purpose horse of any of the

classes just mentioned, must breed along special lines. In order to get the
best he must have at least two or three crosses of the one breed in his stock.

The breeder who thoughtfully selects his breed and then sticks right to the

one breed, generation after generation, keeping his best females for breed-
ing purposes and always using a good pure-bred sire, is bound to produce an
animal that will do him credit as a breeder and put a handsome profit in his

pocket when he offers his. produce for sale.

Selecting a Brood Maee.

If all the brood mares in the Province were well bred, sound and of
good conformation, the value of the horses produced in any given year would
be increased probably one-third. There are hundreds of mares in the coun-
try which will give birth to foals next spring, that should never be allowed
to reproduce their kind at all. We have enough poor horses now, without
allowing very inferior mares to increase the supply in the future.

A lirood mare should be a well-bred animal. She should be reasonably
sound. She should at least, be free from any blemishes that are known to

be hereditary, such as spavins, ringbones, certain forms of blindness and
roaring; a mare with any of these blemishes or diseases is very likely to

transmit them to her progeny and is quite unsuitable for breeding purposes.
Then, good conformation should always be looked for in a brood mare. An
animal with poor conformation can never by any possibility be a high-class

horse and it is a serious mistake to allow a mare of any marked weakness of

conformation to breed as she will surely reproduce her own weakness in her
progeny. Weed out the poor brood mare and we have made a very long step

in advance in our horse breeding industry-.

Selecting a Sire.

The breeder who raises good horses will always be careful as to the sire

he selects. He will get the very best to be had in his community and will

always insist on the horse he uses being a registered animal. No careful
breeder will ever use a grade sire even though as an individual he may be
a high class animal. A grade animal is all right for working purposes. A
dealer will pay no more for a registered cart horse than he will for a grade.
If he can find the type he wants he will buy and does not care a straw
whether the horse is pure-bred or grade—^type is all he wants. He cares
not hi no- about the ancestors of the animal.

But for breeding purposes we look for more than individual excellence.

We become at once interested in the ancestry of the horse. We want to

satisfy ourselves that not only is the animal in himself a good typical horse
but were his ancestors for many generations back equally good and typical?
It is one thing for a stallion to have type himself and quite another thing
to know that his type has become established through a long line of ancestors

in order that he may have the power of transmitting to his progeny his own
desirable characteristics.
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Tho giado lioisc witli conimoii ancestry o'lly one or two genenitious
back, is a daufirerous animal to use for breedinpr purposes even tliougli in

himself he is all rifT^ht. A lar<>e percentage of his progeny will resemble to

a greater or less extent his undesirable ancestors. We cannot get away
from the action of the law of reversion. Our greatest safeguard against its

action is to breed from registered stock.

Strictly speaking, cross-breeding is the crossing of two pure-bred animals
of different breeds but the crossing of grade females with a sire of another
breed is practically cross breeding. In some sections in Ontario where the
Civile horse has been bred for the past forty years and the average brood
mare is either a high grade or a pure-bred Clyde, some farmers have been
induced to mate their highly bred Clyde mares with a Percheron stallion.

Nothing but failure can ever attend such a line of breeding, for while the

first cross of such a mating might not be altogether a failure, the moment
you start to breed these cross-bred females you will realize the extent of the
mistake that has been made. They will not breed true to any type. They
are a mixture of two distinct breeds and you cannot have the least depend-
ance on their progeny having any distinct type at all. The man with a

well bred mare who makes such a cross, simply loses all progress he may have
made and goes back to where he started with his mongrel mare.

Care of the Brood Mare.

In the care of brood mares, previous to foaling, there are two things of

prime importance, viz., a reasonable ainount of good food and regular exer-

cise. I suppose it very seldom happens in Ontario that a mare is not pro-

vided with sufficient food but many do not get exercise enough. In order

that a mare may have a reasonable chance of giving birth to a strong healthy

foal, she should be in a vigorous condition herself and such condition is

impossible without regular daily exercise. Most mares will take sufficient

exercise if given an opportunity by being turned out every day. Some, how-
<'vpr, of a sluggish tem])eramput, will not even though they get a chance, and
sucli animals should be made to exercise by being put to some kind of light

work. In fact, a mare is better doing any reasonable farm work every day
right up to foaling, than standing in the stable nearly all the time during
the winter.

Fat in a mare is no indication of good condition. Excessive fat is a

sure sign that the animal is out of condition. A horse is in good condition
only when every organ in the system is strong and healthy and performing
its functions in a proper manner. This is only possible under the influence
of regular and sufficient exercise. If brood mares were kept in prime con-
dition themselves in the manner just described, there would be far fewer
weakly foals born, than we have each spring. The newly born foal is likely

to be in as good condition as its dam and no better. If the dam is soft and
flabby for want of exercise, the foal will likely be soft and weakly too. If

the dam is a weakling, the foal is almost sure to be one too.

Care or the ro.\L.

If possible, let the dam have a month or two rest after foaling and if

you want to give the foal the best possible chance, let the dam have the

whole summer with nothing to do but nurse the foal. Teach the little fel-

low to eat meal or grain before weaning and as soon as weaned, give him a

-liberal supply of good food such as clover hay, well cured, or good pasture
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with a regular allowance of grain or meal, at least twice daily. Many foals

get such a back-set at weaning that it will take the best of care all winter to

restore them to the condition they were in when deprived of their dam. If

the foal becomes very much run down at weaning, it is doubtful if he can
ever be made quite as good as though he had been better looked after at

that time. Weaning is a critical time in the life of a foal. Be good to him
then and it will pay you well for your time and trouble. A colt should be

cared for in such a way that he will increase in weight every day for the full

growing period of his life. And yet there are hundreds of colts that each
spring of their lives will weigh much less than they did the previous fall

when they went into winter quarters.

Winter Feeding of Horses.

Horses in winter quarters should be made to eat each meal up clean and
stand to an empty rack for two or three hours before they are given the

next meal. Many farmers waste tons of good hay each year by allowing

idle horses to stand with hay in the manger nearly all the time. The aver-

age horse will eat more hay than is good for him if he gets a chance. In

this way much good food is wasted and worse than wasted for the digestive

organs are likely to become deranged and sicknes follows. Idle horses in

the winter are much more likely to become diseased, than they are in the

summer when working hard and the reason is that in the summer they get

three meals a day with several hours fasting between, while in the winter iu

many cases it is only one meal a day, fasting from morning till night.

The Cake of the Sick Horse.

While few farmers are justified in attempting to treat a horse that is

really sick, yet every farmer ought to be able to do something for a sick

animal till professional help can be obtained. Improper feeding in the-

winter produces much digestive sickness in horses. Now a horse with an
acute attack of indigestion is in the utmost need of veterinary help. There
is not much use of pouring medicine into the stomach. As that organ is in a

deranged condition, no assimilation of anything put into the stomach takes

place, and consequently no action is obtained by administering druo-s through
the mouth. The injection of concentrated medicines under the skin, is the only
rational way of treating such cases. No ordinary farmer has either the-

instruments or skill to do this. But the sick animal should be placed in a big-

box stall plentifully provided with bedding and a careful man with him to

prevent, as far as possible, the patient from injuring himself when the pain*
are very intense.

Many a horse suffering great pain has just thrown himself down violently

on a hard floor and burst the stomach (which had been distended with gas)-

and thus destroyed whatever chance there might have been of successful

treatment. It always gives some relief to cases where there is great abdom-
inal pain to take hot cloths wrung out of a pot of hot water and applied as

hot as the patient will stand, to the lower part of the abdomen. This is

usually easily done as the animal is in almost every case lying down and in

many cases lying on his back. Much can be done in this way to keep the

patient from injuring himself till veterinary help arrives.

Horses suffer more from pulmonary diseases in the winter than in the-

summer because stables are not in many cases ventilated sufficiently. Poor
ventilation predisposes to lung trouble and many a simple cough or cold
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I
develops into inflammation of tho lunj^s just because the patient is standint?

in a poorly ventilated stable. The averaj]^e case of influenza or even colt
' distemper will not need very much medicinal attention if the patient is

allowed an abundant supply of fresh air. Keep the body warm by plenty of
clothing:, stimulate the circulation in the extremities by hand rubbing the
legs. Keep the bowels relaxed by the use of succulent food. If the breath-
ing is labored, apply a hot poultice to the throat and chest and you will have
gone a lonp: way towards preventing: any complications from setting in and
will probably not need any professional advice at all.

If a plentiful supply of fresh air is necessary to maintain a horse in

good health, it will readily be understood how necessary it must be to an
animal wliich is suffering: from any respiratory trouble. Fresh air is of the
utmost importance in such cases. The most skilful medical treatment will

be useless without it.

HORSE BREEDING.

Dent Dalton, Delhi, Ontario.

Horse breeding is an industry that requires the very best thought and
attention from the farmer and breeder, in order to make it either profitable

or to derive pleasure from it.

It is necessary, in the first place, to consult your own inclinations. I

have always maintained that horsemen are not made either by example, or

teaching, but are born. • If a man is not a born horseman, he will not suc-

ceed. I do not wish you to understand that I do not think teaching and
example are not of value. I think they are very valuable, but I do say the

man should be a natural horseman to commence with.

If the young man thinking to start in the horse business is inclined to

like the roadster, carriage, or saddle horse, let him, by all means breed in

thnt direction, as he will never be a success with the draught breeds. If on
the other hand, he is in favor of the heavy breeds he should breed in that

direction, as in my opinion, the successful breeder must take pleasure and
pride in his horse, so that he will give them that thought and care

which cannot be obtained from a mere business standpoint.

In the first place if he is in favor of the light harness horse, he should

fix his ideal horse in his mind, then select a mare as near to that type as

possible, keeping every point in mind, size, color, action, and conformation,

and then select a sire of as near the same type as possible. It is an old

saying, and seldom fails, that like begets like.

At the present time, I think there is no horse which brings as high

price as the carriage horse. The man who has a matched pair of bays,

browns, or dark chestnuts, standing from fifteen to sixteen hands high, good

conformation, good knee and hock action, and a fair amount of speed, has
not long to wait for a customer, who will buy them at a price equal at least

to two or three pairs of ordinary horses.

Now, as to the best method of breeding that kind of a pair. In my
opinion, there is no horse to-day, that so near fills the above tjpe as the

hackney. As it is almost out of the reach of the ordinary farmer to get the

hacknev mare for a brood mare, he must of necessity do the next best thing.

I would recommend a standard bred mare or a mare with as much standard
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blood in her veins as possible. Tlie mare should be sixteen hands, or very
near it, of good color, good bone, and plenty of speed, in order to trans-
mit to her offspring a goodly showing of speed, as the hackney horse is a
little deficient in both speed and size, and these should be made up as much as
possible by the mare.

Above all, select a mare perfectly sound, and one that goes straight, as
the law of heredity is very strong, and is sure to show itself in one or more
of her colts. If there is natural weakness, or unsoundness in the mare, or if

she has a faulty way of going, she is almost sure to transmit the same to her
progeny.

Always bear in mind, that the best mares are none too good to breed
from. Some year ago, I was offered |450 for a mare I had. My friends
strongly advised me to sell her. I refused the offer. I still have her, an old
mare almost useless except for breeding. I have never regretted it, as she
has raised me a number of very valuable colts—one a winner of the Sweep-
stakes in Toronto for best mare any age in the cari?iage class. I could not
expect to do this with an ordinary mare.

In selecting the stallion, great care should be taken. Above all, get an
animal as near faultless as possible. Be sure to see that he goes straight,

graceful, and fast. Look well to his breeding. If possible select one from
a prize winner strain or family. Experience has taught me that a stallion

will breed back to his dam oftener than any other way. I think it very
important that a stallion should have a good dam. If you can trace back
and find his dam a great prize winner, it is, in my opinion, the very best

recommendation he can have. The hackney is not naturallj- a large horse,

so do not look for too much size. The true type of o hackney is a horse from
fifteen to fifteen and a half hands high, some a little larger, low, thick set,

up-headed, washy, hardy fellows weighing from ten to twelve hundred pounds.
From my own observation, I have alwaj's found when you get an unusually
large one he is deficient in some way. He either lacks ambition, action,

soeed. or is a big washy fellow or lacks something that is necessarv to make
the ideal horse. If mated in this way the breeder will meet with few disap-

pointments.

In raising the colt, do not be afraid to feed plenty of good nourishing
feed, particularly the first winter. Some farmers think there is danger in
feeding grain to a colt. Give the colt plenty of room to exercise and play.
There is no danger of feeding too much grain after he has become used to
it. On the other hand, it is very easy to ruin a colt by over feeding, if kept
in a small enclosure without room to run and play. If you intend to make
n sliow colt of it,_ be sure to haltor break it the first winter,—educate it,

lead out on the line, running beside it as you would in a show ring. Teach
it to show all its good qualities every time you take it out. Half the suc-
cess in the show ring is being able to show all there is in the colt or in other
words to have it well broken. Many a good colt has come out of the show
ring without a prize simply because it was not properly broken, and well
handled in the ring. I look upon the show ring as the very best school a
young man can attend for a horse education. He there learns the kind of
horse that is in demand, he also learns the breeds that are prize winners. He
also learns how to handle horses if he is at all observant and watches the
8ucces.sful exhibitor lead or drive his horses, and above all he becomes filled
witli the spirit of ambition and competition, so necessary to bring out the very
bc'st liorsomanship there is in him. It is true he will meet with some very
discouraging decisions by the judges, either through ignorance or mean-
ness on the part of the judges at the small shows. I would much rather take
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mj* chances with jiodd horses at Torontn, Loiidoii, (u- other larji-c* shows, tliari

at "the small townshi]) shows. You there meet a better class of jud{^es, who

I

neither know yon nor awo who you are. They know a pood iiorse when they

'see it, and judg:e it on its merits. I am pleased to say these abuses are

being remedied, as a great many societies are getting Government experts

to judge horses, and the young beginner is more likely to get justice.

SOME POINTS IX WHICH MANY FARMERS FAIL IX THE PRO-

DUCTION OF BEEF CATTLE.

By John Campbell, Woodville, Ont.

Why is it that we read week after week and year by year of the very

small percentage of good beef cattle marketed in Toronto? There are sea-

sons of the year when really good expert cattle are plentiful, but it is the

exception. We, of late, have been reading reports of daily runs of 50, 60

i and more carloads offered, and in the whole lot not more than 6 fairly good

I
butchers' bullocks (not to speak of exporters') were in evidence. The fault

: lies not with the dealers, as they would much rather handle good ones, as

I

they are the kind that give them pleasure and profit in shipping. The mis-

! management can be traced right back to the farm, and it begins long before

, the calf is born. At the start, quite often the mistake is made in the cow

i

or heifer selected to raise the lieef-making animal from. The cow specially

I
adapted to the production of milk and that alone, will not mother the calf

I

fit to grow with profit for the block. Here is where the false start is made,

I
which seldom if ever, ends in anything but actual loss. If we are to pro-

I

duce milk by all means let us use the dairy bred cow. But if our aim is to

I grow beef profitably, we must have the cow with the tendency to store flesh

j on her body, and having that, our first step is to secure the use of the pro-

per type of bull. There are some who give due consideration to this very

I

important part of the business. One of any old sort will answer for far to<)

I

many people. Others are satisfied if they use one which a bit of paper

:
proves a registered, animal. Many registered animals are at service here

, and there just because registration is taken as a proof of goodness, while

the fact is that, of all scrubs, the registered scrub is the worst.

I
In order to produce the b^ef animal successfully we must have know-

ledge of what constitutes the proper type, as demanded by the dealer in

first class beef, his customers being the guide to him in his selections. To
grow the good beef bullock a person must have a proper ideal fixed in his

I mind. For without that ideal to work up to the chances are, a hundred to

I
one, that the production shall be deteriorating instead of improving as the

j

years go by.

!
Even when the selecting and mating has been well done and the result-

' ing calf 'a good one, the first stage only has been safely got through with.

i There are those who, by their way of caring for the youngsters, appear to

I think the task done when a good start in life is given them. The fact is that

1 many, very many, properly bred calves have all their chances for growing

I' into profitable animals destroyed, by the want of care the first months of

! their lives. Putting calves on separator milk when but a few days old is un-

natural. The butter-fat removed, nature's tonic for the undeveloped stomach.

i

i^? taken away. To give a calf a chance to show its worth as a maker of beef,
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it is well to allow it to suckle tlie dam for two or three days, after whicli, whole
milk should be fed for four weeks. Then skim-milk may be gradually sub-

stituted until in ten days, it only is given, with the addition of a small
quantity of flax-seed, (a dessert spoonful at first and increased to half-a-cup-

ful at four months), simmered for hours in a pint to one quart of water,
twice a day. We have frequently seen calves when a year old not as heavy
as they should be at three months, and all because they were half starved
on a full supply of milk, made unhealthy, and largely wanting in nutrition

from the cause above stated. The calf-flesh lost, and a pot-bellied half
grown yearling, the outcome of early mismanagement, are results which
we can find by the thousand in most counties of our Province.

In endeavoring to understand why so many people will pursue a course
which cannot possibly give either pleasure or profit, one is apt to get bewild-
ered. When it is so easily proved, and so generally admitted, that it never
pays to finish for the market the animal which requires twice the necessary
years to reach it, because of the early handicap of semi-starvation, the

mystery is, why do people not practice according to what they believe?
Another very common hindrance to the successful production of finished

beef cattle, is the lack of sufficient grass, in the summer season. It is already
a well established fact, that the well bred growing steer will add one hun-
dred pounds to his weight in the field with plenty of feed, at one-fourth the
cost of adding one hundred pounds weight in stall-feeding. Therefore
we can readily understand how next to impossible it is to secure profit

from the bullock which is kept on short feed the summer or two that he
lives on the farm. To illustrate this very important point coupled with
the right or wrong line of breeding, I will mention two cases. About two
years ago a feeder in one of western counties purchased a bunch of yearling
past steers at the low price of |14.00 each. He wintered them, and carried

the lot on through summer and finished for the market early the second
winter, selling at $22.00 per head. That meant a certain loss of at least

112.00 to |15.00 each, depending on the way they were fed. It was gathered

in conversation that they were not the right kind to start with. A month
Inter in the year we bought a nice bunch from a neighbor, of similar ages at

$27.00 each. They were good, thrifty, shorthorn grades, and so attractive

in the field by the road-side that they were secured, largely as an experiment,
to test the question of carrying them over a winter, or buying the following
September to finish on rape in the fall months, and five to six weeks
in stall for the Christmas market. Thus finished and weighing, 1,350
pounds average, and selling at 5|, they made $74.00 each. Their total aver-
age cost was $52.00, making the handsome profit of $22.00 each as the result

of our thriftv neighbor's good breeding, and our own fairly liberal feeding.
They actually made us a profit per head equal to the full selling price of

those bought at practically half the price of ours. In the county where
these latter were fed and bred, many good useful bulls are kept for service.

The fault lies mainly in the neglect of the calves, and lack of grass; two
shortcomings which are costing the people of said county tens of thou-
sands of dollars each year, and possibly hundreds of thousands, as no, less than
147,218 cattle are owned therein.

For. years we have been doing a little in connection with other lines

of stock-raising, in the way of finishing cattle for Christmas time. The
best available are bought, and the above average price cheerfully paid.
Turned on rape in September with a field of long dry grass nearby, and
fresh water in easy reach, with salt at will, the growth and gain in flesh

is quite marked. This system of fall feeding seems to put them in good
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condition for a short, heavy-feeding time in tlie stall, as demonstrated dur-

; ing the past three years. So satisfactory has it proved that at present wc
j
have a bunch which last month cost us |4.50 per hundred or |57.00 each. As

I they are already contracted for we are confident of their making us handsome
I returns. In stall-finishing a month to six weeks' heavy feeding is profitable.

i

A 1,300 pound bullock will make good use of GO to 100 pounds of Swede
turnips, 9 pounds meal, 4 pounds nutted oil cake, and a full supply of clover

i hay daily. Three months in the field and one in the stall have for years
i given us a monthly increase each of 70 pounds weight, and that with well-

I
fleshed cattle to start with. The added weight is, in a large proportion, meat
of the better quality. The thickening of the flesh is not to be valued in quantity
alone. There is even a greater increase in the quality and flavor. This is proved
by the fact that year after year cattle so selected and fed are readily sold at top
figures to one of Toronto's meat dealers, who caters to the highest class of

trade. We can easily realize that good, well-bred, and well-fed cattle
please all who handle them, and why? Simply because they fully answer
the purpose the different interested parties have in view. The grower is

satisfied, the finisher has reason to be in that the good ones respond so

quickly and so well to full-feeding. The killer is never disappointed as tht)

percentage of dressed weight is so high, and the quality such as to please

the most fastidious of his customers.

While we buy annually, we think it a great mistake, for those who rear
well bred bullocks to sell them before fully finished, and thus command the
highest price possible. How many are to be found, who grow the bacon hog
up to 100 pounds, and sell to a neighbor to finish for the market ! Few. The
principle is the same in both cases. The finishing process when well done is

where the best profits are found. Before our registered shorthorns became
numerous, we, for over twenty years, raised nearly all the steers we finished.

Never once did the good ones fail to yield fair to good returns. We did once
or twice buy poor ones at dirt-deep prices to fill up the stalls, but always
xrithoxit fail they proved a vexation of spirit, never paying for their feed.

The more we had of such and the longer we kept them, the poorer we were.

On the other hand fall calves, well wintered, and pushed a bit the fol-

lowing summer, have been finished at 18 to 30 months, giving much better

returns than spring calves marketed when 6 to 12 months older. We did,

many years ago, delay finishing till they were 36 to 38 months old. That
was when heavy cattle made fancy prices. A pair of 37 months' old bul-

locks sold for Easter trade at 7i cents per pound. As they weighed nearly

1,900 and 2,000 pounds, the |270.00 realized represented a considerable

margin to the good, even if special care was given them every day they were
in our possession.

We have, in recent years, purchased 11 month old calves, well-bred

of course, at $25.00 and sold them three months later at |45.00 for slaughter

in our county town in early June.

From thirty years' experience in breeding and feeding cattle for the

market, we can bear testimony to the fact of properly bred and rightly fed

cattle being a most reliable source of fair to real good returns. These years

of high prices of coarse feeding grains, we have in oil cake, a feed which
is of the best and comparatively cheap, a feed which is not in Ontario appre-

ciated as it is deserving of. We are using it in increasing quantities, and
now feed six or more tons yearly, besides all the grain grown, or its equivaent.

It proves valuable not only as a feed but also as a builder-up of soil fertility,

-and that means increased production.
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Th-e general causes of failure throughout Ontario, in making beef-grow-
ing profitable may be put in a sentence or two : Mixed and inferior breeding,
improper care of the calf during the first six months of its life, the want of

maintaining regular growth from start to finish, and the selling off when
but half-finished, are mistakes costing us millions each and every year. We
are strongly of the opinion that were the majority of cattle growers raising
half their present numbers and pushing the smaller number on rapidly to

the market, they would secure dollars of profit where they do not get cents,

as the business is now mismanaged.

THE DAIEY COW FROM THE CALF TO MATURITY

.

By R. S. Stevenson, Ancastee.

Importance of the Sire.

As no treatment will perfect that which is born imperfect, the first

essential in raising good dairy cows is to start with calves that are bred from
a sire of one of the breeds that produce the fewest poor milkers. As life is

too short for the average farmer to do much experimenting, it would be wise
for him to choose a sire from one of the special dairy breeds. The basis of

all the improvement the average man can make in his herd must be the pure-
bred sire, and to get calves that are worth raising for dairy cows, the sire

of those calves must have the tendency bred in himself, in order to transmit
it to his daughters with any degree of certainty. The amount of experiment-
ing the average man is able to do in this direction is necessarily limited. In
the natural course of events, he acquires more experience in calf raising in

two or three years, than he is able to obtain in selecting the heads of his

herd in a lifetime. This shows the necessity of supplementing his own
meagre experience with that of other men in the same line of business.

Definite Type.

First and foremost the dairyman must have a distinct idea of the type
of cow he wants, then the economical production of milk of course, should be
the first aim. At the same time he must not ignore the fact that butter-fat is

the most valuable constituent of milk, and we should try to increase thc^

solids of milk rather than the total production. In saj'ing this, I do not
endorse those who would condemn all cows that do not come up to a certain
standard of butter fat. A cow should be judged by a standard of profit or
loss

Now the most valuable characteristics in the breeding of the dairy bull,
are the number of performing cows that appear in his pedigree. The
tendency of all live stock is to revert or breed back, so the fewer inferior
cows in the bull's pedigree, the less likely, he is tc produce inferior cows.
When the time arrives that a dairyman has to change his bull, let him be
sure to procure a bull of the same breed, as he has been using. By this
method, he will in a few j-ears, succeed in grading up a herd of cows that
will be a source of pride to him as well as profit. The indiscriminate cross-

ing of the different breeds of live stock has been the curse of the stock breed-
ing of the whole Dominion of Canada.
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Cousideiing the importance of the sire in fixings the dairy qualities of a

herd, there is no wonder that many men are asking: "What are the marks
of a good dairy bull?" After a good deal of experience along this line. I

have come to the conclusion that no man can select a bull, solely from his

appearance, that would produce good dairy cows. His great reliance must
be the bull's pedigree, and the number of good cows that appear close uf) to

him in it.

Raising the Calves.

The dairyman must remember that nothing grows into a cow but a

calf, so if we want good cows, we must raise our calves in such a way that

they will be likely to make good dairy animals, as no matter how well bred
the calves may be, they can be largely spoiled in the raising and handling of

them until they have dropped their first calf, and in fact until the first

lactation period is past.

The best practice in raising calves for dairy work is to remove the calf

from the cow twenty-four hours after it is dropped, as if allowed to remain
longer with the dam it is more difficult to teach it to drink from the pail and
the cow also frets very much more. The reason for leaving the calf with
the cow at all, is that it gets its first milk in the natural way and the lick-

ing the cow gives it, is good in starting the circulation of the blood in the

young calf. The calf should be fed three times a day at least until it is two
weeks old, with its mother's milk and always warm. If the iiioiher's milk
does not agree with the calf, as is sometimes the case, feed it the milk of

some other fresh cow.

At about four weeks old, a portion of sweet skim milk may be sub-

stituted for the whole milk, and by the time the calf is six weeks old, it

may be fed all skim milk, but it must always be warm and sweet. As a

substitute for the butter-fat that we have taken from the milk, M-e have
found nothing better than scalded flaxseed or old process oil meal, com-
mencing with a tablespoonful and gradually increasing the quantity as the

calf grows older and shows it can stand it. There is no cast iron rule about

the amount as some calves can use a great deal more than others.

When the calf is six or seven weeks old, we put a handful of oil meal in

a little box in its pen, where it can reach it. They soon learn to eat it,

and become very fond of it. This does away with the necessity of scalding

the meal. A few whole oats are much relished by calves and there is noth-

ing better for them. The whole oats are preferable to ground oats, as the

calf has to chew them more, and they are more thoroughly mixed with the

saliva, and are consequently better digested. A small bunch of nice green

clover hay should be tied up and hung in the calf's pen. They soon learn

to eat it and it is excellent for them.
The chief aim in raising calves for dairy work is to grow a good

strong animal, with a good digestion, adapted to handling the coarse foods of

our farms without making them fat. For this reason we do not feed com-
meal to calves, that we intend for the dairy, as it has a tendency to make
them too fat. We must bear in mind that we want these calves to give milk

in paying quantities, when they become cows, and not to put the product of

their food on their backs in the form of flesh. So we must take advantage

of everything we can to give them a tendency to go the way we want them
to when they become cows.

Many a well bred dairy calf has been spoiled as a milker, simply by

being allowed to become loaded with flesh when young. C*re must be taken

2 F.I. (i)
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not to allow calves to overload their stomachs, especially with separator

milk. This is a frequent source of indigestion. A gallon at a feed is plenty.

They are naturally greedy and will always take more than is good for them.

Calves should have milk for six months and eight months is better.

We keep all our calves in loose boxes, one in each pen if possible. They
do much better than if tied. They are never turned out the hrst summer,

as the annoyance they are subjected to by flies, and the hot sun, very

much more than counterbalances any good they may derive from being out.

And moreover milk and grass are not a good combination.

One of the greatest troubles in calf raising is diarrhoea or scours. This

disease is caused by indigestion and indigestion is usually the result of

improper feeding, such as cold milk, sour milk, too much milk at a time,

feeding from dirty sour pails, keeping calves in dirty pens, etc. This dis-

ease often begins with constipation which soon gives place to diarrhoea, by

which the irritant matter may be carried off. At other times it may turn

to inflammation of the bowels. Fever sets in and the calf gradually sinks

and.dies. Give one or two ounces of castor oil and twenty drops of laudanum
to clear the irritant matter from the bowels. Care in the feeding after that

will usually result in a cure.

Calves should be fed a small ration of grain, up until the time they go

to pasture. The first year of the animal's life is the most important, and

if stunted, no amount of good feeding and care can regain that which has

been lost. Our heifers are bred so that they will drop their calf at two years

and a half old, I think they make better cows than if allowed to get to three

years before dropping their first calf. It is of great importance to keep heif-

ers milking for a long time with the first calf, as this is the lactation period

in which the habit of a long, persistent milker is established in the cow, and
if allowed to go dry at say six months, they will do so every time afterwards.

We prefer to have heifers drop their first calf on grass, as their udders seem
to develop better than when on winter feed. Heifers should be in good
flesh when they come in, and as soon as they have got safely over calving,

usually in ten days or a fortnight, begin to feed them all they will stand and
force the milk production, and develop the udder and mammary glands as

much as possible. Sometimes a heifer will not come up to our expectations

with her first calf. I would not condemn her on that account, as some of

them are a little slow in developing. Give her another chance, and then

if she does not make a fair showing, unless there is some special reason for

it, yon cannot get rid of her too soon.

Length of Time to Milk.

Cows should continue in milk up to within two months of freshening
again. Some cows are difficult to dry up. They are altogether too scarce,

however, but they are better to have a rest; they will, I believe, give more
milk when they calve, and you certainly will have a stronger and more
vigorous calf. From six to eight weeks before a cow is expected to come in,

she should not be fed much grain, especially corn-meal, or any heavy grain
that is likely to cause a feverish condition at the time of calving. Bran is

a safe feed, or oat chop, if not fed too heavily. Cows are better to calve in

the stable at all seasons of the year. A loose box stall well bedded, should
be provided for them, and it is a safe practice to give them a pound of

Epsom Salts about twenty-four hours before you expect the calf. At this

time great care must be taken that the cow does not catch cold, and in cold

weather it is safer always to blanket them for twenty-'four hours after

calving.

2a H.I. (i)
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One of the worst risks that the dairyiuaii has to run with his cows, is

what is commonly called milk fever. This disease which used to Ihj so fatal
' has now largely lost its terrors, as since the oxygen or air treatment has been
discovered, there is no danger of a cow dying if taken in reasonable time.

: The treatment is simple and consists of pumping the cows udder full of air.

I

It is always better to get a veterinary surgeon, if one is available. If not,

I

got a bicycle pump and a milking tube. Sterilize the milking tul)e and
' attach the air pump, and till the udder with air. Massage and fill again.
: Do not attempt to give medicine, as in this disease the throat is paralyzed
and the cow cannot swallow.

Feeding and Care of Cows.

To attain success in dairying, it is not only necessary to have good
cows, but we must feed them economically in order to make money. It is

j

not difficult to get large Hows of milk from our cows if we do it regardless of

I cost, so the dairyman must endeavor to grow most of his own feed. For-

j

tunatelj', for the Ontario dairyman, there are two foods, nearly all of us can
grow on our own farms, if we go about it in the right way, that will supply

I

a very large part of the food that we require. These foods are corn and
;
alfalfa. The former is well known, and no up-to-date dairyman tries to gef

j

along without a good deal of corn. There are a good many, however, who
I are not getting out of their corn crop what they should from the fact that
I they have no silos.

!
Alfalfa is only grown to a limited extent, but the sooner farmers wake

I

up to the advantages of it the better for tjiem ; from experience I have found

I

that with good ensilage and alfalfa, cows can be kept up to a good flow of

milk with very little grain. We have fed our cows all kinds of hay but we
never had any kind that gave us as good results as our alfalfa.

The water supply for dairy cows is of the utmost importance, milk
being about eighty-seven per cent, water. How is it possible for a cow to do
her best if she is not supplied with all the good clean water she can drink?
It will pay dairymen to go to a good deal of expense to have water put into

their stables, so that their cows can get it when they want it.

The salting of cows is another thing that is often neglected. Cows
should have access to salt every day. It is a good plan to sprinkle a little

on their feed, but not an excessive amount, as some cows are like people and
require less salt. When Dr. Robertson was at Guelph, he carried on an
experiment with cows to find out what effect with-holding the salt would
have on the milk flow. The result was that the cows that got no salt for two
weeks, skrank seventeen per cent, in their milk.

Milk Records.

There is one other important thing in the building up of a profitable

dairy herd, and that is the weighing of the cow's milk. Too much stress

cannot be laid on this for we may breed as well as we can, still there will be

some cows that will not be profitable and the final test is the scale and the

>Babcock Tester. A dairyman should fix a standard for his cows, six thou-

sand pounds of milk in the milking year is not too high, and any cows that

will not give that amount will not pay anyone to keep, and the sooner they
are out of existence the better. The daily weighing of a cow's milk is very

little trouble, and the time it takes is not worth mentioning. After a man
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once tries it, he will become more interested in tlie individual cows in his

herd. He will become a better feeder. He will in fact, become a dairyman

in the true sense. He will put more business into his dairying and will con-

sequently make more money.
A man must be careful not to condemn any of nis cowa without giving

them a fair chance to see what they are capable of doing, as I know there

are more good cows in the country than there are good feeders. One of the

reasons why dairying does not give better returns is that many farmers

never provide any soiling crop to carry their cows over a drought in the

summer. This is a matter that never should be neglected as the crop is

never lost, for if not required during the summer, it can always be made
into hay for the coming winter.

In conclusion, the essentials in procuring a profitable herd of cows are

first—breed your calves from dairy bulls, then feed them as indicated and

weed them out when they do not come up to a certain standard of produc-

tion.

DAIRY CONDITIONS IN WESTERN ONTARIO.

By Fraxk Herns, Chief Instructor for Western Ontario,

London, Ontario.

Dairying in Western Ontario has been in some sections on a fairly sub-

stantial basis for many years, yet there are numerous dairy problems not

yet fully understood by the average producers of milk, and no doubt it will

take years for the industry to be fully appreciated and understood. Dur-
ing the past five or six years rapid progress has been made by milk pro-

ducers in investigating and applying more economical methods in the pro-

duction of milk and cream, and sending it to the factory in proper condi-

tion. They have been taking more interest in dairy education and adopting
methods advocated by successful producers, dairy experts. Institute workers

and others. It is only by constant effort on the part of dairy workers
and the convincing proof of success by the best dairymen that the careless

patron can be induced to try more profitable and up-to-date methods. The
high prices of dairy products has also stimulated patrons to go more largely

into dairying.

The great Northwest is a competitor with Eastern Canada in grain

raising, and there is no doubt that the home consumption of dairy products

will increase as the population increases, and that an assured market will

always be found for dairy products. The Old Land will always take our

surplus, provided we can supply the quality asked for, and it is very neces-

sary that quality be considered as well as quantity. The majority of fac-

tories have made more cheese and butter than in 1907. No doubt the more/
favorable season had a great deal to do with this increase, yet the general

tendency is toward more cows, and better feeding methods. For a few
years, particularlv in the southwestern portion and the far northern portion

of Western Ontario, dairying seemed likely to be replaced by other methods
of farming, but we now find a growing interest in creamery work and dairy-

ing in general in the southwest and also in some sections of the north.

Cheese factories in the north have also done exceptionally well this year in

quantity as well as quality. There are now three milk condensers and one

powdered milk factory being operated in the four best dairy sections ; these
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will no (li)ul)t have an effect on tlio clioosp factories in the inimediuto neij^'h-

borhood and will perhaps close some and reduce the make of others below

a profitable amount, yet undoubtedly these conditions will adjust themselves

in time. The cow population will no doubt rapidly increase in the sections

where the condensers are located, and in a few years they will be able to

secure the quantity of milk they require within a small radius, thus afVecting

only those factories which were located in close proximity to the condensers.

Some "Weak Points in the Industry.

There are still some weak points in the industry. Numbers of patrons

have not beenpayinp: sufficient attention to the production of the herds,

have not been weighing and testing the milk of individual cows, and are

apparently not aware of the great difference in the amount produced and
the profits from different cows. Many cows are kept at a loss instead of a

profit, through the neglect of the producer in actually finding out the true

situation. It is well known that a poor cow costs as much to maintain as one

which will produce at a profit, and it sometimes seems rather peculiar that

closer business methods are not followed with regard to milk production. By
weeding out the unprofitable cows ai^d building up herds, individuals of

which will produce profitable quantities of milk, success is more certainly

assured, but so long as any patrons keep on feeding cows which produce at

a loss just so long will they continue to say ''there is no money in dairying."

The problem, however, has been closely studied in the best dairy sections;

Cow Testing Associations have been formed and through these Associations

good results have been obtained. Many producers after having weighed and

tested the milk from the individuals of the herd for some time have teen

amazed at the very little real knowledge they previously had in regard to

the actual production and profit of some individuals of the herd.

Another weak point which is rapidly being looked into by intelligent

dairymen is the shrinkage of milk and consequent profits during the dry
hot months when dairy products are usually at a high price. Patrons in the

best dairy sections are beginning to realize that the quantity of milk should

be kept up during the whole milking period, and they are turning their

attention to some system that will provide succulent food to substitute green

pastures. Numbers of patrons have found out that well matured corn silage

is not only a cheap food for winter but also for summer milk production, and
that they were able to keep up the milk supply from their herds during the

hottest and driest weather while their neighbors' herds which were not sup-

plied with either summer silage or green crops of any kind rapidly

decreased in milk flow below a profitable amount. In sections where dairy-

ing has been made a sort of side line, the providing of soiling crops or sum-

mer silage has not yet been taken up to the extent that it should be. but in

the best dairy sections a larger number of silos have been built during the

past year or so and used for both summer and winter feeding, than in ttie

previous four or five years. In fact while driving through many of the

best dairy sections, new silos are noticed being built on every second or

third farm. The growing of alfalfa is also increasing.

Again, the difficulty encountered in trying to presuade some patrons

that immediate cooling after milking and proper handling of the milk until

it reaches the factory will when overcome result in increased profit from the

standpoint of both quality and quantity. It seeme difficult to get some patrons

to realize that improperly cared for milk or cream, when mixed with other

milk or cream which has been properly handled, brings the whole lot down
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to a low level and affects the resulting produce unfavorably, tlius causing a loss

not only to themselves but to those patrons who are endeavoring to produce
and care for milk and cream by the right method.

Better Care of the 'Raw Material.

The Dairy Instructors realize that no factor has more to do with the

general improvement in the quality of cheese and butter than the greater
care the patrons are giving the milk and cream. That it pays, is shown by
the general improvement in quality all over the dairy sections. Even during
very hot weather this year, in factories where the patrons realized that on them
depends to a great extent the responsibility of improvement, very little diffi-

culty was experienced by the makers in turning out a fancy grade of cheese,

provided the curing room was sufficiently well insolated to prevent the
cheese from being ruined by high temperature after being placed in the
curing room. The Dairy Instructors all report a great improvement in the
quality of milk and cream delivered at the factories this year, and that bet-

ter methods are being adopted by the majority of the patrons. There is,

however, room for much improvement along this line. There are still many
patrons who are careless about cooling the milk and cream. In many sec-

tions no facilities are provided for proper handling of the milk, such as tanks,

milk houses, cold water, or ice. Where ice is so plentiful and cheap, a few
tons stored in comparatively cheap ice houses would be a great help in cool-

ing the milk during the hot weather.
Many patrons apparently have drifted into dairying, and instead of

handling it from a business standpoint, use it as a sort of side line. No
amount of skill on the part of the cheese or butter-maker can convert poor
raw material into finest cheese or butter.

Factory owners have responded very well indeed to the appeal of the
Instructors for better and more sanitary conditions of the factories, and up-
to-date methods of making, and it is to be hoped that the time will come
when there will be no factories in Western Ontario which cannot be pointed
out with pride as fit and proper place for the manufacturing of dairy pro-
ducts.

Uniformity of Product.

The fact has been recognized ever since the co-operative factory system
was introduced that uniformity of product is one of the main objects to be
gained and helps to make the factory system a success. This can be best

obtained by having the raw material of good quality, producing a sufficient

quantity within a limited radius to make the factory profitable, and placing
in the factories as makers men who are recognized experts in their calling.

The hiring of cheap makers is a great mistake, and such men are usually
dear at any price in the end. The building of too many small factories is

also a cause of lack of uniformity in the finished product, since the greater
the amount of milk or cream that can be manufactured under one expert
manager, the cheaper can it be done and the more uniform the product, thus
commanding a higher price. Small factories should not be built unless they
are really needed from an economic standpoint.

Effect of Returning Whey in Milk Cans.

In past years the returning old sour whey in the milk cans has been
one of the causes of inferior milk and bad flavored cheese, and has no doubt
had an effect in causing patrons to imagine that since such stuff could be
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retunied in the cans it did not matter so much ahoul the Ihivor of the m ilk-

sent to the factory. The whey tanks were not kept clean at the majority of
factories and these tanks and their condition has been one of the evils of the
factory system for many years. The system of pasteurizing the whey
recently adopted by numbers of factories in Western Ontario is having a

marked effect on the condition of these whey tanks. The quality of the
milk has improved wonderfully where the pasteurization of whey has boon
introduced and done properly. It bids fair to do away with most of the

evils arising from returning unclean whey. Pasteurizing the whey to 150
degrees also makes the tanks so much easier to clean that dirty ill smelling

tanks are now in the minority instead of the majority. The patrons very
readily recognize this change for the better, and are quite willing in the

majority of cases to pay the small cost for fuel necessary to supply the steam

to pasteurize the whey. Proper pasteurization of the whey, keeping it

sweet and clean, retaining the fat properly, increases its feeding value,

improves the milk supply, does away with yeasty flavors in the cheese, and
benefits the industry in numerous other ways. These benefits more than

counterbalance the small cost of heating. Proper facilities for pasteurizat-

ing the whey and keeping the tanks clean should be the aim of factory man-
agers and patrons if the whey is to be returned in the cans, otherwise the

evil results from unclean whey tanks will never be remedied.

Impoetance of Good Curing Rooms.

It is somewhat discouraging to see large quantities of finest cheese made
during the warm weather and placed in curing rooms, the temperature of

which rises so high that it affects the cheese very unfavorably, when for

a nominal cost cool curing rooms could be established. If the patrons of

factories would co-operate and contribute each their share of the cost it

would not be felt by them, and the profit derived from superior quality and
less loss in shrinkage would far exceed the cost. Cheese made from the

very best milk by the most skilful makers will not stand temperatures rang-

ing from 70 to 85 degrees, and be finest quality when cured. However, it is

gratifying to note that more cool curing rooms are b^^ing built each year in

Western Ontario. It is hardly fair for patrons to expect that the private

owners of factories will bear the whole cost of a cool curing room, but in

most cases the owners would be quite willing to pay their share of it. Joint

Stock Companies could easily build such rooms by having the co-opera-

tion of all the patrons towards the expense.

During the very hottest weather this season the cheese in the cool curing

rooms were equal in most cases to late fall made goods, while the milk sup-

ply at these factories was possibly not much superior to the milk supply at

other factories; so that it is quite evident that it is somewhat inconsistent

to urge a better quality of milk and then allow the cheese to be injured and

heavy shrinkages to occur by placing them in curing rooms which are not

properly insolated.

Use of Babcock Test in Creameries.

The introduction by the creameries of the Babcock test to replace the

oil test (only 13 out of 73 creameries pay by oil test) has been a decided step

in advance in improving the quality and richness of the cream, and the

condition of the butter, and in equalizing more properly the distribution of

the proceeds. Yerv few creameries are now paying by the oil test, and if

patrons thoroughly understood that the oil test is considered out of date

and very uncertain they would insist that -t be replaced by the Babcock

test.
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I>'CREASED PeODUCTION.

By putting on more cows and producing more cream in some sections,

it would put tlie situation in suck shape tliat the creamery men would be
able to collect the cream more often and thus insure a better quality, but
as it is now in several sections where the cream wagons have to travel over
a large territory to secure a load of cream, it is claimed that the cream is

collected as often as it can be made to pay. Skimming a richer cream and
more frequent collections would certainly go a long way toward improving
our cream gathered creamery butter. Pasteurization of the cream would
also improve the quality but the claim is that the buyers do not make a

large enough difference in the price paid for butter made from pasteurized

and unpasteurized cream to make it profitable. This will not hold true in

all cases. Grading of the cream if it could be made practical would no
doubt be a step in advance towards improvement. Pasteurization does not

relieve the situation of the evil arising from improperly cared for cream or

infrequent collections.

More attention should be given by the patrons to the location and
washing of hand separators. They should be thoroughly washed and scalded
each time after they are used. Anyone who says that good flavored cream
can be produced by washing a separator once per day when the milk is put
through on two occasions is ignorant of the first principle of proper dairy
management.

Large quantities of farm dairy butter is still made in Western Ontario.
It is recognized that there has been considerable improvement in the quality
of dairy butter in the past few years, but in going through the cold storage
warehouses it is amazing to see the enormous amount of good pure butter-
fat that has cost money to produce, made into butter of such inferior qual-
ity. Thousands of dollars must t* lost each year to the producers who offer
such butter for sale. If the cream were properly handled either at home or
sent to the creamery, surely the profits would be greater and less inferior
butter would be placed on the market to come into competition with finest
grades. The great defect of farm dairy butter is lack of uniformity in
flavor, color, texture, salt and packing. In a 100 package lot it may be
difficult to find a dozen that would grade the same. This butter all comes
into competition with creamery butter. True it appears that there can
always be found a market for inferior butter but it must be at a loss to the
producer, there is not enough difference in price paid between good and
poor dairy butter by those who buy it, since merchandise is usually given
in payment ; and the good and bad butter is nearly always bought at the
same price, the merchant trusting to get rid of it to dealers at a very small
profit and making his profit on the merchandise sold. The merchants,
therefore, pay a price which allows them to take good and bad without dis-

tinction, but this system allows no difference between those who produce
good and those who produce poor butter, the manufacturer of the poor butter
getting the advantage. The cows which produce pure milk, containing good
pure butter-fat are often blamed because a profit is not made on the butter,

when the real trouble is that the owners completely spoil the product by
unskilful methods. This is also true in handling milk or cream for the fac-

tories. There is considerable dairy butter made which is quite equal to

creamery butter, but such small quantities are made in one place that it does

not get the advantage in price that creamery butter usually does, unless the

producers have special customers who appreciate good butter. It would be

more profitable and far better for the trade if cream which is made into but-

ter could be sent to the creamery and made into a more uniform grade of

butter.
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Till.' payment iur milk by the test at cheese factories seems to be oue of

the most difficult problems to deal with successfully. In 1907, after years

of effort by dairy teachers and others only nineteen out of 207 cheese fac-

tories in Western Ontario were paying by the test; a few more factories

adopted the test system this year, and it is to be hoped that larger numbers

will see their way clear to take up the matter in 190'J.

The system of dairy instruction and inspection which is being carried

on by the Ontario Department of Agriculture is having a good etiect on
the trade. Instructors have from 30 to 35 factories to look after and all

factories are visited at least once and most of them several times during the

season. The Instructors go from factory to factory continually, looking

after the milk supply, visiting patrons whose milk comes to the factory off

in flavor, advising them as to the best method of caring for the milk, advising
the makers as to best methods of making, and doing everything in their

power to improve the industry all along the line. The benefits of such work
cannot be estimated.

FARM POULTRY.

By M. C. Herner, Mannheim.

The poultry industry has been growing by leaps and bounds during the

last few years, but we have every reason to believe it is, as yet, in its

infancy. What was the bacon industry, and what was the dairy industry,

before these subjects were taken up by the Farmers' Institutes and dis-

cussed at meetings throughout Ontario and the other Provinces? The lines of

improvement were pointed out—how to increase profitable production, and

how to improve the quality of the product. Note the development :
Our

country has in the course of a few years attaine'^l a place among the first

in these two great industries.

What has been accomplished in these industries is equally possible in

the poultry industry. Consider for a moment the great demand for dressed

poultry and eggs, in our local market, to say nothing of the demand in the

British Market, and who it is that should supply the demand?
The outlay or capital required to lay the foundations of a good paying

flock of fowl is, I venture to say, smaller in proportion to returns, than in

any other department in the whole realm of farming. Sizing up the condi-

tions as they are, we find that in the average farmer's poultry-yard there is

neither uniform type nor uniform quality, there is simply a motely flock of

fowls, of all sizes, shapes and colors. As dressed poultry and eggs are the

most profitable branches of poultry raising for the farmer, there should be

some attempt made at improvement along these lines.

Attention should first be called to the quality of the fowls. The utility

type of fowl is considered to be the most profitable for the farmer as they

have both eggs and flesh producing qualities. In building up a good utility

strain, selection and mating are the main points. Select ten or twelve of

your best layers, birds of uniform type and quality, mate these with a pure-

bred cock or cockerel of your chosen breed. Have the male bird as near the

ideal of his breed as you can afford to buy. Do not forget that he com-

poses half the flock, and on him depends the success or failure of the sea-

, son's chicken crop. He must be a good, strong, vigorous bird. The hens

should be pure-bred too, but even with common hens a farmer may, by using
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only pure-bred males and by close application, work them up to a iiigh state

of productiveness in the course of a few years. Pure-bred fowls, however,

cost no more to keep than the common barn-yard kind, and where the breed-

ing yard consists of all pure-bred birds the returns may be considerably

increased by selling the surplus stock for breeding purposes.

In selecting your best layers for the breeding pen, the trap-nest is one

of the best devices. Through this medium, not a single poor layer need be

in your pen; and surprising results will be obtained in the egg-producing

qualities of your fowls. The time and labor required will be well paid for

in the increased egg-production.

While eggs have commanded a high price all the year round for the

last two years, yet the farmer who was able to produce winter eggs reaped

the larger profit. The secret of winter egg production is right here:—
Hatch your chickens early, give them proper care during the summer
months, and you will save the fowls that will produce you winter eggs, pro-

vided you do your part. On early hatched pullets we must depend for win-

ter eggs.

In feeding for winter eggs the aim should be to bring the conditions as

near to nature as possible. A well balanced ration, plenty of exercise and
fresh air are considered the essentials for winter eggs. The balance ration

consists of a variety of grains, mash, and green food fed in liberal quantities,

with free access to clean water and grit. All grain should be thrown in litter

of straw over the floor of the poultry house, thus inducing the fowls to ex-
ercise. Cleanliness is an important factor in poultry raising that should not
be overlooked as it is the stepping stone to success.

If the farmers of our country will introduce system in poultry raising

as in other industries, the plea for better poultry and more of it will soon
be brought to a successful issue.

THE CONSERVATION OF SOIL MOISTURE.

Chas. C. Nixon, B.S.A., St. George, Ont.

It has been observed at the Ontario Agricultural College that for every
(lay's delay in spring seeding, after the first week had passed in which the

seeding should have taken place, there was a great decrease in the yield of

grain obtained. By actual experiment it was proved that there was an aver-

age decrease for each day's delay of 56 lbs. of oats, 53 lbs. of barley, 29 lbs.

of spring wheat and 23 lbs. of peas per acre. This was due to the loss of

moisture through evaporation.

There are few fields upon which crops of any kind, in any climate, can

be brought to maturity, with the maximum yields that the soils are capable

of producing, without adopting some means of saving soil moisture. There
are fields, where, at times, the moisture of the soil is too great, and drainage

becomes necessary; but even under these conditions, it will usually be found

advisable to adopt measures for conserving the moisture not so removed.

Plants must have water in order to live. In most cases, the rains of sum-

mer are insufi&cient to meet their needs. We must rely upon stored-up

moisture.

Experiments have shown that, on the average, crops require two and

one-fourth times the water that falls during the growing season. It is,

therefore, apparent that we must aim to store up water in seasons when no
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growth is taking place. Some seasons, however, we get too much water and
it becomes necessary to make provision for carryinf,' it ofV. Paradoxical as

it may seem by preparing for a wet season, one also prepares for drouth.
The loosening which favors absorption also favors retention of moisture.

Evaporation is the great source of loss of moisture. Few realize the
enormous amount of evaporation that goes on from a given area of soil on
a summer day. It has been estimated that from a surface of water lOOxGO
feet, there was an average daily loss from May to October of 20 bbls. At
this rate, there would be an average daily loss of 140 bbls. per acre. The
amount thus evaporated would, of course, vary with the situation, the expo-
sure and the temperature. No definite data, to show how the evaporation

from soil would compare with that from water, has ever been compiled. It

is believed, however, that where soil is bare and it appears moist on top, the

evaporation would be equal, or possibly greater.

To conserve soil moisture, then, is the great problem with which we
have to do as farmers. The great agency employed for this important work
is some system of mulching. Many kinds of mulches are available. The
one most generally used is the earth mulch. It is simply a loose blanket
of earth which dries out, preventing the water below from passing up through
it to the atmosphere. The effectiveness of a simple search mulch in conserv-

ing moisture is beyond the comprehension of the average tiller of the soil.

Experiments have proven that a mulch three inches deep prevented a loss

of 36 per cent, of the moisture lost where no mulch was used. The average
saving by means of mulches ranges from 25 to 50 per cent., varying with the

depth of the mulch. To be the most effective, these mulches must be formed
as soon as the soil is fit to work in the spring, as well as after every rain in

summer, if the crop will permit. A delay of one week in spring, or after

a heavy rain, will result in a loss of moisture by evaporation equal to one

and three-fourths inches of rain, or enough to tide a crop over two weeks of

drouth. From this data, the advantage of seeding at the earliest possible

hour is apparent.

The first effect of mulching is greater evaporation, due to the larger
surface of wet soil exposed. This loss, however, is from the stirred, soil

only. Very little water can pass through a mulch after it becomes dry.

Should the mulch settle back and appear moist, a second stirring will be
necessary. Mulches should not be made too deepl3\ They are made of the
best soil and when this is dry, it is of no use for plant feeding. Mulches
should be made as thin as is possible without permitting too heavy waste
of the deeper soil water. The depth of mulches must vary with the seasons

and with the crops.

Spring seeding is closely connected with this great problem of conserv-

ing soil moistures. Early seeding enables crops to use the water otherwise

lost by evaporation. It may also save plant food from leaching in the drain-

age waters by having made use of this water in the plant economy. There
is danger of too great haste in seeding, however. One might better be a

I'ttle too late than too early. If too early, the plants come weak and sickly

or the seed rots in the soil. The effectiveness of tillage in conserving soil

moisture is greater in the spring than at almost any other time. In the

spring, there is invariably a wet surface exposed and this wet surface

carries water off much more radily than can dry soil. Too frequent

stirring of the soil is undesirable. One should aim to keep simply a

dry, loose blanket of soil, which will make the effective mulch. It

frequently happens that owing to the area to be covered, it is not pos-

sible to work it all as early as would give the best results. In such cases.
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where one lias not time to form a thorough, mulch, a single cut of the disc

or even of the spiked tooth harrow will work wonders in conserving soil

moisture.

All mulches need not be made from soil. Some of the best and the most
effective are made from manure. By applying barnyard manure as a top-

dressing, one obtains a physical, as well as a chemical benefit from it. The
seasons' rains wash the fertilizing constituents into the soil, where they will

be available to the plants. The refuse remaining on top makes an effective

mulch for retarding evaporation. This double action of manure, when
applied as a top-dressing, is a strong argument for pursuing this practice and
for making use of the manure spreader, in order that the manure may be
more advantageously applied.

The problem of soil moisture is intimately involved in the method of

cultivation practised for root crops. With flat cultivation, less surface is

exposed to the action of the atmosphere, hence there is less evaporation and
consequently larger crops. It is well known to all that root crops, when
grown on ridges in seasons of drouth, have small chance of succeeding. This

accounts for the growing popularity of the level system of culture.

Under-drainage is also a large factor in conserving soil mixture. It is

a- matter of common experience that crops on well-drained soils will with-
stand drouth better than those on similar soils not so well drained although
the crops at the commencement of the drouth were equally good. The
explanation of this phenomenon is that drainage always improves the tex-

ture of the soil. With this improved texture comes increased capacity for
retaining water.

Windbreaks and hedges are highly beneficial in conserving soil mois-
ture. Especially is this true in times of high wind and particularly in con-
nection with lighter soils. The clearing of forest areas and the diminishing
size of our wood lots is involved in this question. The winds attain a greater
velocity than ever, and a consequent greater loss of soil moisture is the result.

Windbreaks and hedges, by holding the snow in winter, also add greatly
to the moisture content of the soil through the melting of the snow in

spring.

When we realize the full force of the tremendous loss of soil moisture
through the agency of evaporation, we will look to it in future that this loss

is held in check by the timely use of the simple, yet effective, means at our
disposal.

HOW BACTERIA HELP THE FARMERS.

S. F. Edwards, Bacteriologist, O.A.C, Guelph.

The mere mention of the word bacteria or germs, or microbes, is suffi-

cient to raise in the minds of many individuals a picture of disease with all

its attendant suffering and worry, not only for the patient but for his asso-

ciates as well. We shall hope to show, however, that not all bacteria are

our enemies, and that those kinds capable of causing disease are really

greatly in the minority.
Let us consider briefly the nature of bacteria and how they live. Con-

trary to the popular idea that they are animals, bacteria are plants, but so

extremely small that a powerful magnifying lens is required to see them.

The plants with which we are familiar vary in size, so also do bacteria. The
smallest that we can see are about one fifty-thousandth of an inch in dia-
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meter, and llio lur^rst about one teii-tliousandtli. Others are of sizes between
these two oxtrcmes. It would seem impossible to measure objects so small

that iifty thousand laid side by siilo would make a layer only an inch wide.

Such, however, is the fact. In shape dilferent kinds of bacteria differ. There

are in g-eneral three shapes,—rods, spheres, and spirals, A stick of chalk,

a ball, and a corkscrew serve to illustrate these kinds. Others are in the

shape of rods slightly bent, and still others are branched or irregular in

shape.

In order that bacteria may live and. grow, certain conditions are neces-

sary. Like other plants, they must nave food, and that of a kind suitable to

them. Some require one kind of food, and others a different kind. We know
that farm crops, trees, and other plants, require the chemical elements,

—

carbon, hydrogen, oxygen, nitrogen and some others, for their growth.

Bacteria, being plants, require all these same chemical elements, and the

changes which we see caused by bacteria are made in their endeavor to

secure these elements so necessary for their growth and multiplication.

Another condition for the growth of bacteria is plenty of moisture. They
are made up largely of water, and unless plenty of moisture is available

they cease to grow and many die.

A favorable temperature is also essential for bacterial growth. Other

plants do not grow in the winter; so bacteria if subjected to cold temperature

do no thrive. On the other hand, a high temperature, as of boiling water,

quickly destroys them. Most bacteria grow rapidly at a temperature of

75°—100° Fahrenheit, or in "summer temperature."

Still another condition for growth is oxygen or air supply. Most bac-

teria require the presence of free air to grow and multiply rapidly. A few,

one of which is the form which causes tetanus or lock-jaw, grows only in

the absence of air. Hence, if a wound is kept open so that air can get into

it freely, the bacteria will not develop and lock-jr.,w will not result.

We have, then, these four requirements for the growth of bacteria, viz.

—Proper food, moisture, favorable temperature, air supply. By depriving

them of any one of these essentials, bacterial growth is stopped, and we will

see how this principle may be applied in ordinary farm operations in aid-

mg, or preventing the growth of bacteria as may be desired.

In the soil, there are a number of kinds of bacteria which are of import-

ance in preparing food for farm crops. There are in all soils potash, phos-

phoric acid, and nitrogen compounds, but they are often locked up, so to

speak, in a chemical combination which the grains, grasses, etc, are unable

to use. Bacteria of the soil effect a sort of decomposition of these com-

pounds, placing the plant food in a condition in which it can be utilized by

the higher plants. Other kinds of bacteria in the soil are effective in the

decomposition of manure and humus of the soil, thus placing more food at

the disposal of growing crops. All these desirable kinds of bacteria require

plenty of air, hence the more thoroughly the soil is cultivated, the more

favorable are conditions made for rapid growth and multiplication of these

bacterial friends. Another kind of bacteria living in the soil forms little

nodules or tubercles on the roots of clovers, alfalfa, peas, beans, vetches,

and the like, and draws upon the vast supply of nitrogen in the atmosphere,

storing up this most valuable plant food in the roots and stems of these

plants, thus adding to their value, both as foods and as fertilizers.

In the dairy, the lactic acid bacteria cause the souring of milk and the

ripening of cream, and give to butter its flavor, aroma, and keeping qual-

ities. If it is desired to keep milk sweet, this can be done by cooling the

milk to a temperature of 40'^ Fahrenheit, at which the bacteria grow but
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very slowly. Otlier bacteria wliicli get into milk with bits of straw, manure,
hairs, or other filth, cause putrefactive odors and flavors. Ropiness, soapi-

ness, colored milk, or other obnoxious and undesirable conditions of milk,
may also result from these filth bacteria. Trouble with these may be avoided
by strict cleanliness in producing the milk, thereby keeping them out of the
milk altogether. Bacteria are also concerned in the ripening of cheese and
imparting to it, its desirable flavor.

Disease-producing bacteria are about us, but the best method of com-
batting them is to keep our bodies and those of our domestic animals in a

healthy, vigorous condition by strict clearliness and right methods of living,

so that disease bacteria are unable to get a foothold.

About the house, the preservation of meats by salting, depends partly

upon withdrawal of water from the bacterial cells so they are unable to

grow. Smoking of meats kills the bacteria present. Drying meats, fruits,

etc., removes the water from these products so that bacteria cannot grow
upon them. The keeping of foods by cold storage depends on the fact that

the temperature is too low for bacterial growth. The housewife is able to

preserve fruit by canning, because the high temperature kills the bacteria,

molds, etc., which are always present on the fresh fruit.

Success with the vinegar barrel depends upon the yeast and bacteria

which constitute the mother of vinegar, and which ferment the sweet cider,

first to "hard cider" or alcohol, then to vinegar.

The preparation of home made root beer, so temperate, yet so sparkling,

depends upon similar organisms. The lightness of the bread is due to the

carbon dioxide gas set free by the yeast during the rising period. The sour-

ing which unfortunately sometimes occurs is caused by bacteria in the

bread, similar to those which cause milk to sour and curdle.

These are some of the phases of everyday life wherein we meet with
these tiny organisms. They are everywhere about us, in air, water and soil,

and it is only by knowledge of them that we are able to encourage the

growth of those which aid us, and to destroy those which would harm us.

THE FARMERS' INTEREST IN DENATURED ALCOHOL.

By Mr. C. W. Gurney, Paris, 0*t.

The question of heating and lighting on the farm is becoming an inter-

esting problem. We find our forests daily becoming less, our coal ha=«

advanced in price, and is controlled by large corporations ; while coal oil and
gasoline are in the hands of huge monopolists. It seems that we Canadians
have been contentedly carrying the above burdens while other countries
have been bestirring themselves in search of some substitute. We find that

Germany, France and the United States have made rapid strides in the

manufacture and use of commercial or denatured alcohol, which is an article

which can be produced on our farms independent of any and everybody
were it not for the restrictions placed upon it by our Government, which
are so great as to make it prohibitive.

Germany has been bestirring herself for a number of years with the
result that now the German farmer can produce his own alcohol for power,
heat and light without any internal revenue tax; that they are appreciating
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the action of their Government is hest shown by the increase in the con-

suinjition of ilenatvired alcohol, which we fiml from '"The Scientific Amerif-an"

to be increasing at the rate of 20,000,000 gallons yearly (in round figures).

The annual increase in France is at the rate of 1. 000, 000 gallons for heat and
light, and this just after the introduction of their new laws, and no doubt
when the people get befter acquainted with its manufacture and use the con-

sumption will increase much more rapidly. They have gone into the sub-

ject thoroughly and made exhaustive tests, and it would seem that taken

all around alcohol is the best means of heating and lighting our homes,
doing our cooking and furnishing power for oi:r machinery.

The United States has also been alive to the fact that its people
needed other resources than those they had for heat and light, and after

extensive research and much opposition from some of the vested interests,

a bill was passed through the legislature providing for the manufacture of

alcohol for industrial purposes, free of internal revenue tax, provision being
made for the denaturing of the same. This bill went into effect on September
1st, 1907.

We find that heating with alcohol is now no experiment. It has been
used in laboratories of different kinds, notwithstanding the high price for

a long time.

Mr. C. J. Zintheo, of the United States Uepartnu^nt of Agriculture,

states that alcohol was used for lighting, cooking and industrial

purposes in the early sixties. Before 1861 the manufacture of spirits was
free from special taxes, with the result that alcohol served a multitude of
industrial uses. The consumption was some ninety million gallons. The
city of Cincinnati alone utilized some twenty-four thousand gallons per dav.

Because of its low price alcohol was used as fuel for kitchen, bath and
laundry. The imposition of the tax on spirits for revenue after ih^ war was
the means of upsetting this order of things and of destro^'ing som,* industries

altogether.

The term alcohol, as we are discussing it, does not apply to ;iU-oholic

beverages, which must of necessity be made from the choicest of materials,

but to such that can be made from the coarsest, and in some cases, other-

wise wasted, or nearly so, materials.

One of the reasons why this subject should appeal to us as farmers, is

that we are the producers, as well as the consumers; we know by bitter

experience some of the disadvantages under which we are placed where we
have nothing to sny about the production of some of the necessities of

every-day life. "We simply have to pay the price, bear the burden and
make the best of the situation.

Mr. Clark, one of the committee on the ways and means of the United
States, when the subject was b^ing discussed by Professor Wiley, chief of

the Bureau of Chemistry of the Department of Agriculture, says: "As I

understand it, the opposition comes from four source?, (1) Those who think

the Government would lose revenue; (2^ Temperance people who think it

would lead to drinking the stuff; (3) Wood alcohol manufacturers, and (4)

It is hinted that back of the temperance people were the Rockefellers with

the coal oil business."

The sources from which alcohol can be produced are all grains, plants

and fruits that contain starch or sugar, and their value depends upon the
* amount of these elements that they contain.

In Europe (so says Mr. Wilson, secretary of Agriculture) the chief

sources have been the potato and the sugar beet. He says that an average

acre of potatoes such as we grow for table use, would produce about 250
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gallons of alcohol, but they are now growing varieties especially for the

purpose of making alcohol which produce 500 gallons per acre. So we see

that in a year of low prices we would have market for our potatoes, also our

small ones in the production of alcohol, which can be stored for an inde-

finite period for future use.

One of the writers on the beet for the production of alcohol says that

a variety can be grown which will produce from one dozen beets two gal-

lons of pure alcohol, and one advantage is that in the production of alcohol

no element of fertility is taken from the soil, and the by-products would
pay the cost of manufacture. In the United States, as with us, com is one

of the most profitable sources. Those who have made a study of it say

that 50 bushels of corn would make 140 gallons of commercial alcohol, while

if the stalks and all were used at the time of the glazing stage, Lhe

amount of alcohol would be nearly double. Apples also contain 8.4 per

cent, sugar, so that our small apples and refuse from canning factories and
evaporators would be made a source of revenue for us.

For lighting purposes, alcohol produces a light much like gas when
burned in a mantle, (a mantle must always be used to light with alcohol).

According to a test made by the electrical testing laboratories of New York,

alcohol and coal oil gave the following results :—One gallon of alcohol gave

30.35 candle-power for 57 hours 5 minutes; one gallon of coal oil gave 30.8

candle-power for 28 hours 40 minutes, which shows that . one gallon of

alcohol gives nearly twice as much light as coal oil, as well as a superior

light. It has also the advantage of not smoking the chimney, and the wick

only needs an occasional cleaning. When once adjusted it will burn until

the alcohol is exhausted, without any attention; it is non-explosive, and

can readily be extinguished with water in case of an accident. To show the

efficiency of alcohol for lighting purposes, the Imperial Palace in Germany
is lighted with it, and one manufacturer reports the use of their lamps in

300 German and 200 European railway stations. For heating it can be

burned in gas or gasoline stoves, and there are manufactured for its use

numerous kinds of stoves and chafing dishes. The fires are started instantly

and as quickly extinguished. In all the reports which I have been able to

get, none of them place the cost at above 30 cents, and some down as low as

9 cents per gallon, and as it gives double the amount of heat as coal oil,

you can easily see the saving. It can be mixed with gun cotton and then

pressed into small tubes and burned in open vessels. An extremely handy
utensil and one that is used extensively in Germany, is the alcohol flat-

iron. These come in all sizes and weights up to 25 pounds and cost from

$2.00 to 15.00. The heating is done by a tube-like burner inside the iron,

with a small tank behind holding one-tenth quart of alcohol. The iron is

ready to use in ten minutes after lighting, and lasts an hour without

refilling, at a cost not exceeding 2 cents—reckoned at regular price in

Germany.
For power purposes it can be used in gasoline engines with very little

change in the construction, and has the advantage of not having that dis-

agreeable odor. German automobile makers are using alcohol in prefer-

ence to gasoline, it having the advantage of being non-explosive and odor-

less. It is also used on small pleasure boats. And the German farmer uses

it in his traction engine to do his farm work and heavy hauling on the

road, while his wife uses it to run her washing and sewing machines.

Give our inventors and manufacturers a chance to use their brains and

skill, and who can tell what the results of a few years will bring?
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It is also used in the manufacture of numerous commodities of every-
day life, which, owing to the internal revenue cost us a great deal more
than they would were alcohol placed on the free list. Among guch may be
mentioned lubricants, furniture polish, hatmakers' supplies, transparent
soaps, quick-drying paints, ether, chloroform, camphor, photograph sup-
plies, artificial silks, vegetable extracts, vinegar, smokeless powder, cart-
ridges, lead pencils, etc.

This is a very important question and should receive careful considera-
tion at the hands of our farmers.

ARTICLES ON BEE-KEEPING.

The following three articles nave been taken from the Bee-keepers'
Association report in which they were published for the current year. As
the above publication goes to very few farmers in the Province it was thought
well to publish these selected articles because of their bearing upon sub-
jects of general interest. We are sure that practically every farmer in the
Province will find profit as well as interest in reading them.

A CHAPTER OF MISTAKES IN BEE CULTURE.

By R. H. Smith, St. Thomas.

From the title of this paper assigned to me, viz., "A Chapter of Mis-
takes," one might be inclined to suppose that I had made a greater number
of errors than other bee-keepers. While this may be so, I cannot bring

myself to admit it. In looking back over my twenty-seven years of bee-

keeping experiences it is easy to see what mistakes I have made that might
have been avoided, and in this brief paper I would like to point out for the

benefit of those who are commencing their bee-keeping career, the mistakes

I have made or have known others to make, and that might have been

avoided with profit.

When the average person wishes to make a start in bee-keeping, one of

the first mistakes usually made is to reckon the profits or results before the
bees are secured. My first mistake was to get bees in a wonderful patent
hive that had so many traps and contrivances about it that were neither for

use nor ornament, but were more useful as hiding places for moths or places

in which to deposit propolis. My next mistake was to invent a hive, or

rather an improvement on the hives then in use. Perhaps this was not alto-

gether a mistake, as there was plenty of room for improvement; still, at that

time, with my limited knowledge of the subject, I consider it a mistake. A
plain simple hive accurately made and fitted with a standard size of frame
is the best hive to keep bees in, for the simple reason that bees in hives of

that description are more valuable when one wishes to dispose of them.

Another rock or mistake on which we were nearly wrecked was in sup-

posing that the more that bees were allowed to swarm the more prosperous

we were, while we found that almost the opposite was the case. We had
often heard quoted the old rhyme "A swarm of bees in May, etc." Still

in the average season in Ontario we found it better for several reasons not

to allow swarming (if swarming were allowed at oil) before June 15th, and
then only to allow a limited number if honey production were the object.

3 F.I. (i)
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A mistake commonly made is to commence bee-keeping on a large scale

without a knowledge of the business or proper equipment. It is better to

spend some time with an expert bee-keeper, or become posted in the main I

principles of bee-keeping, and in that way avoid the disasters common to

the inexperienced. I think a bee-keeper is an object of pity if, on a hot day
in July he has about 100 colonies which are allowed to swarm, naturally

\

without clipped queens and perhaps few hives ready. He may surmount i

the difficulty with hard work and get each and every swarm safely housed
probably by the end of the honey flow, and to his astonishment and disgust

a few weeks later he may find that his swarms have dwindled to a mere hand-
ful of bees in each hive and many of them in a state of starvation, when to

save them he has to double up to about the same number he started the sea-

son with. In the meantime the honey season is past, and our friend has

the experience if not much honey.
The queens too, do not receive as much attention as they should have.

;

This mistake often happens that failing queens are kept over from one sea- !

son to another because perhaps, the bee-keeper has paid a good price for

them, or they have done such good work, or are particularly handsome;
where, if he had studied the best interests from a dollar and cent point of

view, he would have destroyed them at the end of the second or third season, i

and replaced them with young and vigorous queens. '

A mistake commonly made is to suppose that any locality will yield a

good crop of honey every season. Some districts are better than others for
i

light honey. Others may give a better return by yielding both light and
;

dark honey in their season. We often hear of good results being obtained ;

in some locality, and we are apt to say if we were only there how much
;

better off we would be. Far off pastures always look green. Perhaps if I

we were there we might not do as well as at home. There may be as much
j

difference in the bee-keeper, and his system of management or strain of bees
\

as would make all the difference.

It is a mistake to suppose that a bee-keeper is saving anything by only :

providing or using one extractor or section super for each colony of bees.

In an ordinary season I would not use less than from two or four supers.
When we began bee-keeping we did not use any supers, but made the great

i

mistake, common in those days, of extracting from the brood chamber. I i

sometimes think it is a great mistake for a bee-keeper to brag about how i

many pounds of honey he can extract in a day, because if the quantity is
'

large one is apt to think that a large percentage of his combs were not i

capped, and it is one of the greatest mistakes a bee-keeper can make to extract
|

unripe honey and put it on the market. Not only is the honey of an inferior
j

quality and liable to ferment or sour, but the consumer is disappointed and
is not likely to repeat an order.

I

It has been said that the introduction of an extractor has been detri-
j

mental to bee-keeping because some bee-keepers make the mistake of extract-
|

ing too closely, and often leave their bees without sufficient honey to supply I

them through the winter months. In the fall of the year many bee-keepers
j

make the mistake of neglecting to see that their bees have sufficient stores, i

and when cold weather comes in finds it too late to supply them, and so a

large percentage die the following winter and spring.
When marketing honey it is a mistake to suppose it does not pay for

|

the time taken to put it up in an attractive form. How often do we see '

some of the finest honey in sections badly daubed with propolis, and per-

haps bulged combs, that are bruised and leaking, or put up in soiled cases.

Any or all of these things make a diff'erence of from two cents to five cents

3a F.i. (i)
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per pouud. Extracted lioiioy, too, KMiuiies just as much attention, and if

put up in glass jars, do not make the mistake of using any but clear Hint
glass neatly labelled and with a tight fitting cover.

This is only one chapter of the mistakes that are made by bee-keepers,
and many others may occur to you, but if the mistakes I have mentioned
should give rise to some discussion, its object will have been attained.

Mr. Holmes : It falls to my lot on this occasion to open the discussion
on Mr. Smith's very valuable paper, -and to note errors or omissions; in

short, paradoxical as it may seem, I am to discover for our mutual benefit
the mistakes in "A Chapter of Mistakes." I believe it will be generally
admitted that the Managing Committee did a very noble act in placing that
number on the programme, and that they were specially wise when they
placed so intensely practical a man as Mr. Smith, of St. Thomas, in charge
of it. What do I mean by "noble act?" Simply this: That by the pub-
lishing of this chapter of mistakes through the medium of the Ontario Bee-
keepers' Association, and accentuated by the discussion following it, a warn-
ing, a red light, a danger signal, is placed at the shoals and reefs where,
alas ! too many have made miserable shipwreck and failure. These are

they who have started well, meant well, and with neatly trimmed craft

set sail, and all went well for a wiiile, till they struck that first mistake,
that sunken reef where all hat appeared smooth sailing, and then in the
confusion following they struck on other and worse mistakes until the wreck
is complete.

A mistake is a wrong act unintentionally done, and a noble trait of
character is disclosed in the raising of the warning note. What would be
thought of the person who drives into a sink hole or a defective bridge, and
breaks his carriage and perhaps maims his horse, and then goes on his way
without setting up a danger signal, evidently wishing for the consolation
of witnessing a similar misfortune to others ? He would be considered a
low-down fellow, unworthy of respect, and entirely lacking in the finer

qualities which constitute a real man.
The references in the paper to rocks or mistakes on which the newly

launched craft may be wrecked or damaged are very timely indeed. The
warning is set for the beginner who thinks he can make a better hive, for
the carpenter with a temptation. Then the arrival of swarmmg-time with
a free hand and a few hives ready is a good point, deserving of special

emphasis. Next, that special danger signal set ogainst extracting unripe
honey ; an ambitious individual anxious to get there first, but who becomes
an object of pity and scorn, as he does injury to his own interest and that

of others by placing the thin, unripe article on the market. This red light

of warning should be kept very prominent.
The mistake of having too few extracting supers is also noted. The

position taken here might be assailed by some who claim that one super is

quite sufficient, but in the main it is good advice, as, if in error, it would
be erring on the right side.

But, coming to the point, some one has said, "If the storm of adversity
whistles around you, whistle as bravely yourself; perhaps the two whistles

may make melody," and was it Davie Crockett's advice,

"Remember this when I am dead,
Be sure you're right, then go ahead."

In the midst of all these danger signals so properly set in Mr. Smith's
-address, it would probably have made a good finish if he had told the begin-

ner that the road to success was marked by a white light supported by a



36 THE REPORT OF THE No. 25

tripod, the legs of which are Information, Imitation and Incarnation, In-
formation sought earnest!}' and continuously; imitation of those who have
done well ; and incarnation, the embodiment or example in person as nearly
as possible of the noble men in the bee-keeping world, all the way from Rev.
L. L. Langstroth, of precious memory, down through the years to this pre-
sent, who have given the very best of their lives to the study of agriculture,
and have them cheerfully and freely handed down to others the knowledge
secured at great expense and by long years of patient toil and study.

Mr. LowEY : There was one point I was a little disappointed in, and
.
that is the point of so many swarms without clipped queens. I would like
to hear from others who have had experience in the case of clipped queens
with that many swarms.

Mr. SiBBALD : I would simply cage each queen and leave her at the
front of one hive, and keep on at work extracting or whatever I was doing,
and let the bees look after themselves, and as a rule they divide pretty well.
You might find one or two that get too many bees, but you can shake them
and make two or three good swarms out of them. The others will probably
divide themselves. If the queens are not clipped they will fly up into a
tree and you have two or three hours' work over them. If you clip the
queens you have the whole situation in your hands ; they will separate better
to their own brood on the old stand.

Mr. McEvoY : In case six or more swarms come off at one time these
will, as a rule, drift into one heap and then in returning they will return
sometimes too many to the one. I keep my bees on a single stand, and that
is one thing in favor of the single stand. The first one that comes off is

allowed to fly out and I throw a canvas right over the next. There will be a
great roar underneath that, and they will turn back into the hive, but if I

let all these loose at one time I will get into trouble. I like to have the
queens all clipped.

Mr. SiBBALD : Did you ever wait twenty-four hours to see what the
result would be? Just let them go back wherever they like,

Mr. McEvoY : I have had them when there were too many tiered up.
I think I had too many bees to be in one hive properly. The other plan
works best, throw the canvas over. I would work no other system.- Some-
times a lot of these queens need killing. I have had as many as seventeen
queens caged. Sometimes it is a case of driving out the queen, that the hive
was not in shape for its colony for swarming. I would destroy that queen
and put in a new one.

Mr. SiBBALD: I wouldn't let the queens loose for a day or two.
Mr. McEvoY : If there are six or seven coming off together would you

let the bees go?
Mr. SiBBALD : Let the bees go, but cage the queen,
Mr, House: I manipulate a large apiary upon the idea of the clipped

queen. We have as high as twelve or fifteen colonies in one bunch. We
pay no attention whatever to them, only as we pick up the queens and lay
them upon the entrance board and go about our business, and it is very sel-

dom we have any mixing done. If a swarm issued about the time one was
returning they would possibly turn about and go in ; but after they once go
out and light, each one will separate and go home,

Mr. Laing : How long do you keep your queens caged ?

Mr. House : That depends on circumstances ; usually about forty-eight

hours.

Mr. Timbers : I would like to ask how you would manage in the case

of six or seven swarms that came off at once with clipped queens, one of

which happened to have a virgin queen having superseded.
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Mr. Sii$H.\i.D : Tlioy will hall her.

Mr. McEvoY : That (luoou is going- to anchor and hold thcni.

Mr. House: You shouliln't have any of the.se superseding (jueeus in

your yard.

Mr. Stoker : How do you prevent second swarming all (he time':^

Mr. Dickenson : AVe have been instructed hitely that there is a very
nice way of overcoming this matter of letting the bees ruu the bee-keeper
by the bee-keeper running the bees. Shake and hive a lot of those bees on
a nice day when it is not too hot.

Mr. Chkysi.eh : I have been hearing for a j^ear or two at least that

swarming was a thing of the past. Now we are bursting out again, and
we have lots of swarming, ten or fifteen at once,

Mr. SiBBALD : Because a person has gone through the experience in

years gone by is no reason why he can't answer a question that he knows how
to answer. I don't pretend to have such a condition; it hasn't occurred
with me for some time.

Mr. House : I have three apiaries that nobody is watching during the

swarming season, only as I see them once or twice a week.

Mr. CousE : The discussion is on mistakes which most people have
made. Xo doubt a person who has had the experience of handling a yard of

bees where the queens are not clipped will know how long it takes to hunt 15

queens and put one in each of 15 hives. He won't do much more that day.

If he had known enough to have clipped he wouldn't have wasted any time.

Mr. Stoker : I have not had swarming for a number of years. I used

to have lots of bees go away with the young queen. They won't swarm
without a queen, but they will pick up a young queen somewhere and come
out of the hive, and off they will go. I clip my queens and keep second

swarming down, and so have had no trouble with them. I keep three out-

yards and know the condition the bees are in. I shake them if I require to.

I think I have not lost more than two per cent, of full swarms in a season

in each yard.

Mr. McEvoY : To what age do you keep your queens ?

Mr. Storer : I leave that pretty much to the bees. The bees have
some idea when there is anything wrong.

Mr. McEvoY : You might have six or seven come off at a time.

Mr. Stoker: I have seen them when you could shovel them up. I have
piled four or five hives up on top of one another, and made a top entrance,

and all manner of ways, and the bees settled it themselves.

Mr. McEvoY' : Haven't you had some that were too strong in that way?
Mr. Stoker: You can always give them room to build up. I never

found an excee^lingly heavy swarm do much good.

COMB' HONEY.

By S. D. House, Camillus, N.Y.

It affords me much pleasure to meet with you; and when I say that

after attending the Honey Show that is given in this city, I believe the

exhibit to be the best I ever saw, I am saying only a little. (Applause.)

You bee-keepers need not send over to New York State to get some bee keeper

to come over here and tell you how to produce honey, for you have as good

producers in Ontario to-day as there are in the world.
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Your wortliy secretary has assigned to me tlie subject of "Comb Honey."
Tlie subject is the broadest and most difficult, as well as the most

important, pertaining to our favored pursuit.

The apiarist who produces comb honey, in order to obtain the best

results, must be resourceful and capable. He should be a quick and keen
observer. He must be intelligent enough to quickly adjust conditions and
circumstances.

It is an undisputed fact that there are no established rules or methods
that can be followed that would be applicable to every season or to every
locality. What is one man's meat is another's poison. Methods that would
be successful in one locality, would be disastrous in another.

In this latitude a change in the weather conditions often spoils our
plans, and makes it necessary for a quick change in operations to meet exist-

ing conditions, or we will suffer reverses and loss, perhaps, of a part or all

of our season's labor.

First of all then, every apiarist, and especially every comb honey pro-

ducer, should select a favorable location. Such selection having been made,
the bee-keeper should have absolute knowledge of the extent and resources

from which he could derive the coveted nectar. He must learn at what
times in the season the different bloom, or flora, will make its appearance,
and then arrange his work and manipulations accordingly. Many keepers

of bees labor under the false impression that all that is necessary is to put
on the supers and the bees will do the rest. They cannot understand why
they do not get as much surplus as the other fellow. It is hard to enlighten

such bee-keepers, and to that class what I may say will be of little use.

You have heard of the odd sayings of bee-keepers of the old school,

which might be applicable to this subject at this time. About all they
seemed to know of the business was—"A swarm of bees in May is worth a

load of hay ; a swarm of bees in June a silver spoon ; a swarm of bees in July

is not worth a fly." Another one was, "No bees, no honej^; no honey, no
money."

In this age of apiculture, how true those axioms are. Are they not

the real fundamental principles for successful honey production.^ I will

take up those sayings to prove their truthfulness, and in doing so, will

divide my subject into three parts. First, queens and bees; second, hives

and manipulation; third, care and marketing of our products.

First, then, how shall we get the bees at the proper time to take advan-

tage of the honey producing flora when it makes it appearance? In order

to obtain the greatest number of bees, we must have young and prolific

queens. This brings up to a point of breeding bees, and one of the most

important factors in securing those strong colonies so much coveted. We
must have a young queen, bred from a strain known to have great proli-

ficness, whose progeny are good wax producers and honey gatherers. You
have observed the great activity of a colony with a young queen; she seems

to inspire the whole family with her vigor and youth for greater work. We
have been breeding queens for half a century in a scientific way, and as a

rule our queens are no better than fifty years ago. Why? Because we have

bred more for color and purity of race than in selecting our breeding queens

for endurance and prolificness, losing sight of the most important qualifica-

tions. In order to attain the greatest number of bees in a colony, we must

control, or overcome the swarming impulse. Remember you can do a cer-

tain piece of work with a certain number of men in a given time much easier

and quicker than you could with one-half the number of men. So with

bees. A strong colony will produce more at the right time than two of half
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the streufith. AVith a youn<^- queeu we Lave taken away most of the desire
for swaiiiiiug. Herein lies the secret of success. \)o not lose sight of the
fact that the older the queen, the greater the desire for the swarming im-
pulse. This is in accordance with the laws of nature.

Starting Avith a young queen, the next imporlmit point is to keep that
queen and her colony working to an advantage and to their utmost capacity.
Commencing in the early part of April, we have the most critical point wiiere
we must exercise the most careful and best judgment in all of our mani-
pulations during the entire season if we expect to be successful. A mistake
at this time, or a failure to take advantage of every opportunity offered,

greatly diminishes our chance of securing the much desired result.

We must manipulate our hives so as to generate and retain all the heat
possible, by contracting the brood chamber to just that size that will keep
the queen laying; enlarging it from time to time to keep her and her family
busy, and at the same time not to subject them to a loss from sudden changes
of the weather. This requires both good judgment and work.

Here is where the hive plays an important factor. Instead of mani-
pulating our apiaries by brood frames and section holders we handle only
hives, and parts of hives, and whole supers. By such manipulation, we
reduce the cost of production to a minimum, an item that should not be lost

sight of.

The most successful producer is the apiarist who secures the largest

yield for the time and money expended. One man will handle 300 colonies

against another's 100 colonies with the same labor and expense; therefore

the hive is a primary adjunct.

The hives generallj^ used are too large for securing the largest possible

amount of comb honey according to the method 1 have adopted. While I

advocate a large hive, I wish it to be understood that the hive in general

use will not permit of practical adjustment of the brood chamber to conform
with modern practice in producing comb honey, and I might say extracted

honey.

To accomplish the desired result, I have adopted the devisable hive ; not

perpendicular, but horizontal; with shallow brood frames about five inches

in depth; a movable bottom and top, and all made with perfect joints. In

conjunction with this I desire to say that brood frames with heavy, or thick

top bars and narrow spacing, is one of the causes for honey being stored in

the brood chamber. The top bar should be not more than | inches wide and
not over f inches thick, and spaced one-half inch apart, which will give a

free communication above.

Right here I wish to call your attention to one point : never use soiled

cloth covering over supers or the brood nest; it is unnecessary with closely

fitted joints, and will obviate the use of propolis. When we do away with

the cause for the use of propolis, there will be less of it gathered, and less

traveled-stained honey.
With the divisible hive, which consists of two sections during the win-

ter, I proceed from the first to the 10th April (in my locality) and examine

each colony, and note their condition and the amount of stores on hand.

I take away sealed honey from those having more than their requirements

and give to those short of stores; contracting and adapting the brood cham-

ber to the requirements of each colony. Unless on special occasions I do not

open the hive again until fruit bloom appears. Then, by. the use of per-

forated zinc, I find every queen and clip one of her wings. By this time,

or perhaps before, my bees will need more room in the brood chamber. This

.is given by adding another section of the hive. I now have a large brood

nest of worker cells built on comb foundation.
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After fruit bloom has gone, we should stimulate until clover appears.
In this condition they are allowed to increase in strength until about June
10th. Bj' this time we have very strong colonies of bees which are ready
for the honey flow, and we are prepared to give comb honey supers, when I

proceed as follows : First, remove two sections of the brood chamber, or
reduce the hive to one section; and with the use of the queen excluding zinc,

we confine the queen to this smaller shallow brood nest, one that has the
most sealed brood, and as little honey as possible, or an empty super frame
filled with comb foundation.

We now add above the queen excluding division zinc, one or more comb
honey supers filled with sections containing full sheets of comb foundation.
Then shake or brush the greater part of the bees from the section of the
brood chamber just removed, and place them upon a new stand, giving each
one so placed a queen, or a ripe queen cell. After placing on new stands
about one-third as many colonies as we intend to shake, we put on to each
an excluding zinc. Now the brood that we shake is placed over those first

set out on new stands. As the brood hatches, these combs above excluder
are filled with honey, and no further attention is given them until after the
white honey season is over, when these combs are extracted, and one sec-

tion of empty combs given to each colony that has produced comb honey,
that they may lay up their stores for winter. In about seven days after the
colony has been shaken, add another comb honey super, 'repeating this as

often as the honey flow will allow. The comb honey super should be raised

about the time the bees commence sealing the honey, thus preventing it

becoming soiled or travel stained. This brings us to a close of the honey
harvest, unless you are in a locality where surplus is obtained from buck-
wheat, in which case place surplus super above the two sections of brood
chamber. Comb honey should be removed from the bees by an "escape
board," as soon as finished, and the supers tiered up, one above the other, as

high as convenient, in a room with the temperature not below 70 degrees.

From ten to fifteen days later it should be fumigated by the use of bisulphide
of carbon. This is done by placing an empty super on top of tiers, using
about one ounce of the carbon in a dish placed inside the empty super.

Cover with a cloth and allow it to evaporate. Honey stored in this way
will keep in perfect condition.

Great care should be taken in cleaning the sections and grading our
comb honey.

Many large producers often lower the price of their product through
poor judgment in grading and in carelessness in handling. Sections filled

with combs that are to be carried over to the next season should be kept from
the light and air, or they will not be fit for further use. I have found from
experience that they should not he used at all, as honey stored in silch

combs will be only No. 2 at its best.

We should also unite upon a section of more uniform weight. As honey
is being sold by the box more and more each season, present diversity of
weight gives the consumer unequal value for his money, which causes dis-

satisfaction and retards consumption.
The sale of our product should be concentrated in the hands of honest,

capable business men, which would enable us to maintain more uniform
prices.

We should make use of every possible means to educate the people to

the use of honey, and one of the best methods of attracting the public atten-
tion is an exhibition of honey; making it as attractive as possible. This
must be done by the bee-keeper, not only at our fairs and national exhibi-
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tions, but we should try to induce the wholesaler and retailer to make large

displays in their windows that will attract the attention of the people and
tempt their palate to such an extent that they would become purchasers

at once. For an illustration : Last winter after 1 had given u talk at one

of our public schools upon the anatomy and physiology of the honey bee,

those students went home and said, "Oh. we must have some honey for

supper." The result was that those school children bought every available

box of comb honey in town, and there was not enough to go around. The
grocerymen in town had purchased their usual winter supply and sold it all

in about one hour's time. This is only one instance. We could make it

a thousand. We as individuals, or local associations, cannot do it alone.

But we should be united throughout the length and breadth of our land.

The water that flows over the falls of Niagara only needed man's genius and
energy to develop its wonderful power, and when confined and converted, at

great expense, for a purpose, it became a profit to man. So with us if we
combine our energy for a purpose, we could develop the honey market to

an extent that would astonish bee-keepers as greatly as the powers of Niagara

have astonished the world.

Wax production might be considered as pertaining to this subject, but

as I have already taken up much of your valuable time, I will leave this

question for a future time, or for others to_ discuss, along with the subject

of comb honey production. I thank you for your kind attention, and hope

I may have been the means of drawing out a thorough discussion of this all

important subject.

Mr. Anguish : This plan as outlined in the pfiper we have just heard is

mine right to a T. I work on the same principles and systems that he does.

I know a good many who raise their comb honey by buying their sections and
putting them on this year, letting the bees stain them, and carrying them
over. These will be the first ones they put on next year. Mr. House says

he does not want any of those. Neither do I. I carry over no sections. My
frames are 6i inches deep : Mr. House's are 5 inches.

Mr. HoLTERMANN : The system and lines along which Mr. House works

are not mine in some respects. I visited Mr. House at his home twice. He
understands his business, and he can back up all he says, right at his home.

Mr. Chrysler: Mr. House speaks of the importance of young queens.

Is that of the present year's rearing? .

Mr. House : Yes.

Mr. Chtsler : I will endorse that.

Mr. Laing : Do you change the queens every year?

Mr. House: Yes. Some here would like to know how we get the young
queens with this system; it is a very easy matter to raise and fertilize these

young queens mostly in the hive where they are going to stay. Referring to

giving an extra super at the time they need more honey, I would say, at the

time there is a section of the hive of empty combs given the colony, place a

queen excluding zinc between the two lower sections of your brood chamber

and the queen cell in the lower section. The old queen is going on with

work that will occupy her time for some days, and the young queen is becom-

ing fertile and commencing to lay in the lower section. It is all done in the

same hive and along the same lines. When you lift those cases away you

hp,ve your young queen there all established ready for work.

Mr. Laing : I don't exactly see the necessity for having these queens

one year old. Why not turn in half a dozen queens like Alexander has sug-

gested. Couldn't they do the work?
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Mr. HoLTEEMANN : Has Mr. House any trouble with swarms when that

cell hatches in the lower compartment?
Mr. House : No.
Mr. Cheysler : I had that same thing happen this year, and I had no

swarms at all. I was just getting on to that line of work, I think it is the

greatest thing, especially for comb honey, or probably extracted honey, too,

that we have had.

Mr. House : Some eighteen years ago, or a trifle over that, we were pro-

ducing queen cells in the same brood nest with a laying queen, and we did

it with a division board of perforated zinc. We changed that queen over

from one side to the other. We produced queen cells and cut out the queen

cells. This was before we could artificially force them into building queen

cells. AVhen we got one side going we would change the queen over; and

we were producing queens back and forth. You can do it in any hive by

using perforated zinc.

Mr. McEvoY : You have had two queens laying in the one hive at the

same time with an excluder between?
Mr. House : Yes.

Mr. Laing : Do you mean to say they never get the swarming impulse

under such conditions as those?

Mr. House : If they do they get rid of it some way.

Mr. Cheyslee : That queen excluder I had, had an entrance to the

upper story and the bees would go in that entrance and partly neglect the

lower one. I thought that was one reason why they had no idea of swarm-
ing.

Mr. HoLTEEMANN : You had that condition when the queens were below

and no queens in the super?

Mr. Cheyslee : The queens were above and the brood below ; and they

had an entrance below and one at the queen excluder where the queen was.

Mr. McEvoY : Have you had two queens laying at one time?
Mr. Cheyslee : Yes, I have had one old and one young queen.

Prof. Surface : I would like to ask Mr. House as to his treatment of

unfinished sections?

Mr. House : We don't have any unfinished sections when we get

through with the season. That is why I found it was not necessary to use

any old bait combs. Porce the bees to fill the section.

Mr. Anguish : That is the point. Have no unfinished sections. You
want to look ahead far enough to try not have any. There may be seasons

when 3'ou have them. We expect a flow of honey, and do not generally put

them on till we know it is on. Take it when there is a four or five pound a

day flow for a week or so, you can get your sections pretty well finished. If

you do not you can pile them up on one or two or three or four colonies, and
feed with some sort of a feeder from underneath. Liquefy your honey thin

with water. You have then got a flow for a month or two months if you
want it. That is the way to finish up unfinished sections. When the end
of the flow is coming in sight we will take off the comb honey supers as soon

as they are finished and put on the extracting supers again and finish out

the balance of the season.

Mr, Laing : Do you do a little feeding back to finish those up ?

Mr. H0UQ.E : I have done such a thing.

Mr. Laing : In feeding back I understand the custom is to thin the

honey down a little bit. How do you handle that? What percentage of

water?
Mr. House : The honey should be made about the consistency of nectar,

about one-fifth water added.
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Mr. AxtiUisii: It is impossible to raise good comb lioiiey on tlie deep
jframe; there is always a little rim of liouey aloug the top bar; aud vvitli tlie

^hallow frame the brood is right up to the top. We do uot want houey iu
khe brood iiest; we want all the brood right up to the top bar. Wheu we get
through iu the fall of the year, if the houey seasoji drops oil' short, we have
.jot to resort to feeding. If we can get 25 cents a pound for comb honey, aud
can buy sugar to winter our bees on for 4^ cents, i<n't there a little in itl'

Mr. House: AVith these young prolitic queens they will occupy these
brood nests continually, and as long as the honey is coming you can leave
those supers on. The very honey that you would get ordinarily in your brood
chambers for winter stores they will put into that super and finish up your
sections, and leave your colony minus of any honey whatever. Hundreds of
them were stripped this summer, and they hadn't honey enough to live
twenty-four hours; but we can buy sugar and feed for winter stores or feed
honey back, if necessary. I consider sugar syrup better to winter upon. ,

Mr. Anguish: You do not want a big lot of wood for them to pass
over to keep warm; you want a thin top bar.

Mr, Chrysleu : I can do without a queen excluder if I have a ten-
frame width instead of eight. I think I have an advantage there in the
way of pollen being stored. It does not go up into the sections.

Mr. House : In producing 2,000 sections of comb honey this year all

the sections that had pollen in went inside of one shipping case.

Mr. HoLTERMANX : Don't you think locality makes a dilference on pol-

len.

Mr. House : I think not. I depend somewhat upon the queen excluder
making a difference.

Mr. Anguish: I began hiving on starters, and when I was using them
the bees would carry the pollen up into the comb honey. But since I have
used full combs I don't think there will be a dozen sections of pollen in a
thousand sections of honey.

Mr. House : You will get the same result by putting one empty comb
in the centre and hiving the colony upon this and empty foundations sheets.

Mr. Laing : I would like to ask Mr. Anguish in reference to his combs
in the brood nest. Do you take particular pains to get new combs or use

combs that are two or three or four years old?

Mr. Anguish : I try to keep my combs as new as possible. I keep add-
ing new combs as much as possible, and I keep drifting the older combs olf

into the extracting supers.

Mr. Laing : In the discussion of my paper they spoke of the soiling of

the comb honey from the bees working on old black combs below, and you
having had more experience than myself, I thought you would have noticed

it very materially if it was right.

Mr. Anguish : When comb honey is produced, if it is not produced

middling fast, they will stain it some anyway, even if it is new comb; they

are travelling over the brood all the time, and they use the same cappings all

the time.

Mr. House: This evening I have been requested to say something about

the supers I use, and the separator. The separator is a wire cloth separator;

it is the coming separator. It will soon be that you will not see a wood sepa-

rator. The wire cloth separator has come to stay. It has been in New York
State for twenty-three years. It is only mine by adoption. It was invented

and patented by Mr. Betsinger, of Marcellus, a very ingenious man. This

separator has this advantage over all other separators, namely, a free com-

munication of bees and heat between the boxes. It is composed of wire cloth,
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I should think about 1-18 inch wire, I mesh. The separator is bound with

tin on all sides, and on the upper side it projects so that it hangs into the

grooves or rabbetts on the end of the super. On the lower corner the binder

comes down and opens so that it forms a spacer. The sections go into broad

frames that hang. Everything hangs—the section holder, the separator

and all—and as the lasts section holder goes in that wedges them all. You
can go up to your super at any time and there is no propolis sticking down
that you need a crowbar or jacknife to raise it up. AVhile you are getting

up one of the old style separators I can go through 100 hives. This super

has a longitudinal passage and the bees can go ali around it; and all the

bearings it has are the four points of the sharp edge of the tin as it bears

against the separator and spacers. The sections have no bee-way. We can

clean about five sections to the ordinary one. About a year ago the Root

people spoke in their Journal about brace combs. We think so little about

brace combs that we would not take the pains to heat a knife to cut them
out.

Mr. AxGUiSH : Have you section holders with wood underneath?

Mr. House: Yes.

Mr. A>'GUiSH : I don't use any. I have my sections come down to the

bee space.

Mr. Chrysler : I raised 400 sections this j-ear, and followed Mr. House's

plan as near as possible with those separators ; I believe they are ahead

of anything I have tried. As regards sections being fastened to the sepa-

rator with burr combs. I found that was altogether owing to the way the

foundation was put in the sections. If it is loose in any way it will sway.

I don't know what makes it sway. I fasten my foundation all the way round.

Mr. SiBBALD : How do you fasten your foundation into the section?

Mr. House : I have in years gone by used what we call the Daisy fast-

ener. Never put your foundation in the boxes until they are ready to go on
the bees that day. I have found it pays to do this. We make our sections,

and put them in our frames and in our supers, and store them out of the
way without any foundation. As the time comes along that we need these
supers we take one of these broad frames out that have three sections. They
are secured with a thumb screw at the back perfectly true, and are laid
upon a little board. Then put in the foundation. Here at your side sits a

little oil stove with a piece of tin upon a wood handle, that is very hot. G've
it a downward motion about three times and the foundation is in. That is

fastened on the top. I have tried putting in foundation in the bottom, but
if you have colonies of the proper strength you need not bother with any
lower foundation; they will bring it out to the wood all right. I allow
nearly a quarter of an inch space below. I would not want a full sheet;

there is a little gain.

Mr. Grainger: What about the side?
Mr. House : Most of my foundation has been about one-sixteenth nar-

rower than the box.
Mr. McEvoY: What about wax?
Mr. House: I want the foundation as it comes from the mill. I don't

want any kiln-dried foundation for the hive. That is soft foundation.
Mr. SiBBALD : I have found that very true. The bees do not like founda-

tion that has been put in the sections and stood in the air a long while. They
reject it.

Mr. Grainger : I heard it stated at a convention some time ago that
although foundation might be a year old, by warming it up or steaming it

it could be made as good as ever.
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Mr. House : Foundation that hoconios hanloned from exposure to the

atmosi)here can bo clipped in hot water at about 130 deprees temperature;

and you must g-o to the pains of drying it again and packing it up, but you

can make it pliable.

Mr. McEvoY : How do you fasten foundation in section boxes.

Mr. Ancuisii : I fasten mine about the same as Mr. House does, ])ut on

three sides. He is running 500 colonies and we are running about 200.

Mr. Xi:wTON : Every bee-keeper will say that the bees work more readily

on the new foundation.
i t i > ii

Mr. ]^IcEvoY: I have used both white and yellow wax, and I don t like

the yellow.
. -..tit *i, *•

Mr. Newton: When you are showing at lairs, I believe the section

honey looks nicer, if we can hold it up to the light and it has white wax in

Mr Anguish: What are we showing at the Fairs for? Does nobody

use that honey after we get through with it? We have somewhere about

6 000 pounds of section honey, it is all made on white wax. We have only

shown a few dozen. What are we going to do with the rest? I want the very

best of everything I can get. There is nothing too good for the people that

eat the honey.
i r. • i i

Mr House- I don't know what people mean by having dark wax m
section boxes. I have been very fortunate in my operations. I have never

experienced any of that. You take any pure yellow beeswax, and when the

bees get through with it and are filling out comb with it, it is white. If it is

not, you have got something that is not beeswax.
^

^ ^^ ^
Mr SiBBALD : I noticed one point in the early part of Mr. House s paper

that was not criticised, and which I thought was a very good point borne

people say thev use one certain method and some say they use another cer-

tain method and so on. Mr. House brought out the thought that we ough

to ad?p ourselves to circumstances, and be able to size up the season and

the condition of the bees, and then adapt a system that would -ork al rigM

for that season. The system that works this season might not be the system

fhat woufd lork as wel^ next season. You have got to be -ady o work

get the very best results from what you have got That is a P^^^t i ^as

pleased to hear him bring out. I think it would be well for bee-keepers to

''"^T vount nueen is a splendid thing for comb honey, and the way he raises
A joung queen is a bpituu &

i,_]|p,,p u ^\\\ be a great success.
those queens is another splendid idea, i fceiie%e ii wm ut- g

BEES AND THEIR RELATION TO HORTICULTURE.

By Pkof. H. a. Surface of Hareisburg, Pa.

It is to me a great pleasure always to meet with persons practically

interested in subjects which I am trying to study, both from a theoretical

and practical standpoint. It has been too long, indeed that practical men

and so-called scientific or theoretical men have stood aloof one from the other.

rThe theoretical scientist needs the aid of the practical man to put liim

straio-ht Theory that cannot stand the test of practice is not very stable or

accurate, and is not very good science; it is pseudo science or false science.

In this day of advanced thought and study and educational methods, we

are where the practical man cannot make progress without reaching forth

his right hand to join the right hand of the scientific man and make use of
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scientific principles. Our laboratories prove that instead of the scientist

working as did the old alchemist, simply to change the colors of substances,
he is working towards a definite end; and so with agriculture, in all its

branches, apiculture being one of the minor branches. The practical man is

becoming to some extent a scientist. You talk about your queen breeding,

about the development of your apiaries, and the selection of your stock, and
in doing so you are applying the very principles of advanced stock breed-

ing. Along that line, were I to present a discussion of apiarial improve-
ment, I should insist upon one point which the bee-keeper has apparently
overlooked to a great extent. In the breeding of live stock those who are

making a specialty of cattle, sheep, hogs, horses and even poultry, give great

stress to the importance of the male ancestor in breeding. In fact our cattle

breeders lay more stress upon the importance of the male, and the parentage
and lineage of the male, than of the female. The horse breeder does the

same. How has it been with the bee-keeper? We have thought a good deal

about the ancestry of the queen, about the race and the strain, etc., and very

little has been said of select drones. Why? Simply because we know the

queen mates when flying high in the air, and it is possible to control the

parentage of the queen without so readily controlling the parentage of the

drone. But nevertheless, what one can do in his apiary is to prevent drones

being reared from those hives or colonies that are not as profitable or advan-

tageous or meritorious hives, and in that way he can produce a select strain

of drone cells and a select queen.
Now, my experience as a practical bee-keeper has been considerably

limited, and I believe from what I see here that were I to present my
paper upon "Home Apiary Improvement and Honey Production" I should
not be doing the subject the justice that one of your own bee-keepers coulH
do it. I have brought, therefore, a paper upon the subject of bees and horfi-
culture, and it may be I can, through the Bee Journal, if desired, publish
one upon "Apiary Improvement." With your 'permission I should prefer
to change my subject to that of "Bees and Horticulture," because this is

directly in the line of my profession. I have been a student of this subject
for practically all my life. I feel more at home in talking upon this than
upon the subject of "Apiary Improvement" to expert bee-keepers. Were
I speaking to amateurs my attitude would be different.

In attempting to discuss this subject we realize that it is one of the
most time-honored among bee-keepers and fruit growers, and that it has
been threshed over and over again in journals and meetings devoted to the

interests of persons engaged in such pursuits. However, there is sometimes
justification in revolving old subjects under a new light to see if perhaps an
additional point concerning it can be gained. The very antiquity of the

subject indicates its importance, and if anything whatever new can be added,
or anything in doubt can be cleared up, and the truth emphasized, we shall

be justified in again turning discussion toward the old topic. If something
really new be desired, we should be glad to discuss such subjects as "The
Bee Sting Cure for Rheumatism," which must no longer be regarded as a

joke, but in line of recent developments becomes a reality; or it might be

possible to take up the subject of some unsolved problems, such as "The
Effects upon the Human Svstem of Continued Stinging by Bees," "The
Results of Rearing Bees in Cells of Different Sizes or Shapes," "The Prob-

ability of Spontaneous Production of Wax Flakes and Consequent Loss of

Honey by this Transformation when Drawn Qomb is used for Storage and

the Wax Flakes can not be Utilized," "Multiple Queens," and other topics

that may be of more or less practical or scientific interest to bee-keepers.
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In discussing the subject of "Bees and Their Kehition to Horticulture,"
we shall refrain from toucliing tlie now well-established fact of the definite

I relationship between bee and flower, the necessity of the bee to obtain both
]
nectar and pollen from the blossom, its wonderful adaptations of structure

i as shown in the nectar sac and pollen baskets, especially fitted for their pur-
I
poses, or, on the other hand, the dependency of the blossom upon the bee
for the carrying- of the pollen grains from stamen to pistil, particularly in
going from one flower to another, so essential in cross fertilization and the
setting of roots. However, concerning the last point, we may pause long
enough to say that this year we have evidence that the general shortage of
the plum crop was due to the very cold weather of the spring time, when
the plum trees were in blossom, but the bees did not fly. It is possible that
the reduced pear crop over the country may be due to a similar cause; but
this can not be true of the apple crop, and we know where there was a mag-
nificent yield of apples, in some regions of Pennsylvania, from blossoms that

were expanded when it was too cool for bees to fly, and from our own observa-

tions we believe that many of the apple trees laden with fruit in the fall of

this year were not visited by a bee or other pollenizing insect during the

time of their blossoming in the unusually cool spring. We must acknow-
ledge that while in Nature there are most beautiful structures and adapta-

tions, such as the color, form and products of the blossom, to attract and
sustain the bee, and pollen sacks, and numerous hairs for the carrying of

pollen, as well as nectar sacks for carrying liquid? by the bees'yet the full

relationship of insects and flowers has not been demonstrated by practical

test of trees and plants of different kinds, definitely covered with gauze or

very thin netting in such a way as to permit the natural vital functions of

the plants to take place, with the possibility of wind fertilization, but exclud-

ing pollenizing insects entirely from the trees or plants of different kinds.

Such studies could be well made by our Experiment Stations, and would

no doubt reveal the fact that some kinds, like plums are more dependent

upon the bees than are others, like the apples. The student of nature con-

stantly meets so many beautiful and wonderful facts and conditions that

he may possibly fail to appreciate their full significance, but occasionally in

the contemplation of such things he is forced to pause and exclaim with the

poet Young

:

"JNo more the misty vale of doubt I trod,

My reason saw, my Soul confessed a God."

In this following discussion I' wish to place emphasis upon the three fol-

lowing points: (I) Bees will not be killed by proper spraying methods; {2)

Bees do not and can not puncture fruits : (3) Bees are not to be condemned
for carrying the germs of pear blight. These I shall discuss in detail.

(1) Bees and Spraying. This subject has been discussed to such an
•extent that we should consider it fairly well settled, were it not for the fact

that frequently articles appear in the papers and are circulated over the

-country, conveying the information that bees have been killed by spraying,

and even in some cases going so far as to say that honey has been poisoned by
the use of spray liquids containing poison carried to the hives by the indus-

trious workers. In passing, we wish to pause only long enough to go on

record as having said that we consider the production of poisoned honey from
sprayed plants as an impossibility, and such a suggestion an injustice to the

producer and also to the consumer of the most delicious of human foods.

While it is now generally recognized that spraying blossoms is such bad

horticultural practice from the standpoint of the fruit producer, that it i*!

not followed; and consequently the danger of killing bees at such time has
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passed away, we have a new hoax to be found in the statement which has
received extensive circulation during- the past spring to the effect that spray-
ing for the San Jose Scale has killed bees. It appears constantly that either
some bee-keeper is to be disgruntled over modern horticultural practices, or
some fruit grower is anxious to assume a position of enmity toward a bee-
keeper for some fancied wrong by bees. This is like a farmer who must
necessarily find cause for complaint. It must first be poor crops, but when
these yield more, he then complains of low prices; but when crops are good
and prices are high, as during the present year, he still finds solace in being
miserable over the fact that, "It takes lots of work to harvest and market
such crops, and besides it's awfully hard on the ground." (Laughter.)

The following article was extensively circulated in the papers of Pen-
nsylvania during the past spring :

TREE SPRAYING KILLS BEES.

Thousands of Insect Honey Hunters Die from Sipping Poison.

Tree spraying for the San Jose Scale now being conducted at the instance of the
State Agricultural Department has aroused the displeasure of the keepers of bees in the
vicinity of Norristown, owing to the havoc it has created by killing thousands of these
honey gatherers. Probably the heaviest loser is John C. Detwiler, in Whit«marsh, who
says that his bees have died by the thousands since the trees in the neighborhood have
been sprayed.

Mr. Detwiler says: "Bees require large quantities of water, especially at this sea-

son, and wiir obtain it from almost any blossom or wherever possible. This water is

then mixed with the pollen in process of keeping the hive. At present bees are feast-

ing upon the opening blossoms, and almost as soon as they sip therefrom, the trees of

which have been sprayed for the extirpation of the San Jose Scale, they become affected

by the poiosonous liquid and speedily die."

To this we felt obliged to reply as follows

:

BEES AND TREE SPRAYING.

State Zoologist Says Sulphur Wash Kills the Scale but not the Bees.

My attention has been called to a newspaper article entitled "Tree Spraying Kills
Bees," and I beg to write concerning the error in this, as it is an injustice to the men
who may wish to save their trees from the terrible San Jose Scale. In the first place,
the spray for the San Jose Scale must be applied before the trees are in bloom, and
our inspectors and demonstrators have never sprayed any trees while in blossom in

order to kill any scale insects ; therefore there would be no honey bees around the trees
sprayed for San Jose Scale at the time the spraying was done. The lime-sulphur wash
is caustic, but it is not a "poisonous liquid." Bees could not be induced to sip it, and
if they should do so they would not be killed by it, as they would by an arsenical poison.

The bees around Norristown, as elsewhere in this state, may be dying from foul

brood or a trouble sometimes called "spring dwindling," but they certainly are not
killed from the effect of any spray used or recommended by this office for San Jose
Scale.

May I take this occasion also to call the attention of the public to the fact that
we do not spray blossoms for any pest known. In other words, no trees should be
sprayed while in bloom. Spraying at such times with arsenical poison may have the
effect of killing bees, but the lime-sulphur wash is not an arsenical poison, and is not
sprayed while the trees are in bloom, and therefore bees are not killed by any spray
used for this purpose.

H. A. Surface,
Economic Zoologist of Pennsylvania.

For San -Jose Scale, fruit growers may use oils, soaps, or caustic washes,

such as the limo-snlphur wash, which we consider best and cheapest. The
bees would not touch the soap solutions nor oil substances. We have had a

kettle of the lime-sulphur wash standing near our bee hives for weeks, and
not one bee has been seen to attempt to drink it nor have any been killed by
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1 it. We have sprayed bushes and trees around and over the hives durinj^ the
I past year, and have had the hives covered with the spray in an experimental
I
orchard, two or three different times, to such an extent that tliey were yel-

' low in color, and the liquid dripped from them. None of the hees were
killed by the process excepting- those that were accidentuUy injured wlnle

' actually in the act of Hying through the cloud of mist or spray as it left the
i nozzle. A few of these may have been killed, but if so it was only by exter-

}
nal contact and not by their voluntary sipping the liquid.

It is to be remembered that in making such a statement a professional
naturalist values his own scientific reputation too highly to permit himself
to make an error that can be avoided either by practical test or by careful

I

study. AVe are certain that bees have not been killed by spraying trees

before they blossom, and no one sprays for the San Jose Scale after the buds
,
burst. In general, no fruit grower, who knows how, when, and why to spray

i
ever sprays anything while the blossoms are open, and this is the only

I chance by which bees could be killed, excepting in the rare conditions of

i
bees being quite thirsty and deprived of their natural water, sipping a little

, spray liquid from the leaves where it may remain for a short time after

spraying for the codling moth or leaf-eating insects later in the season.

Emphasis should be made of the fact that the Bordeaux Mixture is not

an insecticide, would not kill bees nor other insects, and is used only as a

fungicide or preventive of certain plant diseases. If, however, Paris Green
or some other arsenical poison, such as London Purple or Arsenate of Lead,
were added to the Bordeaux Mixture or used as a spray, and the bees could

be induced to sip the liquid through its falling into widely opened nectar-

yielding blossoms, or through excessive thirst of the bees, sipping it from
the leaves where it temporarily remains, it is possible that these beneficial

insects might be killed by such means and at such times. However, it is my
opinion that if water be placed in the apiary regularly, as it should be, the

bees will learn to go to it, and will not seek the crops of poisoned spray

liquid that may remain temporarily on the leaves in spraying for the cod-

ling moth. Finally, on this particular point it may be said that the codling

moth is the only pest for which arsenical sprays are recommended as a regu-

lar annual practice, and for it the spraying should be done soon after the

petals fall, and again within a week or ten days. But few bees are flying in

the tree tops at such time.

Though it is fairly well known that bees do not puncture fruits, yet

further observations and proofs are needed to convince some persons on this

point. Not long ago a friend reported to us that our bees were puncturing

and destroying his grapes. I sent an assistant to investigate this and he

reported to me that the bees were in the grapes, but were sipping the juices

only of those of which the skin was punctured, either by the Grape-berry

moth, the Curculio, Yellow Jackets, or the Brown Hot germ. They are

unable to break or puncture the skin of grapes of their own accord.

Last summer I found a few bees sucking the juices and removing the

pulp from beneath the skins of plums hanging from a tree over their hives.

T test the ability of the bees to work at very small punctures and make
punctures for themselves, I placed six plums on an old pan and set this on

the frames in the top of the hive. I here exhibit the same after it had

remained there nearly two months, and in fact was taken from the hive no

'earlier than the thirtieth day of last month. The two plums marked "A"
were starting to decay with Monillia or Brown Kot; the two marked "B"
were sound and ripe and were placed on the pan with their skins unbroken

;

the two marked "C" were merely punctured with four or five direct pricks

4 F.I. (i)
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of a pin in each. It can be seen that the bees removed the juices and pulp

of the last pair because they could find working points at the punctured

places; but the second pair, or the unpunctured fruit, simply dried like

prunes, without the skin having been broken by the insects, and with the

pulp left in place. The first pair, or those starting to decay, received some

attention from the bees ; but in my opinion they worked only upon that part

of the fruit which had not yet decayed, finding their entrance in the skin

at the edge of the decayed area. An examination of the reverse side of

this plan shows the propolis, which plainly indicates that it has been for

some time on the frames of the hive. May we not accept this as one of the

evidences that bees do not cause the original injury to fruits which they

visit ?

Concerning bees carrying the serious and deadly germs of Pear Blight,

I wish to establish this that Pear Blight often appears without the inter-

vention of bees, and that as these are not by any means the sole agents

culpable for the dissemination of such germs, the pear growers are not justi-

fied in condemning the bee and desiring to exclude it from their orchards.

We know that such action has been contemplated, as I was recently told of

it and of the effort made by some fruit growers in California to condemn and

prohibit the keeping of bees near their pear trees, because they presumed

these insects were the agents responsible for the spread of the Pear Blight.

Mr. E. R. Eoot, of Medina, Ohio, went with them through their orchards,

and showed them ants and other insects present in numbers upon the trees.

He convinced them of the possibility of the Blight germs being conveyed by

these other agencies, and hence the impossibility of preventing its spread

should all the bees be excluded from their orchards.

An illustration of my meaning in this regard is to be found in the atti-

tude of some fruit growers toward the Pobin Redbreast or American Robin.

Some persons have raised a cry against this bird, demanding legislative pro-

ceedings for its destruction, because they claim that it carries upon its feet

the deadly San Jose Scale, so destructive to most fruits. The facts are that

the San Jose Scale is carried or disseminated by eight or ten other means
besides upon the feet of birds, and in the last-named agency the English

Sparrow is far more effective as an agent in the dissemination of the San
Jose Scale than is the Robin. In fact, any bird that would alight in a tree,

infested with this scale insect in its young and free-moving stage would be

liable to carry the young pests upon its feet to any other place to which it

might fly. The robin is only one of the known agencies in spreading the

scale, this pest being carried by so many other means, so that the cry against

it for such reason is not justified; and the spread of the scale would be prac-

tically as rapid and extensive were all the robins destroyed in accordance

with the demands made by a few fruit growers. Likewise, Pear Blight is

disseminated by so many methods besides bees, that no one is justified in

making complaint against the bee on this account. In fact, it is not defin-

itely proven that the Honey Bee does disseminate the germs of this deadly

bacterial disease, and on the other hand it is known that the disease may
kill trees under conditions which prohibit the intervention of the honey bee.

For example, this spring I planted an orchard of young pear trees late in

the spring, when the weather was so cool that bees were not flying. Also, of

course, the trees just set out contained no blossoms, and I saw no signs of

exuding juices or sap. Thus it was certain that there was nothing to attract

the bees to them, and I am convinced that no bees were near these young
trees. However, within a short time after planting the trees, they com-

menced to show signs of being infected with blight, and the disease spread

4a F.I. (i)
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over the trees and finally killed many of them. It was probably curried to

them by an infected pruning knife in trimming the branches, or by the

wind, or by some other means, even in the nursery before they were shipped.
Thus we see that the condemnation of the bee in such case is entirely unjust.

Let us unite to study and disseminate a knowledge of the truth, and if pos-

sible add new points occasionally to such an important though time-honorod
subject as "Bees and Horticulture," and thus we may feel justified in our
efforts.

Mr. Dickenson : There is one thing I would like to emphasize in con-
nection with putting a trough of water in an orchard. I think it is very
important. It saves trouble and annoyance in regard to bees going for

water. A little salt in the trough is a good thing to tempt them. If they
get started they go pretty regularly and in great numbers.

Mr. Laing : What is the general medium for fertilization of apple
blossoms?

Prof. Surface: I think in many cases apple blossoms are self fertile;

in others they are not. It may be any of the flying insects; it may in some
cases possibly be the wind, but we know the majority of the varieties are

self fertile. However, I would not recommend planting more than six

rows of apples of any one kind; then plant six of another kind. If I wanted
to plant twelve acres of apples of four kinds, I would plant them in that way
to ensure this cross fertilization and setting of the fruit,

Mr. HoLTERMANN : Do you think the seasons make any difference? It

seems to me that there are seasons when the bees would be the means of giv-

ing a much heavier yield for certain things, if they were in the vicinity,

than there would be if they were not.

Prof. Surface : They undoubtedly have their influence, especially upon

some kinds of blossoms. I had 76 colonies in my apiary near an apple orch-

ard, and when the trees were in blossom I saw no bees working upon them,

and yet we had in our vicinity a magnificent apple crop. So that we can-

not say it was due this year to the bees. Yet, we had a short crop in pears

and plums, and I expect the shortage in the plum crop was very largely

due to the absence of the bees,

Mr. Hurley: I have noticed in the early spring when the maple buds

opened up, the bees gathered pollen from them. Is it possible that bees

gather pollen from apple or other fruit trees immediately after the buds

open before the blossoms appear? If so, will not the early spraying pos-

sibly hurt the bees?
Prof. Surface : That is not possible until the petals are expanded. The

spraying for scale insects is done before the blossoms expand, and for the

codling moth after the petals fall. Those spraying liquids would not come

in contact with what are called the essential organs of the flowers. How-
ever, there is one important thing concerning the gathering of pollen by

the bee. In order that nature may prevent the full effects of in-breeding in

plant life, flowers are so arranged in many cases that they produce pollen

before the time when their own pistil is ready to receive pollen ; or, on the

other hand, the pollen of that flower may be produced after its own pistil

has received pollen, and thus prevent cross-fertilization, its pollen being

carried to a receptive pistil in another flower. Bees do visit many flowers

for the express purpose of gathering pollen. I know they have gathered

pollen from the blades of my sweet corn. I should like to see considerable

study made, not only of the honey-producing plants, but of the pollen-pro-

ducing plants. That is a subject we have hardly given any study to. I said

we sprayed for the San Jose Scale before the bud bursts. I mean before the
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winter resting buds swell, but I did not mean flower blossoms. For San

Jose Scale we spray before the first green leaf peeps through its bud. The
next spray would be for the Codling Moth after the petals fall. Those flowers

are not open or exposed at the time of the first spraying, and they have
passed their period of blooming at the time of the next spraying.

Mr. Dickenson : I think we are perfectly safe in spraying the appk
blossom before it bursts. You can let it go pretty close to the time it is

ready to burst. I have made a practice of spraying before the apple blos-

som comes out in my orchard. I put a pound of Paris Green to a barrel of

water; that is four times more than the regular allowance, and I have had
150 colonies in my orchard, and had no evil results and never saw anything
dangerous at all from that spraying. That is spraying for the codling moth.

Mr. McEvOY : In this country they do not spray any more while the

trees are in bloom. These people who find a lot of dead brood in the hive

say it is from the spraying, but it is the bee-keeper that is making the mis-

take as a rule and not the fruit man.

ARTICLES ON HORTICULTURE.

The following four articles have already appeared in the report of the

Fruit Growers' Association for the current year, which report is sent only

to members of the Fruit Growers' Association, and those particularly inter-

ested in fruit growing. They are reprinted herein because they are thought,

to be sufficiently general in their scope to be of interest and value to prac-

tically all farmers in the Province.

COMMERCIAL FRUIT GROWING IN WESTERN NEW YORK.

By Willard Hopkins, Youngstown, N.Y.

The subject of commercial fruit growing in Western New York will

be confined principally to the Niagara Frontier and to our own personal
experience. Living as I do on the banks of the Niagara River, where our
principal orchards are located, and owning a fruit farm on the Canadian
side of the river, I feel a personal interest in the prosperity of the fruit
growing interests of Canada as well.

About thirty years since, I began planting commercial orchards, and
have continued to plant and re-plant ever since until we have now upwards
of 300 acres under cultivation, consisting of apples, pears, quinces, plums,
prunes, peaches, and cherries, and, beginning with the latter, we have
almost a continuous gathering of fruit until the last of the apples are har-
vested. We have trolley cars running through the orchard with New York
Central connection, so that we can ship to any part of the country. In
planting the eighty acres of apple orchard thirty years ago, I made the
error of planting almost exclusively the late bearing varieties, Baldwin
and Greening, consequently had to wait twenty years for a remunerative
crop; while, if I had planted Duchess, Hubbardston, Wealthy, and other,
early bearing varieties, I should have gotten returns in less than half the
time. The quince orchard of about 1,200 trees, planted thirty-five years
since, has borne crops almost yearly since six years old, and the present
year gave us over 400 barrels, selling for |1,500". It has been necessary to
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spray them at least three times (hrouj^h the season to prevent black spot on
leaf and fruit. Tho soil is a dark surface and heavy clay subsoil. Have
scarcely used any fertilizer on this orchard.

We have about 10,000 pear trees growing, principally Bartlett, Kieffer,

and Duchess, of various ages, and often gather 3,000 barrels of fruit, whicb
is taken readily by homo and export trade. The Bartletts usually go info

cold storage within twenty-four hours after gathering. Well do I remem-
ber before the advent of cold storage for Bartlett pears, when the ordinary
life of tho fruit was about a week after gathering, seeing selected Bartletts
offered on the Buffalo markets for 75c per barrel. Now, with the present
facilities for handling them, we get from three to five dollars per barrel.

We endeavor to give our pear orchard clean cultivation and spray them
two or three times with Bordeaux mixture. We try to go through the
orchards once in ten days and cut out the blight in seasons when it is bad.
Our plums are principally Niagara, Lombard, Coe's Golden Drop, and
prunes of the Fellenberg variety. We never fail in having a crop of some
variety and frequently of all varieties. The plums are largely used by local

canning factories and the prunes go to Pittsburg, New York, and Philadel-
phia. They also are given two or three sprays of Bordeaux. In our early
experience with prunes, they would make quite a growth up to the last of
July; then the fungus would ruin the leaves, which would drop, and then
start a new set of leaves in September, and the trees would go into the winter
in bad shape. Since spraying, they and the Lombard plums carry a rank
foliage all through the season.

A portion of the land occupied by our peach orchard of twenty acres

has been growing peaches for the past seventy years with scarcely any time

elapsing between the removing of the old orchard and the planting of the

new one. N^ine years ago we removed an old orchard, principally Early
Crawford, that was badly infested with the yellows and small peach. We
cultivated the land one year, and the following spring planted it to Peeve's
Favorite, Elberta, and Late Crawford, and it has borne abundantly for five

consecutive years. The sales from this orchard of 20 acres the present year
realized upwards of $9,000, exclusive of packages or commission. This
orchard, now eight years planted, was examined by government inspectors

who found less than twenty trees with yellows or small peach.

We endeavor to keep our peach trees headed back so that they can be
picked from a six foot ladder. One cannot be too careful in selecting varie-

ties for planting. Take the Longhurst or Hill's Chili for instance, which
succeeds well on warm early land; on ordinary land it is absolutely worth-
less. The Late Crawford and some other varieties which succeed so well

with us, on the lake shore are subject to fungus troubles and are often shy
bearers. In planting peaches, as well as other fruits, study your locality

and conditions well, and get the benefit of others successes and failures.

Fruit growers have no secrets. We are always willing to give away any
information we have no matter how expensive it has been to us to secure.

Within three miles of this orchard on either side of the river there are a

number of farms of 100 acres each, portions of which are well adapted to

peach growing, where the sales from the entire farm would not amount to

the returns from an individual acre of this orchard, and the owners are liv-

ing principally upon scenery. About foar ^ears ago the San Josi Scale
appeared in our orchards, coming from an infestation in Niagara-on-the
Lake, four miles away. They thought it had been carried by birds, parti-

cularly crows, which made nests in our large apple orchards. At first we
received very little practical assistance from our experimental stations either
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at home or in Canada. I often think of the crude way your inspectors and
experimenters, Messrs. Fisher and Healey, were preparing the sulphur, lime

and salt wash on a cold day in the last of March in an old iron kettle, and
testing the effects of it on a few trees in the garden, and we concluded that

if we had to apply that preparation to our 300 acres of orchard, we would
surrender. But we established an experiment station of our own, using
whale oil soap, sulphur and lime, and crude oil emulsion, and have got to

using P.A. crude oil on our large apple orchards, put on just as the buds
open, with the finest nozzle. This treatment we recommend as a last resort

when the trees have been badly neglected. Ordinarily, we find crude oil

emulsion prepared by putting 30 or 40 gallons of water in spraying tank,

then put in 12 or 15 lbs. of whale oil or other soap and boil until soap is all

dissolved, then pump 50 gallons of oil into the tank keeping the steam
turned into the tank all the time, then fill tank to 200 gallons, keeping agita-

tion going all the time. We use this emulsion one year, and if not compara-
tively free from scale, follow it the second year with sulphur and lime. We
removed the upper storey from our ou year old apple orchard, and now find

comparatively little difficulty in reaching the tops of the trees with the

spray, standing on an elevated platform on the wagon. I now show you a

sample of fruit taken from this orchard, which three years ago was so badly
infested with scale that the trees were dying and the fruit was only fit

for the cider mill or dryer. The fruit is comparatively clean, and we had
the satisfaction of selling it for $3 and |3.50 per barrel this season. We
use sulphur and lime on our peaches, pears, and most varieties of plums
and prunes. In our various orchards we have three, eight or ten horse-
power boilers, with elevated vats, for cooking the sulphur and lime and the
emulsion, and use four power sprayers and two hand sprayers. With mod-
ern means of applying these remedies, is it not surprising that hundreds and
thousands of acres of apple orchards in Western New York, and in Canada
between Hamilton and the Niagara River, are being abandoned, and in

many districts you have scarcely enough apples to supply home demand and
the canning factories, let alone any for export. There has always been
great fear among small fruit growers that soon there would be an over-
production and no remunerative market, like in 1896 when fine apples sold
from 50c to 75c per barrel, and other fruits in proportion. Now this San
Jose Scale should allay our fears on that score. While orchards that are
infested with all other pests may survive and be reasonably productive with
careless or no cultivation or spraying for years, these untreated, scaly orch-
ards are fit for the brush pile in from two to five years. You might as well
hope to grow potatoes without spraying to eradicate blight and potato bugs
as to think of growing a high class fruit without the use of spraying in a
scale infested district. Such person had better quit the business, or what is
better still, never go into it.

This general distribution of the scale through Canada and the States
has been brought about by planting unfumigated nursery stock. Prof. L.
0. Howard, of our Department of Agriculture, tells us that, in spite of the
wide dissemination of scaly fruit in this country and to some extent abroad,
there is not a single authenticated instance of the scale having been estab-
lished from such fruit. In one of our old Greening apple orchards, the
scale had killed most of the ends of limbs. We cut it back to within three
or four feet of the trunk two years ago, and we now have a vigorous top,
low down, and hope for good results. The same is true of our peach trees
where cut back on account of scale. They have grown fine tops and are
bearing excellent fruit equal to young trees.
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The threat question is, does fruit growinp pay? When I see young
men in our fruit growing districts leaving tho farms for work in the shops,

! on the railroads, and many of the professions, for the great wheat growing
' districts of the Northwest, or chasing the will-o'-the-wisp to gold and silver
fields, like the Klondike and the Cobalt, and overlooking tho golden oppor-
tunities right at home, I think something must be radically wrong. The

i old-fashioned happy-go-lucky manner of fruit raising does not aftord sufli-
' cient remuneration to keep the boys on the farm, while I could cite you
hundreds and thousands of instances where small farms of 100 acres in
Western New York between Genesee and Niagara llivers, with only a por-
tion of them in fruit, have earned for the owners a competency producing,
in single years, five, ten and even fifteen thousand dollars.

I recall an instance of a young man buying six years ago a 100 acre farm
for IT.500, with 30 acres of fruit. It was paid for in four years, and this

year he received |T,000 for the fruit on the trees from his 20 acre apple
orchard; while another orchard of equal age and size within one-half mile
gave as many hundred dollars. The scale and codling moth took the one,
and sulphur and lime and Bordeaux took the scale and codling moth in

the other. Another instance where a young man a year ago bought a fruit

farm of 140 acres for |25,000, having $5,000 capital, and his sales this year
realized over |15,000 from this farm. I could cite you, too, instance after

instance where neglected fruit farms were bought and paid for in a short
time by up-to-date young men.

.

The fruit growers' life sems to me very much to be preferred to that of

a clerkship, even in a Government office, or an ordinary profession. Where
is there a more delightful spot for a home than in your Niagara Peninsula
or in Western New York? Instead of having to send our products thousands
of miles to market, paying often three or four hundred dollars per car, we
are within twenty-four hours' ride of forty million hungry people.

In conclusion, I would say I have no regrets that I selected fruit grow-
ing as a calling. After all its vicissitudes, when, four or five years ago if

seemed as if the scale would ruin all our orchards, it seems like getting back
what I thought was lost. Although the present season was unfavorable for

many varieties of fruits, we were gratified to receive from the sales from
our home farm upwards of |20,000, and from all our orchards upwards of

126,000. After deducting the amount paid for help, spraying, material,

and machinery, we have a nice bank account to winter on.

The Globe Peach appears to have a very delicate skin and is a shy
bearer. This year the fruit did not nearly mature, while alongside these

trees other varieties bore so that we had to prop them up. This peach is

really the only failure we have had.
As to the use of crude oil, it is a very dangerous treatment unless used

with skill and care. I know of an instance of a man (you might call him
an unprogressive farmer as he never attends our farmers' clubs or reads our
bulletins), who heard somewhere that crude oil would clean out tho scale.

He bought a few barrels, but not knowing that a special nozzle was neces-

sary, he used his old Bordeaux nozzle and gave the trees a good drenching.

He was surprised to find soon after that his trees had lost all their folliagfv.

and it took them some time to recover it. If it had been used in a practi-

cal way with the finest kind of nozzle, he would probably have had excel-

lent results. That has been our experience.

In our apple orchard we leave a strip of grass six or eight feet wide
between the trees so that we can drive over the land in the spring with our
.heavy sprayers. We get very high color, noticeable particularly with our
Baldwin apples; even the small fruit bears this high color.
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Q.-—Have you used any of the commercial spraying preparations?

A.—We have never taken any stock in Scalecide and other preparations,

which are designed to make money out of us poor fruit growers.
Q.—Have you ever used the wheel-power sprayer.''

A.—It is all right for small orchards of from 15 to 20 acres. It seema
to me it is better if anyone wants to purchase a gasoline spraying outfit,

for three or four neighbors to have a kind of a stock company. The only
objection to that is that everyone may need to spray at the same time, but
that can be arranged better than to undertake to work an inferior outfit.

Q.—At what pressure do you run your power sprayer?
A,—We make it according to the height of the trees.

Q.—What horse power engine do you use?
A.—About 2i or 3 horse power. We have a number of engines, using

them for cutting feed, sawing wood, etc.

HOETICULTUBAL DEVELOPMENT IN ONTARIO.

By Prof, H. L. Hutt, Ontario Agricultural College, Guelph.

The wonderful progress that has been made in the various branches of

horticulture in this Province during the past decade is something that very

few fully realize. I wish to call attention to a few points in this connection,

for it is by considering the progress in the past that we come to an under-

standing of our present position, and are able to form some idea of the out-

look for the future.

Horticultural development in Ontario has been characterized of late

years by specialization, organization, and co-operation. No doubt the rapid

progress of late has been brought about largely by specialization and co-

operation, and the results already attained certainly augur well for the

future.

As an indication j)f the recent progress let me call your attention to the

numerous and varied horticultural organizations we now have in Ontario,

most of which have been organized within the past ten or twelve years.

In fruit growing, besides our Provincial Fruit Growers' Association,

which was about the only horticultural organization heard of about ten or

twelve years ago, we have a number of local organizations in the large fruit

centres. Then we have another Provincial organization, the Co-operative

Fruit Growers' of Ontario, and about forty local co-operative associations,

actively engaged in the handling and marketing of the fruit crop, or in all

about fifty organizations under the head of fruit growing.
Then we have the Ontario Vegetable Growers' Association, another Pro-

vincial organization, and about twenty-five local vegetable growers' associa-

tions organized within the past two or three years.

In floriculture we have what is called the Canadian Horticultural Asso-
ciation, an association made up largely of the commercial florists of Ontario,
who also have local organizations in some of the largest centres of the

trade, as they have here in Toronto.
These associations are all made up of those more or less commercially

engaged in one or more of the branches of horticulture. Then there are tEe

amateur horticulturists with their Provincial organization and sixty-six

local Horticultural Societies in various parts of the Province. In all about
one hundred and fifty purely horticultural organizations.

->^
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1 There is not another Province in the Dominion nor a State in the Union
1
that can compare with Ontario for completeness of organization. Does not

I

all of this indicate that our people are l)econiinp alive to their own best
interests, and are uniting so that by mutual co-operation they may make still

:
more progress in the future? I firmly believe that because of such organiza-
tion and co-operation the progress of the next ten years will be many times
that of the past ten.

I regret that as yet we have not full or reliable statistics as to the status
of these varied industries. Both the Provincial and Federal Governments
are considering the problem of getting such statistics, and I trust that before
long these figures will be available. The fruit statistics presented by Mr. A.
W. Peart at the last Dominion Conference of Fruit Growers gave us a little
idea of the value of the fruit industry of the Province. The capital value
of the fruit industry is estimated at between fifty-five and fifty-eix million
dollars, and the annual value of the fruit trade is put at about ^8,000,000.
This is merely the fruit growing end of it, to say nothing of the many allied
industries.

The canning industry affords a good illustration of the development and
progress of some of the allied industries. Fifteen years ago there were only
six canning factories in Ontario, now there are sixty-six, and the number is

increasing every year. These factories employ about seven thousand hands,
and pay out for produce about |800,000 a year. The establishment of so

many canning factories within the last few years is a most hopeful sign of

the progress of the times. They afford a ready means of disposing of a large

part of the crop, whereby it can be conveniently distributed to all parts of

the country and made use of it all seasons of the year.

Regarding the vegetable growing industry, we can get as yet no very
reliable statistics; but I think I am safe in saying that one phase of the

industry, that of forcing crops under glass, has doubled many times over
during the last five years.

Commercial floriculture is another branch of hcrticulture that has made
wonderful strides within the last few years. It has been estimated that

this trade has increased four hundred per cent, during the past ten years,

and now amounts to about §2,000,000 per year.

I need not say more along this line. I refer to it merely to show how
horticultural work is specializing and developing. Fruit growers are spe-

cializing even in the culture of certain classes of fruits. Vegetable gar-
deners are specializing in field and forcing-house crops. Florists are special-
izing in the production of cut flowers and decorative plants, while the
ever increasing number of enthusiastic amateurs, in both town and coun-
try, interested in all branches of horticulture are giving more attention to

town and country gardens or civic and rural improvement. And for all

both commercial and amateur, in each line of work the outlook never was
brighter.

There are no doubt a few dark clouds in the sky. Then San Jose scale
has come in and appears to be going to stay. But this only means that the
men who do not spray will have to go out of the business, and the wide-
awake, aggressive and progressive growers who wage war on this and all

other such pests are going to grow more and better fruit. The failure of the
railroads to provide adequate facilities for handling the fruit crop is a
matter that was well shown up by a few of our leading fruit growers before
the Railway Commission in this city last week. This will be remedied, no
doubt, in time, and the sooner the better for all concerned. There will
always be battles to fight, but such fighting keeps us keen and on the alert.
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If you will permit a personal reference, I may say tliat when, fifteen

years ago, I was appointed Horticulturist at the Ontario Agricultural Col-
lege, I was the first in the Dominion to outline and teach a regular course in
horticulture. And for years, until the School of Horticulture was opened
in Nova Scotia, ours was the only institution in Canada giving instruction

in horticulture.

At that time fruit growing, because of the commercial importance it

had attained, naturally overshadowed the other branches of the subject,,

and vegetable gardening, floriculture and landscape gardening, were looked

upon more as side issues, and were treated on our college curriculum more-

from the standpoint of the amateur. But such is not the case to-day. These
one time minor features in the Horticulture of the Province have made such
wonderful advancement during the past few years that none of them care-

to take second place even to fruit growing.

The development and specialization in Horticulture and the commercial
interests concerned are opening up extensive spheres for our young men,
and the demand on our educational facilities increases in proportion. The
introduction of Agriculture and Horticulture in our high schools; the

development of our Fruit Experiment Stations; the extension of our co-

operative work in which there are already over six thousand experimenters
engaged; the establishment of our new Horticultural Experiment Station

in the Niagara District; with the improvement of the facilities in our own
College which we are looking for, as well as the kindly co-operation of the

Experimental Farm at Ottawa, and the new colleges in the other Provinces,

all these should afford to the rising generation inspiration and equipment for

the work in which they are to engage. The horticulturist of the next ten
years, whether fruit grower, vegetable grower, or florist, is going to have
an immense advantage over his predecessors of the past decade.

THE PLACE OF THE FALL APPLE IN FUTURE PLANTING.

By Alex. McNeil, Chief of Fruit Division.

I accepted the invitation to speak on this topic with very great plea- ^

sure from the fact that I have a few opinions with reference to the position

of the fall apple. These opinions I am anxious either to propagate or else-

have them corrected before they do mischief. Therefore I submit them to

you in the hope that they will be thoroughly criticized, and that we shall

arrive at the truth in reference to this matter of apples at different seasons,

and perhaps in reference to the different varieties.

It is necessary that we should take this question of the apple industry

into serious consideration. There is a little tendency, I believe, always and
everywhere, to regard the fruit industry as consisting largely of small fruits-

and tender fruits. I can readily understan4 how that idea gains prominence
even among fruit growers themselves. I was for many years particularly

interested in grapes and peaches, and to me those fruits meant everything;
the mere question of an apple more or less, a barrel more or less, an apple
crop more or less, did not matter much. But a wider survey of the industry

has shown me fairly conclusively that the apple growers of Canada are in

the majority in number at least, and I believe they are far in the majority
as regards the amount of money invested in the industry. So far as th&

export business is concerned, the apple is everything, and altogether, I am
inclined to think that if we value it at its true worth, whether as a producer
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of wealth or reputation for the country, we must regard the apple growin^f
industry as the chief fruit industry of Canada. It is important that we
should look at this matter in a large way, and I would ask those who are
engaged in other lines—peaches, plums, grapes—to regard with a tolerant
eye this matter of apply growing, so that wo may as the Fruit Growers'
Association of Ontario present a plan of planting, producing and selling the
apple crop which will render it of greater national importance than it is at
the present time.

With this question is included the consideration of the fall apple,

which w© emphasize this afternoon because it is perhaps the keynote of the
situation. What are we going to do with fall apples P There was a time
when these had little value in many parts of the country, and even yet in

many places they are regarded as a waste product. On the other hand, we
know of a few people, and of a few co-operative associations that are now,
and have been, making more money out of their fall apples than out of their

winter apples, which are usually considered to be the backbone, if not the
whole thing, in the apple business. Neither of these views is right ; the fall

apple is not altogether worthless; neither is it more valuable than the win-
ter apple, as would appear to be the case from the experience of a few of the
more fortunate co-operative associations.

I want to present a clear idea of the place that the fall apple occupies in

the apple industry; then we shall have some guide as to where and how it

should be planted, and how we should manage the growing of it. I will,

therefore, endeavor to give the points in favor of these varieties, as well as

the objections that can be urged against them.
I will not particularize varieties as that would lead to an endless dis-

cussion; I will not attempt to settle what varieties are fall, early winter, or

summer varieties, further than this; let us agree that all apples, no matter
what we call them, that have to be marketed before Christmas will class as

fail apples, without distinction as to variety. The Wealthy is an early sum-
mer apple in "Essex county and an early winter apple in Carleton county.

We are all agreed as to the many good qualities of such apples as the
Colvert, Gravenstein, St. Lawrence, and, in many seasons in Southern
Ontario, the Greening, (practically a fall apple in the Erie counties), and
half a dozen other varieties. This includes some of our most prolific apples,

and apples of the highest quality. The Gravenstein and Greening cannot
be excelled in their particular qualities, either for cooking or eating. The
Colvert is a splendid apple, prolific, of good quality, and a good carrier. The
St. Lawrence, while not on our list, is an excellent apple, and if properly
handled, yields very large returns indeed. We can produce these apples at

a much less cost per barrel, than we can produce the Spy. The market for

these apples in Great Britain is opening up very rapidly. I am willing to

stake my reputation that we can grow these fall apples in competition with
the English growers, assuming that they also are growing for the English
market. We can produce them more cheaply, and put them on the market
more cheaply than they can. We have, then, this unlimited market at our
command i£ we will take certain precautions. In addition, the Northwest
market is opening up for these varieties. The greater portion of our
Dominion is there; it is developing rapidly, and notwithstanding a few
adverse circumstances, the trend of immigration will continue towards this

favored land, and we are by no means ready to supply the demand for fall

apples that will come from there. Provided the apples are grown right,

put up right, and are transported to the West properly, there is an unlimited
'market.
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These apples are desirable because ibey are prolific ; because they can be

produced cheaply, and because there is an unlimited market for them. On
the other hand, let me say that, so far as the local market is concerned, we
shall always have a vast surplus of other fruits, as these apples come in

with the later summer and fall fruits. We must always look for competi-

tion from other fruits in the local market ; and I expect to see the local

market flooded once in a while with these other fruits within the next ten

or twenty years. They do well now, and will do well on the average, but

there will loe good and bad years in reference to these crops without a doubt
as a result of over planting when the fruit is high priced, and under plant-

ing when we have a surplus. So far as the local market is concerned, the

fall apple will rise or fall with these other fruits. The earlier varieties of

apples will also interfere. There will also b© competition with winter apples

that are shipped at the wrong season. We shall always have these because

growers who have not proper storage houses will not be prevented from
marketing their fruit just as soon as there is any encouragement whatever
to do so. While the present system of buying and selling is in vogue, it is

also possible and probable that itinerant buyers will continue to buy these

apples without any thought of holding them, I suppose that four-fifths of

the apples bought in Western Ontario are bought to be shipped direct from
the orchard either to Great Britain or the Northwest. The buyers have no
thought of holding winter varieties until they are fit for market; but they
take the varieties I have mentioned, together with Ben Davis and Spy, and
harvest them all at the same time. Ben Davis, Spy, and Stark are going
forward in large quantities now to the English market. It is in the interest

of the apple growing industry of this country to take such means as may
be necessary to stop this putting of the Ben Davis apple on the market at

the present season. It is all right in February, May, June, July, but to

put it on the market now is an outrage. These winter varieties that are

going on the market at the present time will always be there to interfere

with the sale of the fall apples. The period of cheap apples—when we will

have a surplus of poor, second rate or wrongly marketed apples—will be
from October 1st to Christmas. It is sometimes the case that apples will sell

better then than they will in the winter time. I believe that last year the
fall apples sold in the British market for as good a price as they did in Jan-
uary and February, but I" do not believe it will be the case this year, nor
will it be a normal condition of affairs.

That being the case, how are we going to divide on the planting of

apples.* Are we going to stop planting fall apples, and trust to the market

being filled at that time with the remainder of the early apples, or are we
going to provide definitely for the fall apple trade ? My advice is to take

the latter course and plant the most desirable variety of fall apples, and
continue to plant them under favorable conditions and continue to improve

our fall apple trade.

Just here let me say that the matter of locality has a great deal to do

with it. Where is it desirable to plant them? Where can we grow them
best? I would not advise planting these apples in the apple belt extending

from Belleville to Lake Huron north of Lake Ontario, and continuing

through south of Wellington county to Brantford, going through to Lake
Huron and extending along the coast of Lake Huron. This region is spe-

cially suited for the winter varieties of the Spy and Baldwin groups. It

would be a mistake for any man in this district to plant fall apples as a

commercial speculation. In this section plant winter varieties and produce
fruit that can be grown to greater perfection here than in any. other part, I
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believe, of the American continent. This region can produce winter apples
from 25c to 50c per barrel cheaper than in any other part of the American
continent.

On the other hand, I would not advise people living on the shores of

Lako Erie to plant winter apples, but fall and early winter varieties. If

I were in that section I would plant very early varieties, and along with
these, for larger orchards, fall varieties such as those I have already men-
tioned.

I say it would be a mistake to plant winter varieties in this southern
tier of counties. They are in no better position than are the people of

New York State to grow these apples. If these people who are living in

the belt I first described have an advantage of 25c to 50c a barrel—remem-
ber that is from fifty to one hundred per cent, on the cost of production— it

is an enormous advantage, an advantage which if a manufacturer had, be
would simply monopolize the whole market, and I believe that part of On-
tario can practically monopolize the export apple trade of the continent in

fall apples.

I want to say one word of warning, the early apples will not be profit-

able unless they are grown with far more care than is necessarj' for winter
apples. You cannot grow them with the same indifference to scab and fun-
gus, and to packing and methods of marketing, that you can winter varie-

ties. You must have clean culture, at'.d spraying must be more carefully

attended to than with winter varieties. These apples must also be packed
in boxes for the best profit, and they must be treated, not as an article of

luxury perhaps, but as something of greater delicacy than the ordinary run
of market apples. They will not stand shipping in barrels nor will the

market stand it. If you are going to make the most of the fall varieties,

you must grow them more carefully than winter varieties, and give much
more care and attention to the details of packing.

Q.—I come from one of the Lake Erie counties (Norfolk) which you
recommend for fall varieties. Suppose I were a young man, and intended
planting a commercial orchard, what varieties would j^ou recommend for me
to begin with.

Mr. McNeill I would not plant a winter variety, except perhaps the

Ben Davis or the Stark, and I would recommend these only because, so far

as my experience goes, neither of these apples would be too mature to keep
well with ordinary care. You could keep these apples in ordinary store-

rooms such as any man could provide, and could be reasonably sure of hav-
ing winter apples for sale in February or March, and no large

percentage of loss. On the other hand, if you attempted to keep Spys, they
would, in an open winter, show a loss of from 10 to 35 per cent, when you
came to repack them. If you plant early apples and fall apples, you would
get more for them, if you handle them as 1 have indicated, than you would
for the winter varieties even if you had them to perfection.

Mr. Jas. E. Johnson, Simcoe : As to the planting of fall varieties in

Norfolk county, I should certainly object to it. Mr. McNeill has a fruit

farm in Essex county, I understand. T consider that the climatic condi-

tions in Essex county and also in the Niagara district are entirely different

from Norfolk county. The season of blooming is much later with us. The
fall apples such as Duchess and Wealthy ripen at a season of the year when

* it is still very warm. We have a far warmer climate than in the Georgian
Bay district, and the season of picking these early varieties is not nearly as

well timed in Norfolk county as it would be farther north. I think that

these varieties grow far hardier in the north, and if I had land along the
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Georgian Bay and were planting fall apples at all, tkat is where I would
plant them. "What are the conditions in the United States? In Michigan,

the fall apple section is around Traverse d'ty; in Wisconsin no fall apples

are grown with any success south of Reedsburg. In the northern part of

Iowa, they raise large quantities of fall apples. "We must also bear in

mind that enormous quantities of fall apples are being set out in the States

I have named, and the fruit produced there will come upon the market at

about the same time that our own fruit does. Fall apples from those States

are now being shipped to the "Winnipeg market in the proportion of four

or five cars to our one. Last year the growers in Michigan and Wisconsin
got 11.25 a barrel picked, and it cost |1.20 per barrel, duty and freight to

place them on the Winnipeg market. As I have said, the acreage being

planted to these varieties is very great, and at the season of the year when
they come in, it does not take a big percentage to fill the market as there is

so much fruit to be had.

In Norfolk county, suppose we had nothing but these fall apples, and
there was a large crop in the States named? I do not think we should
realize much on our crop. There is also the possibility of warm weather at

that season of the year, in which case, if the fruit is delayed for a few days,

as it often is, it arrives in poor condition. That is not the case with winter
fruit, which will stand far more punishment. Therefore, taking the acre-

age into consideration, I should feel very much opposed to the growers in

Norfolk going into these varieties when they can grow Spy, Baldwin, Green-
ing, and perhaps King—although I do not recommend that on account of

its shyness in bearing. They may not keep as long as some others, but T

can get 50c. a barrel more for well colored Spy apples in the months of

January and February than early varieties will bring. It will pay me to

grow them in preference. Those are the varieties I consider we should stick

to in Norfolk—that is, those who set out five or six acres. I am putting
out a large orchard, and have planted Mcintosh, Baldwin and a few Fame-
use. I consider there is no apple grown to-day that will make the money
for the grower that the Baldwin will. We have in our locality an orchard
consisting of four acres of Baldwin, one acre of Spy and one of King. This
year the Baldwins yielded about 200 barrels to the acre. The Spy trees

yielded 200 barrels this year and about 125 barrels last year; the Kings, 120
barrels last year and 112 this.

Q.—That would give a net profit of about |400 per acre?
A.—About |2,800 on the six acres.

I should like to know how they can grow these apples cheaper in the
belt Mr. McNeill mapped out than we can. We have different orchards
there of five or six acres that have yielded from |1,200 to |1,500 to the
growers. The orchard to which I referred has had the best of care and is

a great object lesson. I draw the attention of every member of our Associa-
tion to it, and I believe it will result in all our orchards receiving far more
care than in the past. Up to six years ago, it was very uncommon to hear
of spraying, and orchards were neither cultivated, pruned nor fertilized.
Last year we had seventeen spraying outfits in our district; this year, there
were in the neighborhood of fifty. This is about the way we are developing.
Up to three years ago the farmers thought very little of their orchards;
after the last work was done they would attend to their orchard ; now the
first thought is to the orchard ; they are beginning to see the money there is

in it.

Speaking of Ben Davis, I would not recommend the planting of that
apple. It has been planted largely in Missouri, Illinois, Kansas, Arkansas,
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Colorado, Montana, and there aro a good many in Ontario. It is a good
keeper, but very few people hold it in their cellars for their own consump-
tion.

This year is one of the best in fall apples that I ever saw because the
crop is short all over. Our sales netted us this year in the neighborhood of

|2.85. We should not have realized quite as much if we had not had a

retail market to ship them to. Our winter fruit this year realized from |3
to |3.25 a; barrel. That shows the increase even though there is a larger

supply of winter fruit in proportion to what there was of fall fruit.

As for the Greening, I have a great regard for that apple. I consider

it the best cooking apple of the day. Bakeries in the large cities buy them
as long as they are to be obtained. I should favor very much the setting

out of quite a number of Greenings. They should not be picked too early

in the season but left until they are mature. If we set out a lot of Wealthy
and Duchess and the markets are flooded, what are we to do with them?

Mr. McNeill : Ship them to the Old Country.
Mr. Johnson : What are we to do with the culls The canning factory

is busy witl|^ vegetables and other fruits, and cannot handle them. They
do not mak^ good stock for evaporating. Therefore we have to ship what
are good, and either feed the rest or let them lie. In a few years when the
orchards that have been so largely planted come into full bearing, Mr.
McNeill will be very sorry that there were so many early varieties.

The Chaikman : We should like to know how the two kinds compare
in value, both by the acre and the tree.

Mr. W. H. Dempsey, Trenton : During the last twenty years, on the

average, I have received more money per acre and per barrel for the fall

apples than for the winter—Duchess, Wealthy, Gravenstein, Snow, Tren-

ton, Mcintosh—these coming in before December.

The Chairman: With your experience would you plant more fall than

winter apples?

Mr. Dempset : I do not know that I would ; I would not plant an orch-

ard of any size with apples for the fall season.

Q.—What fall apples would you plant?

A.—Those I have named, and in certain locations, I would put in

Blenheim.
Q.—How would Ribston do?
A.—There are very few cases where I find it doing well.

Mr. Sherrington : I think it would be a serious mistake for those liv-

ing in the favored districts for winter varieties to plant fall apples. I live

in a district favorable for the production of Spy, Greening, and apples of

that class, and I for one would not think of planting fall apples, when I

could grow better and finer varieties that will pay me better. But there

is a place for the fall apple, and there is going to be in the future more
than at present, but they require a better system and more careful packing

than winter apples, and will likely be handled in boxes. We have, in my
experience with our association, a strong market for fall varieties, and it

is not necessary now for us to waste any summer or fall apple if it can be

quickly transported. With these things, we are receiving just as profitable

prices as for winter varieties; but in the southern sections where they can-

not grow winter varieties with the same keeping qualities as we can, I

would prefer the fall varieties.

J. L. HiLBORN, Essex County : I think that in our district there would
be money in growing early varieties, principally Duchess, which produces

remarkably well and colors earlier perhaps than anywhere else in Ontario.

These may be followed with apples of Gravenstein class, which do much
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better with us than in colder districts. Greening is practically worthless

on the soil along the lake where I live, as it does not thrive. What Mr.

McNeill stated regarding the winter varieties is exactly in accord with what

I have observed; that Ben Davis and Stark do grow well there and seem

to be a better quality—^they mature and develop better—than farther north;

and they are about the only apple that will keep well till spring. I do not

think it would be profitable to undertake to grow standard winter varieties

in that locality.

Mr. Macoun : It seems to me that in this discussion the point of view

of the Northwest fruit grower has not been taken into account. Any of

you who have paid careful attention to the work of Dr. Saunders will know
that he now has about 200 varieties of cross-bred apples that are perfectly

hardy in the West. I feel perfectly confident that when we get two addi-

tional crosses, there will be apples, two or three times the size, that will

be hardy all over the country. If so, in 25 years from now, there will be

many orchardists growing summer and fall apples in the West to supply

the local demand. Dr. Saunders has laid a splendid foundation for North-

west horticulture.

Mr. McNeill : I heartily agree with what Mr. Macoun has said, and

am glad to endorse his tribute to Dr. Saunders' work.

Even supposing they do grow these apples in the Northwest, our apples

will be marketed and consumed long before theirs are ready. In Essex,

Red Astrachans ripen by the 20th July, and would be marketed by the time

these western apples are nicely through blossoming, so that no one in the

southern counties need be afraid.

I would not advise planting early apples in the north. They have
been planted in the north because many of them are exceedingly hardy and
are the only apples that will grow. They have been planted not because
they are early but because they are hardy; they do not compete with us

because there they become fall apples. The fact that they have been
planted in the north makes it possible to ship Duchess apples to Great
Britain from August 1st to September 1st and always in their prime. To
have that length of season is a great market advantage.

I heartily agree with everything Mr. Johnson said in reference to the

apples of the southern counties. I do not want to be misunderstood on one
point : If you have winter varieties do not cut them down. It is a distress-

ing condition that people should be so unintelligent as to destroy property

worth from two to three hundred dollars per acre simply because they are

not willing to learn how to handle the product, as they have done in Norfolk
county and elsewhere. Mr. Johnson has done a remarkable work in the

interest of fruit growing. By organization, apples that were formerly worth
only 50c. a barrel are now bringing from $1.50 to |2, and for this you have
to thank Mr. Johnson, who has created wealth as truly as if he had taken it

out of the soil ; more truly, indeed, for he has taken these thousands of

dollars out of the earth and the earth is no poorer for what he has done.
(Applause.)

Mr. Peart, Burlington : Mr. McNeill's address was based of course
on general principles. I do not doubt for a moment his statement that

early apples should be grown in the southern parts of the Province, but I

would not think of limiting southern growers to those varieties. Where
I live we plant not only summer and fall apples but winter apples. We
plant Duchess, Ribston Pippin, and King; also the winter apples. Spy,
Baldwin and Greening. When I am asked a question as to what varieties

to put in an orchard, I usually answer it like this : There are no two locali-

ties that will grow the same sorts of apples with equal profit. There is
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great variation iu farms and a greater variation in localities. If I were

asked that question by a young man in my district, I should probably point

to several of the leading varieties in that district, which I know from my
experience have made money for their owners. vSo in other localities. My
advice would be : go to a successful apple grower of experience in your

locality and ;isk him what varieties he would plant; follow his advice and

you will not go far astray.

Mr. Johnston : I look for Baldwin and Spy apples to sell for more
money in the future even than they are selling for at the present time.

Very few have been planted in Southern Ontario or in Western New York.

Mr. Harold Jones : Speaking as a practical fruit grower, I think we
should be a little cautious about too many early varieties. We must remem-
ber we are handling a perishable product. If we overproduce the more
perishable part of an already perishable product we shall suffer in the end.

Early varieties come into bearing at an earlier age than the winter varieties;

therefore you are liable to have over-production of this class of fruit quicker

than in winter apples. Early varieties have been planted quite largely in

the last few years. In the St. Lawrence Aalley there are no winter varieties

being planted.

Mr. McNeill: I would not plant them there; but there are no winter

varieties being planted in Southern Ontario.

Mr. Jones : We do not want it to go forth that this Association recom-

mends the wholesale planting of early varieties through the Province.

Mr. McNeill: Certainly not. Commercial orchards of early apples

should be planted in Southern Ontario only.

ERRORS IN SPRAYING.

Prof. H. A. Surface, Harrisbtjrg, Pa.

I have not prepared a paper for this occasion, and shall have to speak
extemporaneously upon the subject

:

A number of erroneous impressions are common in regard to spraying.
There is a general impression that spraying is a preventive of all loss in

fruit growing. Nothing can be more fallacious; it is not. I will try to bring
out more clearly what I mean. First, there is a general feeling that it is

necessary to spray to prevent the appearance of insects. I know of only
one insect for which we spray to prevent its coming; that is the codling
moth. We do not spray to prevent the coming of insects, although we do
spray when they are present to destroy them and prevent loss by their

attacks. If I had an orchard free from insects, I should not spray with
anything, so far as insects are concerned, excepting that I would spray at

the proper time and with the proper material for the codling moth.
There is a very general impression that Bordeaux mixture is an insecti-

cide; it is not. At the same time, it jnay act as a repellant and drive away
certain insects. It is simply a fungicide composed of copper sulphate and
lime and if we wish to make an insecticide of it, you must add an arsenical

poison.

There is also an impression that Bordeaux mixture will cure plant dis-

eases. There is a difference between curing and preventing. Prevention
is better than remedy. It will not cure fungous diseases, but will help to

prevent their appearance. There is a great difference between spraying
with insecticides and with fungicides. The difference is this : With insecti-

5 F.I. (i)
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cides, in all cases save tliat of the codling moth, we spray as a remedy; witii

fungicides, we spray to prevent the appearance of disease, such as scab,

leaf spot, rot, mildew, peach leaf curl, etc. After such a disease as leaf

spot or fungus has started in a leaf it cannot be cured in that leaf.

Again, there is an impression in our State that benefits can come from
spraying trees in bloom. We do not spray blossoms and no benefit of any
kind is to be had from doing so. It is bad horticultural practice. If there

be a surplus of blossoms and you wish to reduce them, it will help to thin

the crop, but it is a poor way of thinning, and not to be recommended. I

have seen abortive fruit produced in this way and, besides, there is the

danger of killing bees, which do so much to fertilize and cross-fertilize the

blossoms.

There used to be an idea that spraying would poison fruit or vegetables.

This especially was thought to be the case in spraying cabbage for the

cabbage worm. Our best gardeners spray cabbage with Paris Green, and

analyses show that a person would have to eat about two hundred cabbage

heads to get enough Paris Green to affect him. Spraying does not poison

fruit and there is no danger of its doing so.

Another mistake is the thought that animals are liable to be poisoned

by eating grass under trees sprayed with Paris Green or arsenate of lead.

There is almosi no danger in this respect. Of course there should be no

grass in the orchard, unless the "sod-mulch" system is being practiced

—

a method that is well worth trying.

Thert is an idea that spraying kills bees. With lime-sulphur wash
that is absolutely wrong as the wash is applied before the buds burst. With
other insecticides there is no danger so long as they are not applied while

the blossoms are open.

Many people think that if a little is good, more is better. That is a

very poor belief. There is more danger from too much than there is from
too little. Too much may endanger or kill the plant. Too diluted a formula
may result in not accomplishing the work for which you are spraying

—

in not preventing the disease or killing the insect—but you will have no
other loss than that of time and material and possibly continued pests;

whereas, if you use too much, you are liable to injure the fruit or even
kill the trees. There are certain materials of which it makes little differ-

ence if you use too much, such as the lime-sulphur mixture and the Bordeaux
mixture applied when not in leaf.

The question was raised last night as to whether aphids could be killed

by the lime-sulphur vash. I know it can be done as I have seen the boiled

lime-sulphur wash CKan up both the apple aphis and the cherry aphis,

applied just before and when the buds where bursting.

It is the general opinion of operators that materials can be mixed by.

guess. They should be weighed and measured most carefully, to the very

ounce. When I tell a man to spray 8 per cent, kerosene, I do not mean 10

per cent., and if he should use 4 per cent, or 5 per cent, above what I say

he is to use, it is liable to result in injury to his trees, under certain con-

ditions. A man should know the exact percentage to use, as well as the

correct time to apply it.

There is a general impression that spraying can be done when the wind
is blowing, with satisfactory results. It is almost impossible to spray
against a wind. You should spray with the wind and cover that side of the

tree; then you must wait till the wind has ceased or changed direction before

spraying the other side. That is the only proper way to spray if windy.
You cannot throw a spray against the wind, although you might use a

5a F.I. (i)
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! squirt-gun or a fire hose and throw a stream or jet, but that is not spray-
ing. The spraying material, in a fine stato of division, should drift over
the tree in the form of a mist, and not be thown as a stream, and sometimes
not under too great pressure. I have known of cases where so mm^h pressure
was used with Bordeaux mixture that the material was actually driven into

I
the pores of the leaves, which were severely injured in consequence. There

' is a possibility of injury by using too much power when the leaves are in a
j
delicate or tender condition.

' Q.—Would 35 pounds pressure be about right?

I

A.—Yes, and then you will not have this difficulty. Many people
using power outfits spray at from 60 to 80 or more pounds pressure, and
rarely get below 40 pounds. High pressure will not cause any injury when
trees are dormant.

Many suppose that the height to which the spray is thown depends
upon the power of the apparatus. That is not so. What is required more
than anything else for very high trees is sufficient length of hose and an
extension rod, with ladders for operators to climb.

Efficient spraying cannot be done with poor, cheap hand apparatus,
For the average orchard I would not recommend anything cheaper than a

good barrel sprayer.

Many men seem to think that one spraying should be enough. Some
write me: "I sprayed my trees once, and the scale is there still; I am dis-

gusted with the formula you recommend." It takes more than one dose of

medicine to cure a disease, and more than one spraying to overcome scale.

If we can control the San Jose scale, and produce first fruits without
much expense that ought to be sufficient to satisfy us for the present ; we
can never ged rid of it entirely. Do not think you can spray two or three

infested trees in an orchard and leave the rest. Under such conditions all

the trees should be sprayed, being sure of the second or re-touching spraying.
Some think they can modify the formula recommended and get better

results. It is not safe to attempt it.

The following facts are not generally known :
—

That sprayed fruit keeps longer than unsprayed, without damage.
That sprayed fruit stays on the trees much longer than when unsprayed.
That some diseases are not to be prevented by spraying, namely, apple

and pear blight and peach yellows.

The operation should be for a definite object; we should know for what
we are spraying, and then spray thoroughly at the right time with the right

material, in the right proportions, with the proper apparatus. This is a
very important thing. Spraying is not in itself sufficient to produce good
fruit; we must have cultivation, pruning, and thinning of fruit, and finally

we must spray as the most satisfactory means of controlling insect pests

and preventing plant diseases,

Q.—Do we understand you to say that spraying will not prevent leaf

curl?

A.—It will prevent it, but not cure it after it has started; after the
leaf has started to curl, it will not cure it. There is a difference between
prevention and cure.

Q.—How soon after the leaves are off is it safe to spray?
A.—At least ten days should elapse after the leaves are off. The base

of the petiole of the leaf leaves a deep surface scar, and until that heals
over it is not advisable to spray, (This refers to fall spraying for scale

insects). In spraying for codling moth, in spring, the important point is to

spray just after the petals fall, and then again in ten days' time. Some of
our growers are cretting 98 per cent, perfect fruit. You may use Paris Green
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and Bordeaux mixture together, although I believe arsenate of lead is

more effective and nearly as cheap as Paris Green; but a good unadulterated

Paris green is excellent.

Q.—What do you use for oyster shell bark louse?

A.—I have seen bad infestations entirely cleaned out by one double

spraying of lime-sulphur wash in the falT of the year. This mixture will

kill all the scales, and also the cigar case-bearer, eggs of the tent caterpil-

lar, aphids, and many other insects.

Q.—What do you mean by double spraying?

A.—Two coats; after the first coat is dry, give the trees a retouching

spray. This is especially necessary in spraying for San Jose scale. We
have growers who are spraying every year because the lime-sulphur wash
has such a tonic effect on the trees, although it may not be absolutely neces-

sary in order to keep the scale in check.

Q.—Do you recommend scraping?
A.—I do not think it is necessary so far as s'-ale is concerned.

Q.—Does it injure the tree?

A.—It can, if too deep. You should not scrape so deeply as to injure

the bark.

Q.—Is salt of any value in the lime-sulphur mixture?
A.—It is not necessary, and we do not recommend it. When salt is

added to this mixture there is sometimes injury to peach twigs and buds
by spraying just after the leaves fall.

We are in the midst of experiments with sulphur-soda wash as a treat-

ment for San Jose scale. Our first experiments killed the fruit buds, and
we have not experimented far enough for me to say just what strength

should be used with safety. My opinion is that it should be about as fol-

lows : 4 lbs. caustic soda or concentrated lye, or even washing soda, boiled

with three times as much sulphur for an hour, and diluted with 40 or 50

gallons of water.

THE STAIRWAY TO SUCCESS.

By Anson Groh, Preston,

A stairway of course is only a substitute for a ladder, either one of

which is very convenient when you want to rise. Our forefathers were
quite content to use a ladder, whereas we think we need a stairway. I

think though, that they were more steady of nerve, than we of the. present
day. When any of those sturdy ancestors got hold of a rung of a ladder
to sucess, or fame, or honor, they took a firm hold, placed their feet firmly
on the lower rungs, then moved deliberately from rung to rung upwards.
No matter how high they got above their fellows, they seldom lost their
heads and tumbled down ; but in these fast days, when everything is done
with a rush, the ladder is not a safe way of going up. We see men go up
with a rush but missing their hold, or getting giddy and losing their heads,
they come down with a crash that is anything but pleasant. I have wit-
nessed so many disastrous falls, that I have been moved by compassion to

devise a stairway that shall be more sure and safe. To be sure many would
rather go up on an elevator, but really I cannot accommodate you. The
8+airway which I have named. "The Stairway to Success," is not patented, it

will not even be obtainable ready made. Every one must build his own,
an the proper time, in fact the only practical way to start is when young.
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Now before wo give definite plans ai)()ut layiii;^ the f'oundatiou, let U8

iconsider what is to be at its top. We call it "Success," but what is success?

ISome call it wealth, some again think it is honor, or fame, and yet others

ithink they have made a great success of life if they can but gain notoriety.

Yet I and many others will claim our modo of success, is every time we
ibriug to a consummation our most ordinary undertakings. Now please do

not despise this inconspicuous sort of success; for many of us will never

have any other, and those who cannot habitually attain to this ordinary

Isuccess, will very likely be classed as failures, for w^hom would entrust any
jvery important undertakings to the man who has had many plans and
schemes underway, but has brought few to a finish. But how shall a man
be always justified in the execution of his resolutions when he has formed
(his resolve in error? Or how shall our resolves be always correct, when
! based on wrong conclusions which in their turn are the fruits of immediate
[consideration? And- now observe we have gotten to the foot of our iStairway,

which we have called consideration. Here we should spend much careful

time and labor. You will never regret the time you spent faithfully here.

These are your school days, the days you spend laying the foundation from
which any stairway in the future must rise. It is a sort of block pavement,
which if well laid, will be a beauty spot to retire to, upon every convenient
occasion. The blocks from which this foundation is made, are the beautiful

truths which will be so intimately related to your life's future calling. The
size of this foundation will depend upon the number of these beautiful blocks

of truth you may be able to gather into place, and its beauty and efficiency

upon the correlation and harmony with which you place them.
Allow me here to state for those who think the farmer needs no special

education, that the most extensive and beautiful foundation or "beauty spot"
that can be laid is that made of the blocks of truth related to his broad call-

ing. But whatever your calling in life may be, get thoroughly acquainted
with its foundation principles and truths. If with these you have learned
to properly think and reason what comes to your consideration you will be
ready to put on the next rise, which we call conclusion. If your conclusions
are well placed and firm, it will be safe to build thereon a safe "resolution."
But, however, good your resolution may be, it will avail you little, if you
do not bring it under "execution." Therefore place over it the riser exe-
cution, upon which when it is finished, but not before, you may place con-
summation, above which you will always find the banner of success. I

realize that for many this structure does not appear elaborate enough, it

does not aim to go high enough. But what would be your estimate of the
man who, after examining the individuality of a tiny rain drop, despised it,

and refused to have a cistern attached to his house, because he had no
I assurance that rain drops the size of hogsheads would fall upon its roof and
!
gently flow down and fill the cistern ? Nay, but remember the mighty

1
heaving ocean is kept filled by the inflow of great streams ol water, formed

I
by the accumulation of countless numbers of these tiny individual rain

I

drops. And then, if you ever rise to the fulness of a noble honored and
I useful life, it will be not by a few masterful strokes of great genius, but by
the ordinary daily accumulation of duties well done.

I The great majority of young men stand out in life, full of hope and con-
I
fidence that they will make a success of the problems of life

; yet we soon
j'nnd numbers of them stranded along the way. It is not pleasant to be
!

counted a failure. It may be profitable to examine into some of the causes
of so much slow progress. Too many have not the patience to spend enough
time at the foot of the stairway, in consideration, meditation, deliberation.
It is so much easier and quicker to gain the next step by jumping at con-
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elusions, but whoever readies his destination by this quick move, can never

be safe except in following behind in a beaten track. Only the thinker or

deliberator can succeed. Again there are those who acquit themselves well

on the first two steps of the stairway they know it all, they reason well, they

step up to proper conclusions, to correct determinations of fact; but they

apparently lack the courage to step up to resolution to a determination of

action, lacking fixedness of purpose. Such seldom can undertake to accom-
plish anything without some one else standing responsible, for they are

much in want of self reliance.

Perhaps, however, of all the wreckage found along the way, most of it

is found as we move up to "execution." Much has been brought there to

do, but is never done. How very many of us know much better than we
do. We even many times resolve to do, but never execute our resolve. From
the step of execution down may be a well known track, as we have brought
up one resolve after another and left them lie. This is all utter loss of time
and effort ; for only as each task is finished and disposed of according to. our
resolve, we are entitled to step up to the head of the stairs called con-

summation, and there claim our crown of success.

FAEM MANAGEMENT.

By E. H. Williams, Orangeville.

The subject I have chosen to speak upon is "Farm Management.'*

This is a very general subject, but I feel it is a most important one to the
\

average farmer. Since every farmer is a farm manager, it will be seen
1

that you are all interested in this subject.
_

'

At the outset I may say that I have had the training which an Ontario '

two hundred acre farm affords, and during the last four years I have had

the experience of being farm foreman of a thousand acre farm, and manager

of a smaller one in New England. I have given this branch of Agriculture i

close thought, besides visiting scores of the best farms in Ontario, New Eng-

land and the Middle States. The more I look into the matter, the more i

certain I feel that the management of the farm is one of the most neglected
i

subjects connected with agriculture. Even the Agricultural Colleges are

commencing to see the importance of this subject, and now off'er special
j

courses to supply this long felt want, but we have much improvements to

make yet. Perhaps there are reasons for the present condition of affairs : I i

know not; but I shall suggest, in a general way, a few improvements along i

this line.

While passing along country roads I have frequently heard the remark
j

"that is a good farmer." The speaker may continue and say: "Why look;
;

everything seems to be in perfect condition ! The weeds along the road and
'

lanes have been cut; his fields are filled with good crops; the fences and

gates are all in good condition; his buildings are all painted and repaired, .

and his yards are clean and dry. Everything is in order." Perhaps the

next farm offers a sad contrast. Everything may be seen to be out of place; i

weeds are found growing rank and strong unmolested along the roadside,

in the lanes, and in the growing crops; the fields are surrounded by angling,
j

falling down fences; the gates are propped shut or have fallen down, hay,

grain and roots are growing in patches here and there without any regular-

ity; his barns and house may be large, but they are showing neglect and
carelessness, while the barn-yard is wet, the manure piled up in heaps and
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implements are strewn around tho barn and house. Kvcrytliiug shows the
absence of a master farmer, and depreciates the value of the farm, besides
resulting in many inconveniences.

I don't suppose any of the farmers here have such a farm as the latter

describes, for I know that it is usually the best farmers who attend the
Institute meetings, but you will agree with me when I say that the ditYer-

ence between the general appearance of the two farms was due to the differ-

ence between the farmers. One man puts business principles, care and atten-
tion into his work, while the other did not and hence the result.

In a general way we may say that there must be certain elements of
success in the farm manager before he can be a successful farmer. He must
first have a love for his land, and animals, and feel that he is following one
of the highest nd most honorable of all trades or professions. After the pro-
per relations are established between the land and the manager, the other
requisites are usually present. The pride for his farm, and the desire to
get along well, will help the farmer over many a temptation to neglect cer-

tain items, and make of him a business man, who can do work himself, as

well as see that others do the work at the proper time, and in the proper
manner. A short time ago I was told by a farmer that there was more busi-
ness ability called for in his every-day life than the average business man
needed to use. I believe that this is true, and all successful farmers will
agree with me too. You farmers have to use business principles every day
in the year; if you are not selling a bunch of "Prime Export Steers," or
lambs, or horses, or "Singer Bacon Hogs," you are feeding those to make a
profit, and your markets fluctuate so much that some of your problems would
perplex and worrj^ a stock exchange manipulator. Thus we see that the
successful farmer must be an all round man, who is willing to pay close

attention to the details of his work.

Many farmers lack system in their operations. This is due to the great

pressure of work, to lack of planning, or to the manager himself, but nine

time out of ten it is due to the lack of planning ahead. Have a system and
follow it—plan ahead—make use of "slack times" to keep up with your work.

We know that the excuse sometimes made, "the work is so pressing I can't

find time to do everything in exactly the right time, and something must be

left undone," is a lame one. I think that with our modern machinery
rotation of crops and making the most of our so called "slack times," we
can equalize the work to a great extent, and not have any especially busy
times. If the land is plowed in the fall, the manure hauled out in the win-

ter, and our seed and implements all prepared before seeding, with our

teams conditioned to stand hard work, why should the seeding be so much
dreaded? After putting in the spring grains, the loot crops and corn, there

is usually a slack time till haying. This gives the farmer a chance to repair

his fences and buildings, do his road-work, cultivate and hoe crops, eradicate

weeds, overhaul the haying implements and in a general way improve and
make the place more attractive. There may be some underdraining that

might be done at this time, but when the time for cutting the hay comes,

the farmer should have little to do except to attend to his hay crop.

Of course the roots will require cultivation, but there are always spells

after rain when we cannot work at the hay, and the teams should be employed
regularly in the root and corn fields. I think that much depends upon the work
done before haying; if the work has been carefully done before the first of

July, the farmer is in a good shape for keeping ahead of it the rest of the year;

but if haying is commenced before the fences are repaired and tho roots

well cultivated, I am sure that the farmer will be behind the rest of the

year. (I know what I am talking about because I have been behind and
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before at the commencement of haying myself, and some of you here have

been in both places yourselves and you know too.) So it is with the farm

operations of the whole year; if we plan ahead and make the most of our

time, so that we work to the best advantage, we can usually keep right up

to the work, and then farming is not drudgery but a pleasant occupation.

The work will not be neglected, but everything will be thoroughly done at

the right time, and in the correct way. Under this heading I would say:

plan ahead, be thorough, make the most of slack times, follow a regular

system and keep up with your work.

Have large fields—use wire fences—keep the rail fences you have in good

order. I noticed a statement in the recent annual report of the Bureau of

Industries for Ontario, to the effect that farmers are building more wire

fences and making their fields larger. This is a sign of progress, and many
farmers are making improvements along this line. The old rail fences have

become broken down until they do not turn stock, and, in many places, it

has been found that these rails can be hauled to town to be used as fuel;

and the enhanced price of wood in some cases pays for the cost of new wire

fences. The old crooked rail fence is a regular harbor for weeds and injur-

ious insects, unless care is taken to keep them clean. Many farms are divided

into too many fields. It is now thought wiser to have the fields larger, so

that there will be less turning with teams and machinery, and the work
can be done with greater facility. The size of the fields should vary with

the size of the farm, or the rotation followed, but there should be no more
fields unless on a very large farm than there are years in the rotation, unless

for permanent pastures, or other special requirements.

Fight weeds—use care and judgment. No good farmer will allow weeds
to grow unmolested in his land. Weeds are in nearly every way objectioi.-

able. They not only rob the crops of moisture and plant food, thus reducing
the yield, but they depreciate the value of the farm and crops growing there-

on, besides making the work more difficult. I requires careful management-
to clean a weedy farm, but when we do get our land free of weeds we must
use care and judgment so that it will remain clean. I would recommend the
following points to serve as a safeguard from weeds:—

(1) Be careful not to take in weed seeds in your grass seed, grain,

implements, threshing machines, bulky fodder or manure.
(2) Follow a rotation of crops.

(3) Make frequent use of hoed crops, such as corn and roots in your
rotation.

(4) Thorough cultivation, before seeding is the best time to destroy
weeds, and care should be taken to give them such a hard brush, before the
crop sowed gets a good start, and takes possession of the land. It is also

wise to plant upon such land, crops that are best able to hold their own
against the weeds.

(5) Keep a close watch upon waste places, lanes, fence corners and
pasture fields.

(6) Aplly unrotted manure to the root crops, for the weed seeds will be
germinated and killed by cultivation.

(7) Do not allow weeds to go to seed.

(8) Keep sheep because these animals are great enemies to weeds.

Take Care of your Implements, Overhhaul in the Fall.

Another suggestion in regard to farm management is in connection
with the tools and implements. Have a place for each implement, and try

to keep them in their places. I think that if there is anything which indi-
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cates poor mana<!:ement more than another, it is to sim^ farm nuichiiKMv l<>ft

out in the sun, rain and snow. I^early every good farmer has u place to

store his implements, where they are kept, except when in use. It not only

looks improper to see tools lyinj^ promiscuously around the yard, but those

implements will not be in shape to work well and they do not last more than
half the time that they would if well cared for. Moreover, before you store

them for the winter it is wise to overhaul and set apart all pieces that

require repair, and get them repaired right away so that they will be ready
for work at any time. Often when broken implements are stored for the

winter they are never touched (because they are at the back of the implement
house, or for other reasons) until thej^ are required for work in the spring,

and then the farmers and blacksmiths are busy, and there is some delay.

The "HiiiED Heu- Problem."

It seems necessary to say something about a very difficult matter to

solve, and that is the "Hired Help Problem." Wages are so high that few
farmers feel tbat they can afford to employ the required help, and many
farmers cannot obtain help even for the high rate. It is a stern reality that

we must meet and do the best we can under the circumstances. Farmers are

nobly re-adjusting themselves to the changed conditions. They are using

larger machinery, and heavier teams, so that one man and three or four

horses can do as much work as two men did formerly ; and it is no harder on
either the man or the horses.

The use of wind-mills, two furrowed plows, wide harrows, cultivators,

drills, mowers, and binders, the side delivery hay rakes, hay loaders, and
forks and slings for unloading in the barns, have helped to reduce the neces-

sary labour, but even yet satisfactory help is scarce. The farmer, knowing
that it is the effectiveness of the work rather than the total amount done
that counts, is commencing to plan his work ahead so as to do it to the best

advantage, and by making the most of what help he has is often able to

accomplish as much with one man as he could formerly with two. The use

of straw blowers attached to the threshing machine is overcoming some of

the difficulties of supplying hands for threshing, but even yet we could

improve upon this, and do it in the winter, or else have a full gang go with
the threshing machine. Time and necessity, we hope, will help us formulate

plans and methods for overcoming the "Hired Help Problem."
I would like to sound a cheerful note and encourage you farm man-

agers in your calling. We have passed the time when the farmer thought
there were superior professions to his own. Now even the most wealthy men
deem it an honour to be a farmer. Thoughtful people are commencing to

realise that Agriculture is the foundation of all nations, and
slowly the tide is turning in our favor, as it must, and before long we hope to

see Agriculture occupying her merited ])lare at the top, recruiting from all

ranks the bravest, noblest, and most intelligent to follow this highest of all

professions, farming.
In conclusion I would repeat the suggestions:—Be business like in all

your doings, plan ahead so that the work of the whole year will be equal-

ized, make the most of slack times; be thorough in everything; do not put

off necessary work; be progressive, take an Agricultural Paper and read

it and all Government reports, and love your occupation which is the

healthiest, most independent, honorably important and congenial of all

in the whole world.
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IMPEOYED FAEMS FOE SALE. A NEW DEVELOPMENT FOR
IMMIGEATION.

Thos. Southworth, Dieectoe. of Colonization.

For some years past the Bureau of Colonization has received inquiries

from people in the British Isles and the United States for improved farms

in the settled part of Ontario, as well as for the unimproved or "wild" lands

of the Crown. Inquiries of this sort also reach the Bureau from immigrants

who have been working on farms here as laborers, but who brought with

them, or have earned more cash capital than would be necessary to enable,

them to establish themselves on Crown Lands, and of late inquiries of the

kind above referred to have become more numerous.

These men realize that to undertake the work of creating a new home m
the bush or on the prairie entails a degree of hardship to which they hesitate

to introduce their families, and requires a certain knowledge and adaptabil-

ity to pioneer conditions which they do not possess, hence they usually pre-

fer, when they have sufficient capital and desire to follow an agricultural

life, to do so amid conditions approaching those to which they have been

accustomed.
Southern or "Old Ontario" as it is sometimes called to distinguish it

from the northern part of the Province, offers just the conditions required.

There are certain improved farms in Ontario that for various reasons

may be purchased from their present owners for considerably less than their

producing value. The movemejat of farmers' sons and farm laborers to

Northern Ontario and to the Northwest Province on account of the cheap

Crown Lands there, has left some farmers in Old Ontario dependent on inex-

perienced help, and these men, having acquired a competency, wish to

retire from active work and settle down in the nearest town, or join their

sons who have acquired land elsewhere.

It frequently happens also that the boys raised on the farm have

developed a taste for the professions or for mercantile life, and drift to the

cities with the same result for the parents left with the old homestead, and

no children to work it.

There may be other reasons such as sickness, death, etc., that tend to

throw some excellent properties on the market.

Heretofore, when inquiries for improved farms were received, they

were referred for information to reliable agents handling this kind of pro-

perty, but this plan, in view of the increasing number of inquiries, was

felt by the Minister of Agriculture to be inadequate and the Bureau of

Colonization has, therefore, undertaken to receive and register information

as to farms for sale for the benefit of the men who wish to buy and the men
who wish to sell. While this work is undertaken mainly with a view of

acquainting newcomers and prospective immigrants with the advantages of

farming in Ontario and affording them a ready means of ascertaining where

such properties as they desire may be obtained, it cannot fail to be of equal

service to the men who have such properties to sell.

In order that this list of improved farms may be as complete as pos-

sible, the Bureau invites correspondence from anyone having farm pro-

perty for sale.

A postal card addressed to the Director of Colonization, Parliament

Buildings, Toronto, by the owner or agent having farm property for sale

will secure a printed form to be filled in with particulars as to acreage,

buildings, etc., which when mailed to the Bureau will be placed on the list

of farms for sale.
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Printed copies of this list of farms for sale will from time to time be
sent abroad for distribution by the Provincial Immigration Agents, and
the list may be consulted by buyers at the office of the Bureau of Coloniza-
tion in the Parliament Buildings.

It might be added that in the list as printed for distribution, the exact
location of the farm or the owner's name will not appear.

It is not proposed that the Bureau of Colonization should act as real
estate brokers or assume any responsibility for the sale of the property. In
case an intending purchaser finds among the list a property, the location,

area and price of which meets his approval, he will be placed in direct com-
munication with the owner or agent as the case may be.

There will be no charge or commission of any sort in connection witli

this service.

CATTLE FEEDING.

R. Harcourt, Professor of Chemistry, 0>"tario Agricultural College,
GuELPH, Ontario.

The study of the science of cattle feeding has received a great deal of
attention during late years. Fortunately, while a knowledge of the results of

the numerous investigations would be a great aid to the thorough under-
standing of the subject, it is not essential to success; for the practice of

some experienced feeders leaves little to be desired. They probably have
learned much from their forefathers, and, with this to commence with, and
long experience with the same kind of cattle and feeding stuft's, have become
somewhat proficient in the art of feeding.

There are, however, many farmers, both old and young, who have had
comparatively little practical experience handed on to them and who may
have to deal with feeds that are new who will be interested in looking into

some of the underlying principles in connection with this subject.

To obtain a full understanding of the subject we must learn something

about the various substances which make up the animal body; the part the

different constituents of foods play in building up the tissues of the body,

enabling the animal to do work, etc.; the differences in composition and

digestibility of different food stuffs; and the proper combinations of these

to give the most economical results.

The Constituents of the Animal Body,

The animal body is made up of four classes of substances—water, ash

or mineral matter, nitrogenous matter, and fat. The first contitucnt we
are quite familiar with, but we often fail to realize that it forms the largest

ingredient of young and lean animals. In very fat animals, as in an extra

fat sheep, the fat may be the most abundant material, but in all other cases

the water is present in the largest proportions, amounting to as much as 85

per cent, of the weight of the young calf and falling as low as or even less

than 50 per cent, of fat animals. The nitrogenous matter, best illustrated

by the lean meat of the animal body, is naturally most abundant in the

lean animal, but the proportionate amount decreases with fattening. The
percentage of ash material, principally held in the bone, becomes less with

maturity and particularly during fattening.
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The percentage amounts of these different constituents present in a

larg^ number of animals has been determined at Rothamstead, England.

The following table shows the average percentage composition of eight

animals, after deducting the contents of the stomach and intestines :

Percentage
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plishes these surj>risin^' transfornuitioiis by a consumption of enerpy (sun-
light) external to itself. An animal has no such constructive power. The
animal frame is built up of substances existinf;' readily formed in the food,
or produced by splittino- up or partial combustion of some of the food con-
stituents in the body. The animal derives no aid from external energy.
The temperature of the animal body (about 100'^ l'\) is maintained by heat
generated within the body by the combustion of the material.s eaten as food.

The energy required for masticating food, pumping blood through the sys-

tem, walking, drawing loads, etc., is also derived from the food eaten. The
source of heat and force in the animal is thus purely internal.

It is evident from what has been said that the food of animals has
duties to perform which are not demanded of the food of i)lants. In plants
the food merely provides the materials for building up the vegetable tissues.

In the animal, besides building up the body tissues, the food has to furnish
the means of producing heat and doing mechanical work. In order that
this may be accomplished, the food must be burned in the body, just as

coal or wood is burnt, that we may g( t energy from the engine.
The principal food constituents of all vegetable food may be divided

into four groups : (1) protein, which includes both the albuminoids (pro-

teids) and amides; (2) fat; (3) carhohydrntcs; and (4) a-.'^h materials.
The albuminoids which occur in grain, roots and other forms of

vegetable food, are similar in composition to those found in milk, blood,

and flesh. These substances are commonly called "flesh formers" as they
are the only materials in the food from which the animal can construct flesh.

They are also the source of such materials as hair, wool, horn, etc. Further,
by the combustion of these albuminoids in the body, heat and mechanical
force are developed, and, under some circumstances they are split up with
the formation of fat. It will thus be seen that the albuminoids supply all

the requirements of the animal—a statement which can be made of no other
food constituent.

The amides are immature forms of the albuminoids and have no power
to. form flesh, and when burnt in the body produce only about one-half the

heat of the albuminoids. They are, consequently, of distinctly less value
than the albuminoids. Their chief value seems to be that they in some
way, not clearly understood, help to protect the expensive albuminoids of

the food from being wasted.
The fats found in food are similar in composition to such substances as

lard, tallow, etc., which are the common fats formed in the animal body.
The fat may be either burnt in the animal system to furnish heat and
energy or deposited on the body as fat. As a heat and force producer, fat

has a greater value than any other ingredient of the food.

The carbohydrates of the food are chiefly starch, sugars, and celluloses,

and form the largest part of vegetable foods. The latter sul>stances form
the stiff framework of the stems of plants and the hulls of seeds and are

only partially digested. These carbohydrate bodies are not permanently
stored in the. animal body, but serve, when burnt in the system, for the pro
duction of heat and mechanical work. They are also capable, when con-

sumed in excess of immediate requirements, of conversion into fat.

The ash materials present in the food are the same as those found in the
animal body; all that is accomplished by the animal is to select from the

digested ash constituents those of which it is in want.
From what has been said it will be seen that the albuminoids are the

only constituents of the food wjiich are capable of being transformed into

flesh. They will also produce heat and mechanical work, but fat and carbo-

"hydrates, especially the latter, are the cheapest materials for this purpose.
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To make the most economical use of foods, the albuminoids should be fed in

such quantities that they will do the work which they alone can do, and

allow the heat of the body and the energy for work to be obtained from the

cheaper fat and carbohydrates. These are the facts which form the basis

of the balanced rations and feeding standards; for a balanced ration is

simply a statement of the weight of protein needed by the animal of a cer-

tain weight to do the work required of it in growing, fattening, or in the

production of milk, etc., together with the weight of fat and carbohydrates

required to keep up the temperature of the body and do what mechanical

work is necessary and leave a residue for the formation of fat, if such is

desired. Naturally a young growing animal will require more protein in

its food than one full grown; for it is building up bone and muscles,—both

of which require protein. Thus milk, which is the natural food of the young
animal is rich in protein. Again a cow giving milk requires an abundance
of protein, because the feed is the source of the protein of the milk. It is

true that a horse, for instance, may do a greater amount of work than the

food fed will furnish energy for, or that a cow will give a larger amount of

milk than the food will warrant, but this is done at the expense of the reserve

of materials stored in the body, and as a result the horse or the cow becomes
thinner.

Another point worthy of mention here is that there is always a certain

amount of food required to m.aintain an animal in a condition that 'it will

neither gain nor lose, for energy must be expended in masticating and digest-

ing the food, circulating blood through the body, etc. If the animal is of a

restless, nervous disposition, it will require moore food than if it is of a quiet

even disposition. Food must be provided for all these factors before any of

it will go to the production of fat or milk, and it is the amount of food that

the animal receives over the quantity required for supplying ener^-" :'.r

these factors, or over the maintenance diet, as it is spoken of, which a:f.rc: =

the gain in body weight or the yield of milk. Consequently, it is evident

that there can be no profit in feeding a maintenance diet to a cow giving

milk. On the contrary, the aim should be to get the cow to eat a maximum
amount of food in order that there may be a large surplus for production.

In this way a much smaller proportion of the food goes for maintenance an3
a larger proportion to production purposes, with a corresponding increase in

the profits. Naturally it must follow that the animal which will eat the

largest amount of food, and which at the same time is of such a disposition

as to require a small amount for maintenance purposes, is the most profit-

able one.

Composition of Foods.

In the preceding paragraphs we have named the chief constituents of
foods and 'described some of their functions in the animal body. We shall
now consider the composition and feeding value of some of the foods, or
rather groups of foods in common use.

The feeding value of a food is largely determined by two factors : (1)
Its composition, (2> its digestibility. The first of these deals with richness
of the food in protein, fat. carbohydrates, and ash materials. The second
determines the extent to which these various constituents become available in
the body. A knowledge of the composition of a food is important if it is to
be used intelligently. In the light of previous statements, we naturally
consider those foods which contain the largest amounts of the protein and*
fat and the smaller percentage of fibre as the most valuable. The following
table gives the percentage amount of the various food constituents prfsent
in a number of the most common foods

:
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The Percentage and ('omtosition of Somi: or iiii, Dii fkuknt Classes
OF Foods.

(iiven Koddprfl.
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Mill By-products.
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the stage of maturity at which they are cut aud also upon the character of

the manuring. In general it may be stated that as a plant matures the pro-

portion of water, protein and ash matter decreases, while the proportion of

carbohydrates, especially of hbrous material, increases. As this latter Hub-

stance is largely indigestible, fodder crops deteriorate towards maturity.

Young grass is much richer in albuminoids and contains a smaller propor-

tion of indigestible fibre than older grass, and is, consequently, more
nourishing. The same comparison may be made between young clover and
that which is allowed to mature for hay. It follows that fodder crops should

be cut for hay before they reach maturity, and experimental work and gen-

eral experience has fully demonstrated that these crops should be cut immedi-
ately full bloom is reached. Alfalfa is an exception to this, because it very
rapidly becomes fibrous and should be cut in the early blossoming stage to

obtain the best results.

With reference to the root crops, it has been found that while fodder
crops deteriorate towards maturity, because of the conversion of soluble

forms of carbohydrates into the insoluble and indigestible fibre, root crops,

such as mangels and potatoes, improve, owing to the carbohydrates produced
in this case being sugar and starch, both of which are of great feeding value.

The advantages and disadvantages of green as compared with dry fod-

ders have been much discussed. After considerating all the data, it seems safe

to assert that the compounds of a dried fodder which has suffered no fer-

mentation are practically what they were when in the green, freshly cut

material, excepting that nearly all the water contained in the green tissues

has evaporated and that in dr5-ing there is a possible loss of an imperceptible
amount of volatile compounds, whose presence in the plant affects its flavor

more or less. It is certain that drying a plant diminishes its palatableness

and increases its toughness, thus increasing the work of mastication. It

is, however, doubtful if the mere matter of being green or being dry has any
decided influence on the nutritive value of the food. However, it is not
always possible to dry fodders under perfect conditions and when they are

subjected to long-continued and slow curing in rainy weather, fermentation
takes place with the probable loss of considerable material.

The root crops do not contain a very large amount of the valuable
food constitutents, but, when fed along with the dried fodders, they prob-
ably have a food value much greater than their composition indicates. This
is due to the increased succulency which they impart to the ration.

The place of grain in the ration is to increase the proportion of pro-

tein and other digestible materials, or in other words, to make the ration

more concentrated. It is generally agreed that cows of 1,000 pounds weight
need approximately 16 pounds of total nutrients daily. Animals that are

thin in flesh, especially when fresh in milk, can consume two or three pounds
more to advantage. Of these 16 pounds, approximately 2.5 pounds of pro-

tein is necessary, in order to enable the cow to produce large and continuous

yields of milk. If a cow is fed all hay, she cannot eat enough of the food

to obtain the amount of the nutrients mentioned. Thus, suppose a cow
should be fed all she can consume of any palatable, dry. coarse fodder, such

as good quality of hay, she would have at her disposal the following digest-

ible nutrients, approximately: Protein 1.4 pounds; fat, 0.4 pounds, carbo-

hydrates, 12.4 pounds; total 14.2. It is clear that such a ration lacks in

protein, as well as in total digestible matter. In order to overcome these

deficiencies, recourse is had to the concentrated feeds, rich in protein, and
sufficient is added to increase the protein to the desired amount. This, in

brief, is the function of grains and concentratod bv-prodiu-ts in the ration.

6 F.I. (i)
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It is, of course, evident that the cereal grains, as corn, oats, wheat, etc.,

are not sufficiently rich in protein to very materially increase its proportion

in the diet. But these foods are rich in nitrogen-free-extract or carbo-

hydrates, that are easily digested and are very useful when fed along with

the coarser foods which contain much fibre.

Pea meal, linseed meal, gluten feed, wheat bran, and middlings are

foods rich in protein and are, therefore, most valuable components for a

ration intended for dairy cows. On the other hand, it is evident that cot-

ton seed hulls, corn bran, oat bran, and such low grade materials cannot
build up the protein side of a ration. They are also entirely unfit to be

used as substitutes for linseed meal, gluten feed and such nitrogenous

materials.

What has been said serves to draw attention to the point, that when
purchasing foods the percentage of protein it contains is of prime import-

ance. The home-grown crops, especially the grasses and cereal grains, are

more likely to.be deficient in this than in any other constituent, but when
clover or alfalfa hay are used as the coarse foods, the use of concentrates

especially rich in protein is not so necessary.

The shortage of coarse foods and grains the last few years has been the

means of causing many feeders of live stock, particularly dairymen, to con-

sider the advisability of purchasing certain of these mill by-products for

which, heretofore, they have had little or no use. There are cases where

these foods may be used to advantage, but the purchaser is advised to be on

his guard in the selection of these so-called cheap by-products. Frequently

the price asked is not in proportion to their food value, and, furthermore,

the analyses we have made indicate that they are not uniform in composi-

tion.

The last class of foods given in the table of composition are the "Stock-

Foods." The figures given there indicate that tney have no greater nutri-

tive value than that of the grain of which they are largely composed. Their

medicinal value depends largely upon the aromatic seeds and roots used as

a tonic for the stomach, or charcoal as an absorbent, and on the purgative

effect of epsom and glauber salts. The quantities recommended to be fed

are usually so small that very little nutritive effect can be expected unless

the material be fed for a considerable length of time. While it is probably

true that some of these stock foods may prove beneficial under certain condi-

tions, it is also true that many of them are heterogeneous mixtures, which
from a nutritive standpoint, are in most, if, indeed, not in all cases not

worth more than many of the by-products from our mills.

Digestibility of Foods.

In the preceding paragraphs we have dealt with the amount of the dif-

ferent nutrients present in foods. But this alone is not all we should con-

sider in valuing a food, for it is only that part which is digested and absorbed

which nourishes the body. It is a much more difficult matter to determine

the digestibility than the composition of foods. There are many reasons

for this. One animal will digest food much more thoroughly than another,

and consequently, the figures obtained from a digestion experiment with

one animal would not be correct for the other. Again the same food, espe-

cially among the fodders, will vary in composition depending on the stage

of maturity at which the plant was cut, the soil upon which it was grown,
and the nature of the season. It is also true that it is within the power of

the feeder to so manipulate the food or vary the conditions under which it

is fed that the extent or completeness of digestibility is modified. Further,

6a F.I. (i)
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it is reasonable to believe that a thorough relish for food is conducive to good
digestion. The experienced feeder knows well the value of making the food
attractive or palatable. An agreeable flavor or taste adds nothing to the

energy or building of a food, but it does tend to secure its thorough diges-

tion. Without doubt, the success of one feeder as compared with the fail-

ures of another may sometimes be due, in part, to a sujx'rior manner of

presenting the food to the animal and to manipulations that add to the
agreeableness of its flavors.

It will be seen from the above that all that can be hoped is to determine
the digestil)ility of the more common foods under average conditions. When
the flgures thus obtained are studied along with those given in the tal)le of

composition, they are of great assistance to the feeder in forming a correct

idea of the value of a food.

The following table, compiled from several sources, gives the per-

centage amount of each constituent digested. In most cases the figures

given are the average of a large number of experiments:

Pek cent, of the Various Food Constituents Digested.

Corn fodder
Corn silage

Sorghum
Sov Beans
Red Top
Orchard grass

Timothy
Hungarian grass

Red clover
Alsike clover
Alfalfa

Cow pea
Wheat straw
Oat straw
Potatoes
Sugar beets
Mangels
Turnips
Ruta-bagas
Barlev
Oats.'

Rye
Mixed grain or chop.
Wheat midillings. . .

.

Wheat bran
Cotton-seed meal ...

.

Cotton-seed hulls. . . .

Gluten meal
Gluten feed

Corn bran
Oat dust
Mill feed

Barley dust
Malt Sprouts

Organic
Matter.

70.7
73.6
69.0
64.5
68.1
57.8
57.9
66.3
68.1
63.2
60.7
60.0
43.0
52.0
77.0
98.7
88.0
96.1
91.1
67.5
GO.

9

75.3

Protein

.

Fibre.

78.5
60.7
76.1
40.5
90.4
87.3

67.2

56.1
56.0
46.8
75.1
67.0
.59.5

46.9
60.0
67.0
66.1
72.0
64.8
11.0

44.7
91.3
77.0
89.7
80.3
71.8
71.8
79.4
73.27
79.8
75.8
88.4

88.2
85.6
.52.2

67.1
.55 3
60.2
80.2

Nitrogen
free extract.

55.8
70.0
59.0
47.0
52 6
60.4
52.5
67.6
52.6
53.5
46.0
42.0
52.0
57 6

100.7

100.3
74.2
60.8
52.8
79.2
51.0
33.1
18.3
55.5
40.0

78.0
25.8
32.3
48.9
37.2
32.9

72.2
76.1
74.6
73.2
77.6
55.4
62.3
67.1
77.6
70.7
69.2
70.6
38.0
53.2
90.4
99.9
96.0
96.5
94.7
71.2
62.6
70.

69
81

64
60
41

89
89.2
68.2
66.7
72.3
54.6
68.1

Fat.

73.9
82.4
74.2
.54.1

64.5
53.8
52.2
63.9
64.5
.50.2

51.0
51.8
31.0
38.3
13.0
40.9

87.5
84.2
.59.9

69.2
74.5
49.6
86.3
45
93.3
H5.7
94.4
84.4
67.2
77.2
66.9
73.4
104.6

At one time it was thought that curing or drying a fodder caused a

decrease in its digestibility. Digestion experiments on this continent and
in Germany have abundantly demonstrated that, while this is true, the
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difference is but slight. It seems probable that in general practice there is

more or less unavoidable fermentation and loss of the finer parts of the

plant, and, that the slight decrease in digestibility is due to this and not

necessarily to the mere drying of the fodder.

It is evident that the foods containing the largest amount of fibre are

least digested. The fibre itself is largely indigestible, and it is so mixed

with and surrounding the other constituents of the food that it prevents the

digestion of these. Thus the coarse fodders, wheat and oat straw and oat

hulls, are not fully nor are they easilj^ digested.

Some very interesting and instructive results on the energy required to

digest coarse foods have been comparatively recently published by Dr. Kell-

ner, a German investigator. He has shown that the labor of digesting straw

is so great that the portion actually digested is so largely consumed in pro-

viding the energy demanded to do the work of digestion that, in the case of

the horse, there was no balance remaining for other animal requirements,

while, in the case of the ox, only 17.8 per cent, of the energy of the digested

straw was finally available for the production of animal increase or exter-

nal work. This does not mean that straw should not be fed, for particularly

when fed to animals that are to be simply maintained as they are without

gaining nor losing or doing work, it has a distinct value, as will be shown
later.

Comparative Nutritive Value of Foods.

A statement of the quantity of protein, fat, and carbohydrates, or even

the amount of these constituents ordinarily digested in a food does not suffi-

(ienth- indicate its nutritive worth. This is because of the unequal value
of the protein, fat and carbohydrates, the unequal losses which take place

during the processes of digestion and assimilation, and the unequal labor

which the process of digestion requires in various cases.

The only common function of food constituents which can be used for

figuring comparative value is the capacity for producing heat in the body.
The objection to this method is that the amount of heat which a food is capable
of producing when burned does not necessarily express its power of increasing
or renewing the protein matters of the body, this depends solely on the
amount of the albuminoid constituents of the diet, for, as has been already
pointed out, the building up and renewing of muscle, blood, etc., in the
body is the particular function of the albuminoids. It is quite probable that
the amount of heat generated by the combustion of the digestible constitu-
ents of any food, after making corrections for the points referred to, will
form a true guide to it.* nutritive value whenever the diet of which it forms
a part supplies a sufficient amount of digestible albuminoids, and this will
be the case whenever foods are skilfully employed. But it may be pointed
out that the value of any food to an animal may be quite different according
as it is employed for purposes of maintaining the condition of the animal
when at rest, or when employed for the production of increase or for the
performance of external work.

Without going into the reasons for the above statement, nor into the
method of calculating the comparative value of foods on- the basis of their
power to produce heat, I give the comparative figures found in Warington's
"Chemistry of the Farm."
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Cotton cake (decorticated).

.

Maize
Wlieat
Linseed cake
Barley
Rice meal
Peas
Beans
Oats
Wheat bran
Brewer's grains (dried)
Malt sprouts
Cotton cake (undecorticated
Meadow hay ( best )

" " (medium)
Clover hay (medium)
Meadow hay

(
poor)

Bean straw
Oat and barley straw
Potatoes
Mangels (small)
Wheat straw
Maize silage

Clover (bloom beginning)...

.

Mangels ( large)

Swedes
Turnips

For Maintenantf.
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as hay or straw, is far greater when given to a ruminant animal than when
consumed by a horse or pig. Concentrated, easily digested foods, as grains

or oil cake, have clearly a value above their composition when added to a

poor and bulky food, as straw chaff, or to a watery food like turnips, because

they are the means of raising the quality of the diet to a point at which the

animal will thrive. On the other hand, roots and green fooders, even when
watery and poor in composition, may have a considerable effect when added

in a moderate proportion to dry food. The highest value is, in short, only

obtained from food when it is skilfully employed.

There is another factor which we can never hope to express in figur*>s,

but which has considerable influence on the effect of any diet; this is flavor.

An agreeable flavor stimulates appetite and, as has been stated, probably

promoted digestion.

The general practical lesson to be drawn from a study of the compara-

tive values of food is that many foods can be substituted for each other

without altering the value of the whole diet. A farmer should be able to

introduce economy into his feeding by watching the market and making use

of those foods which are cheapest. For example, a farmer may have been

accustomed to feeding a certain mixture of grains to his fattening stock. If

for some reason or other, one of these grains has advanced in price, by study-

ing the composition and comparative value of ether foods available, he

might be able to sell the high priced grain and purchase some cheaper sub-

stance which will fulfill all requirements.

As has been shown, the comparative value of foods is a large and com-
plicated subject, one that cannot be fully discussed in this article, yet, if we
may judge by the number of letters received, it is a subject which is receiv-

ing considerable attention by the stock feeder, especially those who are

inclined to use the mill by-products. We have determined the composition

and digestibility of a large number of these Ontario by-products, and we
are in a position to give information concerning them. It is obvious, how-^

ever, that before we can give the comparative values of these foods, we
must know something about the kind of stock to which it is to be fed, the

foods it is to be fed with, the purpose for which the animals are being fed,

that is, whether growth, fattening, milk, or work is the object; and the

market prices of the foods to be compared. Given this information we will

be onlv too glad to give any assistance we can to correspondents.

Much might })e written with reference to the value of feeding standards,

especially to the inexperienced feeder who may wish to know whether the

ration he is using is in accordance with the practice of the best feeders, but

this would require to be treated fully to be of value and will have to be left

for some future time.

ONE YEAR'S INFLUENCE OF THE SIZE OF SEEDS ON THE YIELD
OF PLANTS OF FARM CROPS.

By C. a. Zavitz, Professou of Field Husbandry, Agricultural College,
GuELPn, Ont.

Within the p.Tst fourteen years, a large nmount of experimental work
has been done to determine the influence of different selections of seed upon
the resulting crop. From the numerous experiments which have been con-

ducted at our College on seed selection, only those bearing directly iipon the

size of the seed sown are here presented. The various experiments include
grains, potatoes, field roots, and rape.
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For the prain experiments, fresh seed was taken each year frtmi the
I general crop of prain prown in tlie larpe fields, and for the experiments with

field roots and rape, seed of the leading varieties, which was obtained from
prominent seedsmen, was made nse of. It will therefore he understood
that the results represent simply the one year's influence from seed selec-

tion, but in order to ascertain the influence from one year's work of this

selection, the experiments were repeated from season to season in order to

secure a pood average of conditions of soil, temperature, and rainfall. For
the large sample, none hut well developed seeds were selected; for the
medium sized sample, the seeds selected were of a uniform character, plump,
and of medium size; and for the small sample, none hut sound, plump, and
apparently good seeds of small size were used. The selections were made
with great care by the use of sieves and then by hand-picking the seeds, so

that all the seeds of each selection would be very uniform and true to its par-
ticular selection.

Grain Crops.—In the selection of large, plump grain, a sufficient

quantity of each class to sow a plot twenty-five links square was carefully

weighed out, after which the grains were coimted. A corresponding number
was then taken of the medium sized seeds of oats and of small, plump seeds

of oats, barley, spring wheat, winter wheat, and field peas. The different

selections were sown upon plots of similar size.

The following table gives the average results obtained from the various

selections of grain crops sown for six, seven, and eight years in succession :

Seed Grain Selections.

Number
niooo ^f <^'^ rears

Z.f that tests
?'^^'"- have been

repeated.
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per measured bushel than the seed of a larger size, but in three instances the

results were similar.

On making an examination of the detailed results, it was found that in

forty separate tests made with seed grain of different sizes, the greatest yield

of grain per acre was produced from the larger seeds in thirty-seven of the

tests, from the smaller seeds in two of the tests, and the yields were equal in

one test.

Root Crops.—Four tests were made annually with the different selec-

tions of seed of field roots. Duplicate experiments were conducted in which
the seeds of the different selections were planted separately, and duplicate

experiments were also conducted by planting three large, five medium, and
eight small seeds at each place where it was desirable for a root to grow. The
plants were afterwards thined, leaving one plant in each place and having
the plants of the different selections of each class at an equal distance apart.

When the roots were harvested the yields of the duplicate tests of each

method were averaged.

The following table gives the average results of the duplicate tests made
by means of each of two methods of comparison, in order to ascertain the

amount of the influence of the size of root seeds on the size of the roots pro-

duced :

Selection of Seed.

Methods of

planting.
Classes of roots.

Number
of years
of test.

Large seed
(tons).

jMedium seed
! (tons).

I

Small seed
(tone).

Plots in wliich^
equal numbers
of seeds were
planted separ-

ately

Plots in whiolA
equal numbers I

of plants were '-

left when thin-

ning

Mangels
Sugar Beets
Swede Turnips
Fall Turnips. .

Field Carrots.

.

Mangels
Sugar Beets . .

.

Swede Turnips
Fall Turnips. .

Field Carrots.

.

31.19
23.2.T

15.35
25.27
23 32

27.02
21.32
12.68
20.78
19.31

35.17
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The aveia8:e results in tons of preen rape per acre obtained from tin- dif

ferent te.sts in sowinuf rape seed of different sizes in each of five years are

ariveu in the following table :

Selections. IS9o

Larjre need 13.1

.Medium seed 9.2

Small seed ! 3.3

189(3
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SOME AGEESSIVE WEEDS.

By T. G. Raynor, Ottawa.

Of the real losses sustained by farmers throuo^h the prevalence of weeds,
something is known, but not all. The labor problem which has been a seri-

ous one for some years, has handicapped many a farmer from doinj? what he-

really felt he should do in checking the growth and spread of noxious weeds.
Many farmers under modern conditions are attempting to work more land
than they can really work well, and while they may be good soil tillers, they
lack the time and force necessary to corral their enemies, the weeds.

Climatic conditions have much to do with the spread of weeds. Take, for

instance, the quack or couch grass. In a wet season, cultivation, unless very

effective, helps to spread it. In a season like the one just closing, a very dry

one, this weed could have been hit a hard blow, and it was, in very many
cases. Many farmers report they have practically exterminated it in some»

fields this year. While it may have been well done over the field, in too many
cases these underground root stalks have found their way into the fence cor-

ners, around stones and stumps ; and unless these sources of supply are closely-

watched, it will be only a question of time when this grass may make its-

appearance in all its old time force. When a field is cleaned up well by sum-

mer fallowing or otherwise, the farmer usually seeds it down, which is good
practice if it be not left too long in grass. Two years is plenty long enough to-

leave in meadow where couch grass has been bad and often one year is all it

should be left. To leave it longer is to allow a good supply of couch roots to^

get started once more.
Without going into detail about this weed, it may be remarked that the-

most effective methods for its extermination are what might be termed the-

smothering process. This may be effected by cultivation alone, in not allow-

ing any growth to appear above the surface ; or it may be by both cultivation

and the growth of such crops as hoe crops, which involve much cultivation,

and buckwheat or millet, which are rapid, heavy, late growing crops, and*

which follow good clean cultivation.

I believe, that there is no disputing the case that couch grass while a

very old weed, is still very aggressive, and causes more annual loss to the-

formers of Ontario in diminished crops and excessive labor than perhaps any-

other weed.
In heavy soils a close second is found in the rapid-spreading and per-

nicious weed called the perennial sow thistle. This weed is of late years caus-
ing many farmers serious concern. Where allowed to go to seed, the wind*
so easily spreads it, with its parachute attachment, all over the district that

it becomes a serious menace to the best farmers in those districts. The bet--

ter the land is worked the better is the seed bed, not only for cereal crops, but
for weed seeds which by chance may come that way. This weed is of such-

a serious nature in occupying the ground to the disadvantage of other crops;
and when once located is such a persistent grower and spreader through ita-

root stalks, like couch grass, that it is the opinion of many farmers that they
should have an effective law to prevent this weed maturing seeds in any
quantity each and every year. In this way it could be confined to narrower-
bounds and in time could be as effectively handled as we are now handling the-

Canada Thi.^tle, whose manner of growth and spread is similar.
The most effective method for the eradication of this weed is to weaken

its underground root stalks by keeping in meadow either for hay or pasture-
and then follow with hoe crop or some other smothering crop in which a good'
deal of preparatory cultivation is given. A very useful implement for this?
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purpose lias been found to he tho liroad shared rultivator wliicli does effoctivp

smotherin.? work on all weeds and does it very rapidly. With this weed in

a eommunity, eareless farmincr heeomes a menace to the whole surronndin^
country.

Another ajfgressive weed which is even more persistent and harder to

exterminate than either of those already mentioned, but which does not

spread very rapidly, is the Field Bindweed or "Wild ^^orninR• filory. There
are on a great many farms throughout the Province small patches of it, and
the farmers do not usually know what it is. Yet it is spreading more or less.

Very drastic measures should be taken with these patches at once, stich as cov-

ering them with plenty of salt, smothering with tar paper or a good depth of

fine stable maniire. Hoe crops two or three years in succession, well cared for,

should handle it. Until such time as effective measures can be taken, it

should be left in sod. -

Another bad weed for spreading is the simple annual, called common
Ragweed. It grows so late in the season that it is often neglected. It is

becoming a verv common sight in many parts of the Province to see the

lower portions of fields, and often the higher parts as well, almost black with

ragweed. Very much of its spreading in this way could be checked in

stubble lands by plowing or cultivating immediately the fields or parts of

them are cleared at harvest time, or on land that is seeded, by running the

mower over them and clipping off the growth before the seed has had a

chance to form.

Where sufficient cultivation is giyen to deal effectually with the forego-

ing weeds, nearly all the other kinds will be dealt with in the ciiltivated fields

quite effectually. There are some weeds which flourish on the roadsides and

in waste and unbroken pasture lots, which deserve some mention. One of

these is the Blue Weed. It is spreading very rapidly in sections where much
rough lands obtain. While it is a biennial and if prevented from going to

seed, like the burdock, it would soon die out: yet it is being neglected, and
as a result is not only unsightly on the roadsides, but is invading some of the

cultivated fields as well.

Another unsightly roadside weed, except when in blossom, is Chicory.

It is a deep, strong-rooted, perennial, which is spreading very rapidly along

the roadsides and in neglected places. The time to take this plant is when
it first appears in the locality. Preventive measures are better than curative

ones with this plant. When first seen, if they were spaded out and a little

salt put on the root, it would kill the plant. It is necessary to apply some-

thing to the roots which will kill them.
Other weeds on the roadside, very unsightly, but not nearly so common

as the foregoing, are Elecampane and Teasel. Every farmer in districts

where hay was imported last winter should keep his eye open for the first

appearance of a plant called Orancre Hawk Weed. It is a worthless perennial

plant and spreads rapidly in meadows or unbroken lots. Xot even sheep will

eat it.

Added to the dangers from the above mentioned weeds, already in o\ir

midst, mention might be made of those which were very likely introduced in

Quantity last winter, in bringing into this Province so much of the frozen

feed from the Western Provinces. This feed wheat contained more or less

seeds of Wild Oats. Pennycress. Hare's Ear Mustafd. Wild Buckwheat, etc.

Wild Oats and Wild Buckwheat are already too common, but the others are

not so common in this Province.
In the fight against weeds, farmers should find the bulletin on the

:"Farm Weeds of Canada" issued by the Seed Branch, a copy of which may
be found in every rural school and Public Library in the Province, a great
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help. We wish to solicit the co-operation of every school boy and girl in the
great enterprise of housecleaning the country of noxious weeds.

If we do not run the weeds, the weeds will run us. One more thought in
closing and that is we can not be too careful in selecting well our seed supply
of small and large seeds alike and see that they are as free as possible from
noxious weed impurities.

I

THE FARMER'S VEGETABLE GARDEN.

By a. McMeans, 0. A. C, Guelph.

The real value of the farm lies not in its monetary value alone, but in

the enjoyments and comforts derived from our work and life on the farm, as

well as the lessons we learn through contact with the soil.

One of the chief sources of pleasure and profit, but which is absent from
so many of the farms of this Province, is the farmer's vegetable garden. The
advantages of a vegetable garden on the farm, may be briefly summed up as

follows

:

Health. Many people speak of vegetables as being "healthy" without
knowing what they mean. The fact is that some of the garden vegetables
actually do contain medicinal properties. Spinach contains iron. Aspara-
gus acts on the kidneys. Lettuce contains a narcotic that induces sleep.

Celery contains a nerve stimulant, and other vegetables have their uses.

Compare the clear skin and firm flesh of a person accustomed to a variety of

vegetables, with that of a person whose diet is largely pork and potatoes,

with an occasional dish of turnips, and you will have no dwubt as to vege-
tables being a most wholesome food.

Economy. The use of fresh vegetables will effect a considerable saving
on the meat bill, even with a small family. In the home garden, vegetables
are not subject to exposure on the markets or in transportation. Many of

the garden products lose some of their characteristic flavor when not used
quickly, and are more valuable when fresh. The home garden is directly

under control.

Comfort. The home vegetable garden is a comfort to the home. In many
cases interest in the garden is manifested by the women of the household,
who realize its value from this standpoint. It can often be made a means of

helping to keep the boy on the farm by encouraging him to minister to the
comfort of the family through a well kept, profitable garden.

Better Farm-ing. It leads to better farming. From a careful observa-
tion the statement can be made that n well kept garden yields from ten to

fifteen times greater than general farm crops on the same area. A half-acre
garden can be made to produce at least 1100.00 worth of vegetables. Of
course the garden is well manured and fitted to start with. Before long the
farmer notices the difference and wonders at it, and the chances are that
very soon he will be practising intensive farming on his general farm crops
also.

Thp location of the garden should be near the dwelling, as the work of
nariug for it is mute often done at odd times, and also for convenience in pro-
curing a fresh supply of vegetables.

Natural or other drainaore is imperative. If it has a slope to the south or
south-east it will ensure earlier maturity of crops. It should be protected on
the north or north-west by hedges or buildings, or a srood tisrht board fence
will answer. This will also serve as a protection from live stock and chickens.
The management should be planned so as to have all permanent crops, such
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as Asparanfus and RliuLarh together, and due ronsideration should be jj^iveii

to the matter of succession, so that the land can be occupied all the time.

'Plan to do as much work with the horse as possible, as it materially lessens

h\bor and cost of carinj>r for tlie crop. If a combined seed drill and wheel
hoe is used, the rows can be planted much closer, and it will prove a very
iiseful implement.

Plan of a |-acrk Garpen.

200 feet Fencv.
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When sowing rows 2, 3 and 4 sprinkle some radish seed of the turnip

variety in with the other seeds, they will serve to mark the rows and can be
pulled and used before they will interfere with the permanent crops.

'

Send for some seed catalogues to reputable seed firms, and study them
well. As a guide to varieties I would recommend the following

:

Asparagus Palmetto, Argentenil.

Beans "VVax—Ward well's Kidney Wax and Keeney's Rust-
less Golden Wax; Green Pod—Valentine and
Stringless Green Pod,

Beets Eclipse.

Cabbage Earlv Jersey Wakefield; Danish Ball Head, for

late.

Cauliflower Select Dwarf Eurfurt,
Carrots Chautenay.
Celery Paris Golden, Self Blanching, for early; Triumph

or Giant Golden Heart, for late.

Corn Golden Bantam, for quality, or if preferred Cory,
for early; Stowell's Evergreen and Country
gentleman, for late.

Cucumbers Davis Perfect, for slicing; Chicago Pickling for

pickles.

Egg Plant Black Beauty.

Water Melons Cole's Early.

Musk Melons Rocky Eord and Emerald Gem.
Onions Yellow Globe Danvers.

Peppers Neapolitan.

Peas Nott's Excelsior, for early: Stratagem, for late.

Potatoes Early Fortune, and Early Ohio.

Radish White Tip Turnip and Chartier, Chins Rose, for

winter radish.

Squash Crookneck, for early; Hubbard, for winter.

Spinach Victoria.

Salsify Sandwich Island.

Tomatoes Earliana, for early; followed by Chalk's Jewel or

Stone,

WHY WE SHOULD UNDERDRAIN.

By F. W. Goble, Woodstock, Ont.

If we onlv stop to think for a moment we shall be surprised perhaps to

observe how much of our want of success in farming is attribiitable to causes

which thorough underdraining would remove. The clover crop for one

would have been abundant had it not been badly frozen out and heaved ic

the spring, while perhaps another man has lost nearly all his wheat crop by

a season too wet for his land. A farmer has planted his corn early, and later

rains have rotted the seed in the ground, while perhaps a neighbor has been

compelled by the same rains to wait so lonsr before plantinsr that the season

has been too short, and the crop has not matured before the frost in the fall.

Some one else has worked his clayey farm too wet because the season would
allow him to wait no longer. It could not be properlv tilled and later on

baked. So, many of the crops have wholly or partially failed, and all because

of too much cold water in the soil.
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Too much cold water is at the bottom of most of these complaints of
unfavorable seasons, as well as of most of our soils, and it is in our power
to remove the cause, and at the same time to add dollars to our bank accounts.

In other words we must underdrain all our cultivated land that nature
has not already underdrained, and to a preat extent we shall cease complain-
ing of the seasons on these grounds. We shall seldom have a season on
thoroughly drained land that is too wet, or even too dry, for underdraining
is almost as sure a remedy for a drought as for a flood.

We have three kinds of water in the soil, (1) Free water, i.e., water
which will run out of a soil at first opportunity, and which fills all the small
spaces in a soil when saturated. (2) Capillary water, that held by attraction
by the soil grains and which will not run out, and (3) hydroscopic water
which is very intimately connected with the soil particles and thus is hard
to remove.

Now, what we want to get rid of is the free water, say to the depth of
three or four feet. In the spring the land is full of water, but later on the
water table is lowered in all but probably swampy lands, so that we have to
depend upon the water held by capillary attraction, and the moisture from
the air for our supply of water for vegetation. Under-drained soils are more
open and friable than undrained land, and will hold a greater amount of
capillary water than the latter. Thus we find that in a drained soil we have
more moisture during a dry season than in undrained land, other things being
equal.

Imperfect drainage prevents early seeding, and thus shortens the grow-
ing season, and the amount of available moisture and plant food derived from
the soil ; and besides increasing the labor of tillage it shortens the time in

which the work can be performed. Although we usually regard drainage as

a means of making the land fit for cultivation, that should not be the only
object of the work. Rain is the principal source of moisture for the soil and
too much moisture is what we are trying to relive, but rain is also a source
of fertility not only because it affords the necessary moisture to dissolve the
elements of plant food already in the soil, but because it contains in itself

or brings with it from the atmosphere, valuable fertilizing substances. Rain
water always contains in solution ammonia, carbonic acid gas, and oxygen.
Now the ammonia contains as nitrogen, our most expensive manurial ingre-
dient, and when we find that the annual rain fall usually contains from 6 to

8 pounds of nitrogen to the acre, we should be careful to have the water filter

through the soil instead of over, so that nothing may be lost to the plant.

The carbonic acid and oxygen are two of the most powerful agents we
have in the soil, breaking up many of the otherwise insoluble constituents of

the soil, and making them available as plant food. We often hear it said
that a snow storm in the spring is as good as a coat of manure, but this

depends somewhat upon whether we allow the melted snow to run off over the
surface or filter through the soil leaving there the manurial constituents, and
those which tend to make plant food available in the soil.

Drainage tends to deepen the soil, and we all know that a deep soil is

better that a shallow one because it furnishes a larger feeding ground for the
roots. The elements of plant food are not all upon the surface. Many of
them are washed down into the subsoil, and still others such as some of the
mineral constituents are already in the subsoil. Then in a deep feeding
ground the plants stand more firmly, and being deep seated are able to with-
stand drought. On the other hand, if the soil near the surface is full of
water the plants may germinate, send out lateral roots, but none downward,
so they will not get their feet wet, and do all right until it becomes suddenly
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dry. Then being shallow rooted they are dried up in perhaps a hot dry week

or so. Now it may sound contradictory to say that underdrains will prevent

drought, when they are primarily to carry off water, but if in the spring the

ground is freed from excessive moisture the plants can send their roots down-

ward, then when the dry weather comes the pants are deep rooted, and can

draw moisture from below. For instance. Lucerne is said to be one of the

best plants to grow in a dry season, but one thing absolutely necessary for

successful culture is a dry subsoil, and then it has been known in exceptional

cases to send its roots 20 or 30 feet deep into a dry bottom.

If land is underdrained it will be unnecessary to have open ditches, and

what so spoils the appearance and convenience of a farm as open ditches.

The continual turning during plowing and working the land, and driving

around to miss them in harvest time means considerable, without taking into

account the waste of land, the harbor for weeds and the work of keeping them
open.

One of our worst drawbacks in the spring is the cold soil, and this is

especially the case in a wet season. We have not any too much time in the

spring at the best to get the soil in proper shape and planted, but when we
have such seasons as that of 1907 it is almost impossible to get crops in when
they should be. This is caused to a great extent by the excessive moisture.

It is more difficult to raise one pound of water one degree in temperature

than a pound of any other substance in the soil. As a matter of fact the

heat required to warm 100 lbs. of water one degree would raise the same
amount of dry sand 10 degrees and clay T degrees. Again evaporation cools

the soil. It is hard to tell where the heat goes when water is evaporated,

but nevertheless it is the case that it requires nearly five and one-half times

as much heat to evaporate a given amount of water as it does to raise the

same amount of water from the freezing to the boiling point. It does iiot

matter at what temperature the evaporation takes place so much heat is

always used. You can easily prove that heat goes somewhere by wetting

vour hands and going out in frosty weather. They dry off, but become cold

immediately.
Heat will not pass downward in water; if, therefore, your soil be satur-

ated .with water in the spring, the heat of the sun cannot warm it, and
ploughing and seeding must be late. Josiah Parks, one of the fathers of deep

drainage in England, found that an undrained peat bog had a uniform tem-

perature of 46 degrees below a distance of one foot below the surface. In

•Tune he found the temperature at 47 degrees seven inches below the surface,

while the drained portion had a temprature of 66 degrees at seven inches and
a temperature of 50 degrees at two feet. It has been found by actual obser-

vation that the seed bed of a well drained, well tilled soil will be from 5 to

15 degrees warmer than that of a poorlv drained and poorly tilled one.

Drainage lessens evaporation simply by removing the surplus snow and
rain water bv filtration. It thus raises the temperature of the soil by allow-

ing the sun to warm the soil instead of evaporating the water which really

makes the soil colder. As the water is carried off through the underdrains,

there is a space left in the soil, and the air, which is a very necessary agent
in the liberation of plant food in the soil, and is also required bv tl.'e roots,

enters these small spaces. The air being warmer in the spring than the soil

also helps to warm the land. As a good soil will hold aboiit one-half of its

own weight by attraction, which cannot be drained out, there is not much fear

that gentle summer showers will be wasted by filtration even upon thoroughly
drained land, while a way is still open by the drains for the escape of heavy
rains.
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Aft(>r all the question is, will it paij to uiuierdraiii ? Drainage is a per-

manent investment. It is not an operation like the application of manure
which we should expect to see returned in the form of saleable crops in two
or three years, or five or six at the most, nor like the labor applied in culti-

vating an annual crop. The question is not, whether drainage will pay 'n

one or two years, but will it pay in the long run? Will it. when completed,
r(»turTi to the farm a fair rate of interest for the money spent? Will it be
more profitable on the whole than investment in bank stock or some
other fairly safe risk? Let us use an illustration to bring this out more
clearly. Suppose it costs |200 to drain thoroughly a six-acre field. Had
this been expended in labor to produce a crop of vegetables or small fruits

we should get our money back the first year, with a fair profit. Or, in man-
ure, or commercial fertilizers we would expect to get our money out of it in

two, three, or four years. But we have been doing permanent work which
should outlive us if properly done. Therefore if our drained land should pay
a fair rate of interest it is a paying investment. Allowing interest at 6 per
cent, this would mean that for the |200 expended Ave should receive annually
$12 more from this six acres than before draining, which would require from
two to four bushels of corn, barley or wheat per acre extra to pay the $2.00.

Any one who has been kept back in the spring's work because of wet land,

or had to replant because the seed had rotted in the ground, or similar

troubles, will admit that any land not naturally drained will pay for such
investment.

Almost without exception, those who have drained such land as required

it. have received nothing less than a paying rate. TTsually not less than an

increase of 1-6 in grain crops has been received, and often very much more,

especially after the ground has been cultivated for a few years, as the effec-

tiveness of a drain increases as the water finds its way into the new channels.

Besides the lands already under cultivation which are rendered more
productive by drainage, there are many hill-sides where springs burst out,

and flat stretches at the foot of hills which receive the drainage of higher

lands, that are entirely unfit for cultivation besides being a nuisance and an

eye sore. If, of these wet portions we make by draining good, warm, arable

land, it is not a mere question of percentage on capital invested, but whether

the land when drained is worth more than the cost of drainage. Surely such

land should be underdrained if only for the satisfaction of having a clear

field, and besides would it not pay?
I think it is the consensus of opinion that a small farm well worked is

more profitable than a larcre one poorly worked. On the majority of our

farms, or certain portions thereof, underdraining will put the land in better

condition for work, and will allow work for a longer period of the year. Is

money thus spent not as profitable as if used in increasing our acreage?

As no doubt many know, the Department of Physics at the Agricultural

College has. during the past few seasons, been of considerable help to many
who wishes to underdmin, but were not sure of the best methods to adopt, or

whether or not they had fall enough. To any such the Department of Physics

will send a man to take the levels of his land, locate drains, and advise as to

the best methods to adopt. The only expense incurred for the work would
be the railway expenses of the person sent by the Department. Any one

needing such assistance would do well to communicate with the Tollege.

F.I.



98 THE REPORT OF THE No. 25

LIFE ON THE FARM.

By Wm. Johnson, St. Marys, Ont,

I.

—

The Natural Life.

The Slim of life is to live and be happy. To attain an end so desirable

as long life and happiness, opinion regarding what course should be pursued

is as varied and apparently incomprehensible as humanity itself. There are

several incidental essentials to this object, however, which may be common
to all : 1st, good health; 2nd. congenial occupation; 3rd, honesty of purpose

and free exercise of the affections. That all mankind do not share in these

privileges may not arise from inherent defects in their nature. On the con-

trary, men in their eagerness for happiness often destroy or relinquish that

beneficent fountain from which pure happiness alone can come. In gross

violation of natural law they surround themselves with conditions and envir-

onment which utterly exclude any possibility of enjoying Nature's external

beauty. They divorce themselves from her and must suffer.

Nature is divine in her origin. In appreciating her beneficence and

sublime operations for those depending upon her, those qualities in mankind
which indicate an affection for her, will by their constant exercise determine

the greatest sum of human happiness. There are no defects in those natural

laws which have existed from the beginning of all time. Sure as eternity

itself they will continue to the end of all time. Men may come and men may
go, but the labor of the husbandman will be rewarded for ever. This promise

is given to the tiller of the soil and to none other of God's creatures. Let

every farmer bear in mind that his calling is set apart by the Creator as first

of all callings. Complete harmony and good to all lie at the root of his occu-

pation and extend to the care of all created things. Whenever disorder or

unpleasantness come into life they arise from a violation of natural condi-

tions. Wherever Nature's laws are ignored she is inexorable in exacting her

penalty to the uttermost limit. It follows then that the farther we remove
from man's natural calling as a tiller of the soil, so we are likely to err. If

this be true then it must also follow that whatever mode of life brings us clos-

est to Nature must lie nearest to that source from which springs our purest

happiness. This, then, is a privilege enjoyed in its greatest degree by the

farmer.

I believe an ideal life above all things is to prosecute a congenial call-

ing. Happy is he who has found this on a plot of fertile Canadian soil. Sur-

rounded by Nature in her fairest forms, receiving daily from her beneficent

hand ample reward for his labor, walking in paths which heaven designed

for men, promised seed time and harvest, if his heart is not then glad within

him, the sun shines, earth rejoices and season come and go in vain for him.
His soul is out of tune with creation and for him there is but little hope. Bv
keeping in touch with Nature, manhood is constantly renewed. Our spiritual

longings having free course, are built up and made strong, that we may
become better men. We cannot help but notice in all her operations around
us that she is ministering to our comfort and our happiness. As we remove
farther from her influence we become more liable to fall into error. Who-
ever teaches that Nature and error in mankind are inseparable, it seems to

me are mistaken. Error in this world was not nor will be consistent with

Nature. It has arisen from extraneous circumstances which men have
created in a wrong pursuit of happiness. Wickedness in its gross disgust-

7a F.I. (i)
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inp form is not found on the farm. If it chance to he there (and it is undeni-

able that it sometinips is) it cannot oxist there. It soon crawls in its wretch-

edness to a centre of ])0]nilation. There it can hide and ])rafti8e its decep-

tions anioiiij: confrenial associates.

That farm life is most favorable to sfood conduct and a pure existence,

is a generally accepted fact which needs no explanation from me. Those

admirable people of whom Ian McLaren wrote afford indubitable proof of

the moral attitude of their lives. Dwellinsr in thatched cottap:es, (each on

his little farm) they had constant communion with Nature in all her varied

aspects. They became like their environment. Their character was moulded

in the purity of their surroundings. Only a short distance from ihese glen

people were great cities. In these had gathered too-other, in spite of relig-

ion, learning, moral effort, unselfish charities of the noblest description, a

mass of wretchedness, squalor and grossness such as no dweller in a rural

district had any conception of. Rural populations know nothing of what is

happening every day in great commercial centres, and it is a blessing for all

that they do not. If the national life blood has in every age and in all lands

flowed from the farm, the Creator has given those who remain there a deter-

mined advantage over all others. To remain on the farm therefore is a safe

guard to purity. The pure are fittest, and the fittest will survive. It is only

those who are trusty that will be trusted. It is onlv those who are guilty of

no wrong that can be ^ruly blest. And lastly, I affirm that the incentives to

gross or impure living are, on Canadian farms, reduced to a minimum.
I may be permitted to point out a fact indicating our love of Nature as

an inherent prinf^iide of life and source of happiness. When summer comes

with her train of fruits, flowers and beautiful adornments, what hanpens?

Citizens, whose condition or circumstances will permit of change, avail them-

selves of it. From comfortable homes and attractive suburban surroundings

in the city they go back again to seek enjoyment in that realm whose dis-

tinguishing feature is restfulness and repose. That spiritual essence

implanted in all men, coexistent with Nature herself, leads us on with irre-

sistible force to those places where she holds her court in quietness and peace.

In halls by the riverbank, silvery lake or sequestered glen, amidst rural

environment and seclusion, she gives her choicest offerings free to all. There

the citizen may pat<;h his solitary tent and breathe again the pure breath of

heaven. For a season he leaves his cares of business behind him. He experi-

ences a new delight in contemplating scenes where innocence and peace pre-

vail. A«k him as he emerges from his temporary home on a summer morn-
ing: "How fares it with you?" There is but one answer. ''This is simply

grand. City life is not like this. Why I am beins: made over anew." He
has onTv so far looked on nature and thus he is healed. His environment has

made him a better man or rather appealed to his spiritual nature. All is

well with himself and as a matter of course, so it seems, well with every per-

son else. Life is better: men are better: the world is better. It is a fact that

in order to have a srood life good men surrounding vou. and pleasant associa-

tions, you must strike the key note in your bosom and all things will join in

harmony. Where men are constantly coming into contact with Nature, as

all farmers must, their environment is favorable to purity of conduct and
healthful existence beyond all others.

It may be said, however, that this chancre from city to rural life for a

time, does not arise from a love of Nature but a love of variety. Variety,

it is said, constitutes the charm of life. This may be so, but after all. as rural

life is a natural life, the variety offered by rural scenes never degrades. They
afford an elevation of spirit in their enjoyment, followed by no depression of
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soul. It follows then that as all evolution is onward to a greater good, so

the natural instincts of men lead them to forego artificial life and come back
to first principles as dwellers on the land. Hence we find men of substance

SDend their day in the artificial life of the cities, but retire to the country for

quietness and rest.

Farm life being truly a natural life, then it must follow that it should

be made as attractive as possible in order to retain a large percentage

of young people in the rural districts. One would suppose then

that a matter so desirable would be a first consideration of all men who

are anxious to exalt their country. That it has not been so in years past is

a misfortune from which I make bold to say, mankind has suffered. Since it

has been recognized that natural or rural life is productive of so much good,

its advancement ought to command attention and support from all good men.

It is humiliating to know, however, that in progressive Canada even until

recent years such has not been the attitude of our prominent men. It is

undoubtedly true that until 1870 agriculture was neglected. While progress

was made in other branches, while colleges were established and amply

endowed, no one raised his voice in favor of that industry upon which

Canada's success depends. It is more humiliating still to know that those

agencies now introduced for the advancement of agriculture were not appre-

ciated by those whose interest they were designed to serve. It is difficult

for us now to believe that in 1873 a petition was presented to the Ontario

Parliament from what is undoubedly one of the oldest settled and wealthy

counties of Western Ontario, praying the government not to establish an

Agricultural College in this Province because it would be inimical to the

best interests of the farming community. For long years subsequent to the

establishment of Guelph College it was a football for politicians. Among
the farming class there are to be found far too many progressive farmers

even now who look coldly on innovations made in their behalf, during recent

years. I am ashamed to acknowledge that many worthy farmers treat the

Farmers' Institute and 0. A. C. with ridicule and contempt.

This, however, should not be a matter of surprise. Habit, it is said, i

becomes second nature or supplants nature. The history of nations point with

unerring fidelity to an utter neglect of the agricultural class. It is equally

clear that farming as an occupation was considered as a business suitable

only for dolts or slaves. Complete ignorance of the wondrous principles

underlying agriculture, prevailed. Those mighty operations of nature which

excite amazement in the greatest minds of modern times, challenged neither
;

the admiration nor understanding of the farmer. Evolution going on every

day under his eye had no interest for him. He pursued his way unimpressed

by it all.
j

Agricultural life has now changed. The manner of thought of a farmer \

has changed. His discussions on his business with his neighbors have a

wider range than formerly. In old days many intelligent men settled as '

poineers. But that quality in them was at a discount. Physical strength
;

and endurance were at a premiiim. This is now reversed, thought commands
a premium. Under these conditions, our course is clear. We must educate,

educate, educate ! Let us avail ourselves of the agencies we now have in the

Agricultural College and Farmers' Institute. Let every farmer's son in.

Canada know and be impressed with this fact, that it is he whom natural law

holds to account for the elevation and improvement of the race.

But it may be said these agencies are imperfect. Perhaps they are. >

Perfection implies the limit of possibility. It is not too much to say that we
\

have not reached that point. This I will say, however imperfect they may !
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be, if tlie farmers would adopt and cany out iiiclliods su^'tfcstpd from time to

time by the College and disseminated through the Farmers' institute, we
would at last be on a path leading to greater success.

Agriculture being a natural life it may be well to compare or contrast

the advantages appertaining to it. with those conditions whicli affect and

give form to other classes. "Thou shalt earn thy bread by the sweat of thy

brow" is an irrevocable edict passed upon all nuMi. Nothing can be accom-

plished great or smull without labor. To enjoy the fruits of honest labor

in security and peace is the sum of happiness. It is a mistake to measure

success by an accumulation of dollars and cents. While nn)ney is a necessity

under our present social condition, it is not a panacea for life's ills. While
it, to some extent, affords security against want and hardship it does not

positively prevent either. There is only one calling in life that while it

' may not be eminently favorable to an accumulation of great wealth, forms

1 a certain safeguard against famine. The sun will shine, rains descend, and

! Mother Earth will give her increase for the preservation of man and beast.

' Agriculture offers a security for means of existence that no other calling can.

Financial distress overtakes and throws a dark cloud on all classes of busi-

ness. Money passes away and leaves its former possessor in poverty. Those

in possession of wealth are filled with forebodings of to-morrow's specula-

tions. The toiling masses, dependent upon the energy and enterprise of

others, are subject to many vicissitudes that n^ver affect the farmer. He
stands alone and as far as the necessities of life are concerned, is indey>endent

of them all. Those convulsions that affect trade, such as fashion, style, pub-

lic utility, or popular caprice, may come up to the farm gate, but they

should not enter in. Thousands of deserving artisans may suffer. Distress

comes on them, not throusrh inisconduct on their part. They can neither

restrain nor avert these misfortunes that overtake them, for the exigencies of

commerce are inexorable. From whatever cause depression comes, a farmer

may not spend as much money, biit he has a comfortable home and abun-

dance of earth's l->est food to eat. That is all he could have if he were worth

millions.

In the Old Land, at the close of the American war thousands of indus-

trious operatives in Lancashire were rendered dependent on the world's char-

ity. In all that distress how fared the farmer? Not one of them suffered.

They felt the depression in reality about as much as they would feel a street

brawl in Timbuctoo. Trade may flourish or trade may fail. Wages may rise

and fall. Workmen in centres of population may be constantly employed or

they may starve in idleness. Candian farmers know little of these things,

except through the paper. During the agricultural depression from 1800 to

1895. which, in my forty years' experience as a farmer in Canada, were the

worst, how many agriculturists were pinched for the necessities of life?

Without fear of' contradiction, I say not one. The farmer sat down every

day to his usual fare, the best this earth can afford. He drove out in his

carriage to church and market town quite as gay as usual. His wife_ or

daughter procured the same little duck of a hat as in his years of prosperity.

No one could tell by looking at the well fed. sturdy looking, self satisfied

agriculturist that he was at that moment passing through the greatest

depression perhaps that agriculture had ever seen. It made this difference
' to him and this only. His bank account did not increase so rapidly. His

expenditure on improvements was not so great. As far as a good table, good

health, full barns and stables were concerned, he stood on his own farm as

master and lord above them all.
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I affirm then that farm life insuring immunity from the vicissitudes

which affect other classes surely must be a desirable one. Let young men and

women reared on a farm consider well before giving up an existence insuring

such safety as this. Let them consider well before divorcing themselves from

its independence, ease and enjoyments, for uncertainty, servitude, and that

artificial life which prevails in all great centres of population.

These conditions cannot be too strongly impressed on young people in

this country. Agriculture stands and will for ever stand, on a solid founda-

tion. Men and women must work, must procure something to support their

mortal bodies. In mills, workshops and mines, an eternal grind goes on from

youth to age, from boyhood to the grave. "When their day of usefulness has"

passed in these vocations thev are thrown like a piece of rusty nail on the

scrap heap. But the farm yields a sure return for labor, and every deserving

farmer may look on approaching age without fear.

Beyond these considerations agriculture or rural life is accorded this

precedence, that from the farm must come for ever that purity and vitality

of life which gives vigor and form to the nation. When there are no farmers

there is no country. If asrriculture is neglected or falls into decay, the

nation falls into decay. Wherever agriculture is progressive the nation will

be progressive. This is historically true. This continent, at least that por-

tion of it lying north of Mexico, and especially our own country, amply attest

this fact. I believe no other vocation in life affords conditions which satisfy

the greatest minds to such an extent. It is somewhat strange also, that

wihile it gives scope to the highest order of human thought no other calling

will give larger or surer returns to the humblest intellect or most primitive

clodhopper that ever burlesqued his calling.

When George III. was Ivinar of Great Britain he was asked to attend a

council of state at a critical period of British History. He replied : "Good
God, don't be in a hurry ! Come along till I show vou what splendid cabbages
I am raising." Our most gracious Sovereign King Edward looks everv inch

a farmer. If, therefore, there is anything in a farmer's life lacking dignity,

it lies in himself and not in his vocation. The man who holds the plough,
holds the force, that holds the world. He stands near to Nature. If she does
sometimes frown on his advances, she smiles also on him under cold
neglect. Beyond her most profuse favors she gives to him strength of form,
energy of soul, and that peaceful contentment which are unknown to any
other calling on this earth. These are blessings which I regret to say too
manv of my brother farmers regard with little acceptance.

In a land with climate and soil suitable for acrricultiire. what do we find

till the farmer comes? In our own Canada there was a nation and a people.
But they were savage men living in brutality and filth. There was no pro-
gress. The amenities which make life worth living were unknown. There
was no seed time and harvest, no sowing in hope and no reaping in joy, no
ploughman's whistle or milk-maid's song. There were no farmers!

But the pioneer came and with his strong rio-ht arm and invincible cour-
age. We may well say regarding him

—

Veni, Vidi. Vici: I came, I saw, I

conquered. His determination was to wrest from Nature her choicest offer-

ings. Canada, until his advent was not^ country. It was a piece of earth,
where roamed at large, wild and savage beasts and wilder and more savage
men. Without the farmer this great country would have remained like a
blot on creation, a burlesque on creative power. All the trading speculators
of God's earth would never have made a place for mankind to dwell. A wild-
erness it had been from the beginning of all time. A wilderness it would
have remained.
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The ajrriouUiirist came, however, and what a chanj?e ! In his train

rainc tliose ajjencies which arc always hanpinp in his wako, hut never fouiul

in advance. If Canada now challencres the respect and admiration of the

world, thanks to those pioneer farmers who cut out a pathway for progress.

Canadians now look with pride on the achievenments of mechaniral skill in

our country. We fjlory in the operations of science, the splendid conquests

of industry, the maornificent temples raised to worship the Most Hijfh, and

in our seminaries of learninsr second to none in this world. We now have

charities renchinsr out to protect misfortune, miticratins? the pains of dis-

ease, and alleviatinc" sorrow and distress. Let this rreneration and all suc-

ceedinpr ones remember that the poineer farmer cleared a way, and with

clarion notes throusrh the wildest forests on earth, soimded an advance to it

all. Yerily, Verily, the man that holds the plough, holds the force, that

rules the world.

This heinj? the case then, that class who rendered such service to man-
kind as those who produced food for them all, should, we think, have received

first consideration from the state. Such, I reprret to say, was not the case.

In order that a state should exist its people must he fed. This admits of no

contradiction. And yet all classes appeared to have been protected except

the farmer who was a foundation for it all. Institutes and Colleges of learn-

ing to teach every conceivahle thing except that of producing good food on

which men could live have been in existence for centuries.

Canadian pioneers hewed paths for such progress as this world had never

seen. They have been the means of creating many avenues for honest labor.

They have formulated many vocations by which men could support them-

selves in moderate comfort and independence. They have revolutionized

social conditions and raised men in many directions to higher plains and

nobler aspirations. They have been of incalculable benefit to mankind.

I may be permitted to point out, however, that nearly all our greatest

progress took its rise exactly at that period when men were being better fed.

Prior to that time when agriculture was begun in America, the masses in

European countries were starving. Those lands could not produce sufficient

food to support their dense populations. Laboring men were fed like swine.

The n-reat mass of the people being in poverty, a very small portion of the

huma'n intellect was available for discovery or progress. A man on the very

edge of death throusrh want can do nothing well. But when this country

l)eo-an to send forward an unlimited supply of good food—what a change

!

Men who had been living on husks, when they were better fed. developed

traits of character that led out into the path of improvement, with an energy

and skill which surprised the world. Therefore, from the day m^^" ff^t

plenty to eat progress and discovery has developed so rapidly that we ot this

affe look with wonder and amazement on what we ourselves have accom-

^
'' Durincr the last half of the ITth century and the whole of the 18th

science has'" continually proved by her researches that n man s food has much

to do with his morals, his life and his character. Good food makes good

blood, ffood men : good men do good deeds, and good deeds are a man s salva-

tion. Hitherto, to improve this world we had begun at the wronsr end. A\ e

did everything for the poor slave except fill his stomach with goo,l foo<L

Admonitions for his welfare were scattered on every side. So far, it hod not

occurred to our public teachers that a starving man is not amenable to rea-

son, religion, morality or future punishment. Give the same person plenty

of good food and he becomes a better citizen and in any cMllmL- m life will

be a better man.
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Notwitlistanding the recognized necessity for a well fed population as

a sure means of regeneration and progress, tlie agriculturists wlio were really

to accomplish this, received no consideration. They were left to strive with

Natiire as best they could. They were considered as a class having nothing

to do with a man's well being. This principle was ignored by our leading

men, that to reach a man's soul always enter by way of his stomach. Had
this fact been established long years before, this world's progress might have

been much greater than it is to-day. The land of redeemed spirits might
have had more dwellers therein, and earth would assuredly had many mil-

lions of happier people.

No effort was made then to aid the man behind the plow. These impres-

sive gentlemen with college degrees attached to their names floated along on
the shoulders of society with ease and complacence. It did not occur to them
that an All Wise Providence had given them intellectual powers to lead

weaker men to the light. By this means, as heaven had blessed them they

would be a blessing to other men and so make this world better for their being
born. Nay, some men earned the sobriquet of being great men, who played
on the chess board of fate with the blood of agricultural slaves who farmed
their land, or staked them and their wretched holdings on a cast of the dice.

A farmer then was a mere hind. He pottered away on his hungry acres with
such success as might be expected from his knowledge, his opportunities and
imperfect appliances. His produce he conveyed to market in creels on a don-
key's back. He walked alongside his brother ass forming a team. In Euro-
pean countries some lordling held him as a slave. He was a mere chattel sold

with the estate. His dwelling place was not at all equal to a Canadian stable

of the present day. His food was not superior to that fed every day to a Can-
adian sow. It was not till his lord and master found that circumstances were
changing and it might be to his advantage to look into the condition of his
tenant farmer that progress began to be made. By so doing he might improve
his own condition, which was of first importance. If better methods could be
introduced into agriculture he might obtain higher rents. He began to

improve his tenants, therefore, as he improved his cattle. And it may safely
be said with the same idea regarding both. From these motives sprung
improved conditions amongst the rural population in Great Britain.

It will be noted there was nothing in these innovations indicating an
Agricultural College or Farmers' Institute. These educational factors arose

subsequently. They were a natural outcome of superior intelligence and a

wider range of thought. They implied a more comprehensive view of natural

life. Progressive men were now embracing those principles that underlie

the best efforts of a husbandman. An immeasurable field is being opened up

in agricultural science which must affect all mankind. Far greater heights

must and will be reached in this important calling. No human intellect can
foreshadow the outcome of agricultural investigation. We are as yet stand-

ing on the shore of a great sea of undiscovered truth. The course of every

farmer then is clear. Let him see to it that he stands well to the front in sup-

port of every effort made in the interest of agricultural development. Let

him be impressed with the dignity of his calling. Let him come forward and
support manfully both the Agricultural College and Farmers' Institutes as

organizations maintained for his special benefit and material advancement.
By adopting this course faithfully the time will assuredly come when all men
will be compelled to say, "Verily, Verily, the hand that holds the plow, holds

the force that holds the world."



1907 FARMERS' INSTITUTES. lOo

II.

—

Why Boys Lkave the Farm.

In the preceding cljapter we have spoken of farm life as a natural life.

All other means of gaining a living, being artificial, are liable to many vicissi-

tudes of fortune. Agriculture as a primary basis of existence would survive

without any or all of those callings which follow the husbandman. Trade,
finance, science, manufactures, in fact every avenue through which human
thought or energy is directed and developed are like spokes of a great wheel
the hub of which is agriculture. Modern discovery and experimental investi-

gations in agriculture have subjected it to many changes. Un evolu-

tionary principles it must move on like any other calling. Industries rise

and fall through the action of new agencies. Steam came and filled an
important place in the economy of the world. Steam power will pass away
and the industries depending on it will be operated by another force. This
new agency will be subservient to mankind and to his purjioses. But it will

be superceded by something else of which as yet no human mind has any con-

ception. No man has a right to say that electricity will end all discovery.

Indeed, reasoning by induction, we feel that we are standing on the threshold

of far greater achievements. Evolution must go on, and on, and on,

—

not necessarily as a creative power. Creation was finished in aeons long past.

But it will develop and transform matter into new forms. It is the privi-

lege therefore of the farmer, and to him alone it is given, that whatever
change may come, men must be fed and by his handiwork the life of this

world must be sustained.

It seems clear that whatever affects agriculture, affects all people. It

is equally clear that notwithstanding its importance, it was left to struggle

until recent years unaided and alone. Nay, in some degree it was a vocation

despised and those who were engaged in it were considered rude, uncouth

dolts not fitted by nature for anything else. Notwithstanding this ignorant

assumption, philosophers had long taught that it is the great source of a

nation's powder. Still no one made any effort to give effect to new principles

prescribed for its guidance. The uneducated farmer did what was right in his

own eyes with his own acres. By thrift, industry, and moderate desires,

he was always able to procure a rough plenteousness of food to furnish his

table. This accounts undoubtedly for his docility to some extent. A full

stomach while it is not a panacea for all life's ills is certainly a soothing

antidote for very many of them. Thus to keep a nation law-abiding and good

natured give it plenty to eat and something to do.

While this speculation does seem correct, the average farmer was not

an unthinking character by any means and was far from being satisfied with

his condition. Although he was not blatant in publishing his disadvant-

ages he had aspirations which are liable at any time to take form and give

an impetus to action in healthy minds. Hitherto he had not secured nor

could he secure these comforts and luxuries obtained by people engaged in

pursuits absolutely depending on him for their very existence. He appeared

to be a long eared animal yoked to the mill wheel, while gloved hands with

arrogant pomposity carried off his grist. Citizens in rural burghs who did

not represent perhaps one-half of his substance nor any superiority of intelli-

gence were clothed in fine garments faring sumptuously every day. They
' had opportunities for recreation and amusement which he coiild not obtain.

They had many conveniences unattainable so far, at least on his farm. They

appeared ordinary people in point of business capaqity, not apparently

superior to himself. Comparisons of urban homes, streets, gay and beauti-

ful goods exposed to purchasers, he always made to his own disadvantage.

Those splendid fabrics in shop windows were for citizens not farmers. Much
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as he admired them they were beyond his ability to procure. The social

position indicated by these residences was beyond his reach. A refinement

equal to what he supposed was to be found in these ^dainty homes could not

be found in those humble unattractive dwellings on some concession line.

His visits to market usually increased his dissatisfaction with his own con-

dition. He knew all his difficulties and disappointments from bad crops, wet

or dry seasons, and low prices. Like many cynical souls he naturally thought

he alone bore all this earth's burdens. Men were building railways, tele-

graph lines, organizing great financial concerns. Money it was said was be-

coming cheaper and plentiful. Interest was falling. All these encouraging

indications of progress were of great moment to the nation. But amid all

this prosperity, the midge still ruined his wheat fields, eating out the means
of existence for his home and family. At this period of which I am writing

and which comes within my own experience as an Ontario farmer, legislative

enactments were passed proctecting medicine, law, manufacturers and

general trade of all kinds but nothing for the farmer. He had no college

where experiments were conducted in his interest which he could not under-

take himself. There was no farmers' Institute to disseminate information

regarding new methods or discussing their application to sections of our

country. Every farmer fought his own battle independent of his neighbor

or any person else. He stood single handed against agricultural difficulties.

The man behind the plow appeared to have no friends, he was left alone.

It is not surprising therefore that he became in some degree cynical in

his manner of thought. Every other calling in life was apparently prefer-

able to his. He did not disguise his sentiments and feelings from his family.

At this point, therefore, I affirm is where dissatisfaction with agricultural

life begins. Eight here is where the farmer's boy receives his first lesson as

to preferring almost any other business to that of farming. Eight here h'b

young inexperienced mind receives a bias which no after conditions nor

circumstances can ever altogether overcome. There is no question but tllte

exodus of farm boys from agricultural life arises largely from early educa-

tion in their own homes.

There is no question but that young people reared in a farm have in far

too many instances listened to their condition contrasted with that of city

life, greatly to the disparagement of the former. Such an education is

easily'' comprehended by young minds. There is a glamor and a glare in

city life that attract inexperienced people. They are carried away by appear-

ances. They have no knowledge of the world and accept as gold all that

glitters. They have youthful hopes, aspirations, likes and dislikes. When
as boys they visited the town they were clad in homespun and coarse boots.

They looked rustic indeed. They felt that to compare their raiment witlj.

those dainty garments they saw worn by townspeople would surely be greatly

to their own disadvantage. There was evidence of wealth there, not seen on

their concession line. Genteel clerks smiled blandly on them behind counters

and thanked them for small coins laid down in exchange for candy, with

the air of a French count. Gentlemenly looking business men passed to and

from splendid banks. From the street corner the youthful farmer's boy sa\^

visions and dreamed. When we consider that parental influence as far ai;

admonition goes is inimical to farm life and if we consider that natural

craving for excitement, which to a greater or lesser degree affects young

minds, it is easy to understand why so many boys sever their connection with

agricultural pursuits.

Further, I am with reluctance compelled to acknowledge that in too

many farmers' homes where several boys are growing up, inferences regard-

ing their individual capabilities are discussed too frequently in their pre-
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scnce. I need not point out that wIhmo invidious distiiutions are made to the
disparag:euient of any on(> in ;i fainiiy grievous wion^: has l)oon ilone. It is

still more reprehensible wlien this is made :i])plical)]o to farm lifr-. [ moan to

say a gross niistak(> is made by suggesting that any one who is considered more
eommoiiplace than his brothers, bo set apart for a farmer. This ini])lie8 two
propositu)ns : that a youth of ordinary al)ility is fit only for a farmer, and
not competent for professional or commercial life; that it would bo a waste
of intellectual power to confine for a single day between tho handles of a
plow any man who can lay claim to the possession of even an ordinary
quantity of brains. The dolt of the family or he who is considered so is

retained at home to feed cattle and vegetate like a cabbage in the kitchen
garden. His brothers are of course sent to school and drilled on ecjuations

and grammar, morning, noon and night. They are next sent to High Scliool,

then to a University where at the end of five or six years they are turned out
into the world as highly finished specimens of professional art. It will be

noticed that while this polishing process has heen going forward, while they
have learned to decline nouns and conjugate verbs they have learned nothing^

of how to tight the great battle of life. In all their university and high
school work not one jot or tittle was ever taught them that it required brains
to manage a farm, that in agriculture a*s it ought to be managed all the edu-
cation thej' have received would find full scope for expression.

The trend of an academic course hitherto if not inimical to agricultural

pursuits was certainly not favorable to a studont adopting farm life as a

vocation. It appears paradoxical that with nearly three-fourths of the Cana-
dian people engaged in agriculture, a course of education whose teachings
were undoubtedly not in line with Canada's greatest industry should have
been so persistently supported. Even now remedial measures for a reconstruc-

tion of our educational system are only in an incipient stage of development.
It seems to me like a mocking of our boasted knowledge and advanced
civilization that it is considered of more advantage to Canadian youth that

they should know something about the amours of Cleopatra or the folly of
Raamses but nothing of how to feed their own hens. Our present system, as

far as giving a young student an idea of the desirability of rural life, seems
to be a burlesque on common sense. Schools of learning have taught for ages
crabbed Greek and more disjointed Latin to excluding very largely what is

practically useful. What is not practical i» useless. All knowledge should
be broadened and made subservient to the requirements of present conditions.

In spite, however of all that is transpiring in this work-a-day world, grave
dignified professors in cap and gown still sit in calm seclusion quite content
apparently with the old musty methods of centuries long gone by. As far

as Canadian education is concerned in connection with agriculture, till

recently the dead hand of the dead past has held fast with the grip of a

giant the infant struggles of a great living present. It were far better for

a boy, lather than toiinent his brains with dead languaores of a dead civiliza-

tion, that he remained at his own country home and learned to round up a

hill of potatoes.

Again there are certain details connected with our present system which
have a great influence in drawing boys from farm life. It is through acade-

mic training that distinction is obtained. Nearly all life's prizes are arrang-

ed so as to fall on academic shoulders. So far there have been too few honors
for agriculture. Its history has not been attractive. A great proportion of

the men who stand full in the public eye may have been born on a farm, which
.was only a circumstance. That polish which is obtained in schools is what
shines. The stone may not have been of first water but it has been burn-
ished to its utmost limit. It far outshines perhaps a more precious one in
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its native clay ou the farm. If success is obtained by these boys trained in

our schools it is attributed to education. That stalk of carl hemp they took

with them from the farm is considered as having no part in their success.

The glamor of history as a rule throws her brightest light on educated men.

Our schools teach very properly that education is a power of which every

3^outh should avail himself. They have taught also by a discreet silence

on this question that greatness cannot be attained by tilling a farm. Young
minds are bent and impressed with other ideas than agriculture. There is

nothing attractive in its humdrum details, "The lives of great men all

remind us, We can make our lives sublime."

Young students are taught, therefore, to look with pride on our great

merchants, mechanics, doctors, lawyers, inventors, preachers, painters, poets,

baseball players. The mighty achievements of hockey and lacrosse teams,

Marathon racers, but so far no farmers. In those national repositories

sacred to the memory of our great men, almost every class is represented

except the farmer. Does this imply an inherent contempt for honest toil?

Let a Normal School student look over that array of figures which seems to

throw a halo over its walls. Do they see any farmer there? No, I am
ashamed to say for the honor of my country there is not one. Surely all

virtue, all self-denial, all earthly greatness, all heroism does not lie on the

other side of a degree. Where are all the Millers, Thompsons, Johnstons,

Ballantynes, Davidsons, Stones and many others who raised this Canada into

the front rank of nations as an agricultural country. All or nearly all are

sleeping in their graves. There is no place apparently for a figure of those

great men in the sacred places of our people. Again I repeat: Ah yes; they

were only farmers. When these details therefore are placed before the youth
of this country it is not a matter of surprise that so many leave the farm.

Let us now look at another singularly ef ective instance attracting the

rural population towards city life. In a quiet farm house on some conces-

sion line all are enjoying comfort and rest after their duties have been com-

pleted. Around the table all are seated—mother with needle and shears

making "auld claes look amaist as weel as new." Father is deep in the

Toronto papers. The girls are preparing for the school anniversary, while

the boys are busy on a book of orations for they have to say a piece on that

great o'^casion. Father announces an item in this week's paper which inter-

ests them all. He draws his ch'Uir closer to the table and mother moves the

lalnp nearer him, turning it up a little as she does so. Father cannot boast

of much education but he has looked the item over and reads aloud an

editorial note as follows. "Honor to whom honor is due. It is a pleasiD_g

duty devolving upon us to inform our readers that at a meeting of the Board

of Directors of one of our largest financial institutions held in the Board

Room yesterday, Mr. B., who has for some time been a trusted employee of

the Company, was appointed manager. This Company being perhaps the

largest financial institution" in this city, the appointment carries with it a

remuneration counting away up in the thousands. We are pleased also to

intimate that Mr. B. was reared on a farm not a hundred miles from Tor-

onto. Another tribute to the honesty and push of Country boys." This

item is read in many farm homes in Ontario.

In homes where indecision was procrastinating it does so no longer

regarding boys in the household. Partial parental affection promptly steps

into the balance in favor of city life and the beam «ways away from the farm.

In every family of boys every one is as clever as Mr. B. Their opportunities

are quite equal to his. Therefore they must leave the farm and occupy posi-

tions in town where remuneration counts up in the thousands.
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But again exi)t'rionoc and a leK-^rcl I'ur (ruth comjx'ls me to say to coun-
try boys: There was only one position of this kind to fill and there were
hundreds who were competent to discharp^e its important duties. One man
out of many, and only one is required; all others fall by the way side. There
are a hundred chances to one then that you are of that number who are passed
over. We do not hear of these. Failure in any case is not a cherished sub-
ject of discussion. Success is written on mountain peaks in letters of pold.
Seldom do we know of that long^ patient strugg-le endured by deservinj? pro-
fessional men in order to gain an honest living. Seldom do we hear of those
unfortunates whose names were indeed better forgotten. Let every farm
boy consider these and other circumstances that lie alongside of professi<»nal
life. Let them consider too, in order that one sun should illumine the sky
for a day, countless stars must hide their light.

We have now to consider this question of boys leaving the farm in another
important aspect.

It is a favorite argument that we farmers should make our homes more
attractive in order that our families will remain there. This seems to me
like an implied reprimand to farmers generally. It is certainly an unmis-
takeable hint that our surroundings are no better than they should be. In

reply to this, I submit that in new settlements no standard can or ought to

be set up. Pioneer life is a strenuous life. It is a continuous conflict with
Nature under most adverse circumstances. Any rule as to home environment
cannot apply to them. A rude shanty nestling in a corner surrounded by
charred logs and blackened stumps does not convey a feeling of comfort.

It would be rather difficult to make an attractive home under these conditions

inseparable from pioneer life. In old settlements throughout Ontario parti-

cularly in Central and Western sections little complaint can be made regard-

ing unattractive homes. I defy contradiction when I say there are no farmers
in this world with better houses and barns than are generally found in

Ontario. This appears more marvellous when pioneer settlers are still found
amongst us who have entered the unbroken forest. Our wondrous success

is the highest tribute and strongest proof that agriculture in Ontario is and
has been a profitable occupation. Magnificent residences have been or are

being erected everywhere. Each is vicing with his neighbor for attractive-

ness in style and convenience in construction. Flowers are cultivated, trees

are planted, music and painting are found in every home where there is a

family of young people.

Traders in town will tell you much of their finest goods is going to the

country. Canadian farm barns are not only a surprise but a subject of

marvel to British and American farmers who visit us on pleasure or business.

Fine horses, carriages with silver or brass mounted harness, garments of

finest material are provided for the families either for church or market.

Still farmers are told to make their homes more attractive and their boys

would remain. If there is any foundation for such statements they are fast

passing away. As to the isolation of rural life, that cannot be entirely over-

come. Telephones are now general in many sections and free mail delivery

with improved facilities for transportation will complete in a very short

period that march of improvement, begun half a century ago by the pioneers.

Lastly, I desire now to speak of a problem in connection with the life

of country boys which I fear will never be entirely solved. A solution

would not be difficult as a business proposition. Human nature is slow.

During boyhood (prior to 21 years) no injustice is done if a youth as'^ists in

farm operations without remuneration being named His father is responsi-

ble for the civil conduct of his son and the son is supposed to accept such
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kindness and consideration as parental affection measures out to him as com-

plete satisfaction for his work on the farm. So far so good. The age of 21

is passed and the mantle of citizenship drops on the young man's shoulders.

He is now legally a man and society demands that he now discharge life's

duties and responsibilities like a man. While the age of 21 has passed, par-

ental authority appears not to be cognizant that a change has come over

existing relationship between him and his son. Matters for a time drift on as

formerly. Fathers and mothers are slow to realize that the child they

dandled on their knee is no longer a child but a man. They never can see

that a young fellow who is an honor perhaps to themselves is anything else

than a youthful prattling boy. They treat him therefore as a child. In

continuing to do so is where difficulties begin which often resuit in separa-

tion and breaking up family ties. From this mistaken parental affection a

greater number of country boys are driven from farm life than by any other

circumstance. The farmer himself is largely to blame for many heart burn-

ings that come into families at this period. His idea is that no one should

spend money except in a manner conforming to his desire or authority. All

shall labor and place their earnings in his hand as custodian. When he dies

which may not be long they will get all he has. This does not seem unfair and
is surely a pleasant way of doing things, for a man of 50 or 60 years who has

reached the superbly economical period of life. But what does his family

think of this!'' They certainily have rights. Under this plan a young man
has no means of obtaining an income for personal expenses except through
his father's hand. In far to many instances contributions from this source,

(it may be to an industrious careful youth) would be of such magnitude as

those he contributes for missionary effort in the Fiji Islands. There is this

distinction, however, that while the son may thankfully receive small mer-
cies, the islanders if remittances fall very far short may prepare a feast of

tabernacles, the principal viand of which would be roast missionary. It must
be noted also that young men do not reason along such lines as men of three

score, nor as they themselves will reason at that period. They have aspira-

tions peculiar to themselves which must be ministered to. If it can not be on
the old homestead it will be somewhere else. A young farmer must and will

have pleasures and enjoyments for which j^outh craves. He must move in

that society becoming to a son of an independent farmer. At Fair time,
excursions, country hops, school anniversaries, circuses and shows, he has a

right and should be present. Everyone of these are educators for a young
man. I can conceive of no more humiliating position for a spirited youth
of 25 years than waiting patiently for the wretched pittance from a father's

hand. And this must be obtained before he can enter that circle of which he
may be an honored member or hold up his head like a man. It destroys
manhood and independence in a youth to supplicate even his own father for
what in simple justice is rightly his own. While this order of things is true
many farmers are not niggardly with their family and give money
lavishly for their comfort or their pleasure. It is clear therefore that other
means ought to be adopted with fariners' families than that plan where all

labor it may be for years for food and raiment only.
Every farmer w^hen his son reaches the age of 21 years ought in justice

to both parties to arrive at a proper understanding as to their relationship
in regard to compensation for services performed. The stereotyped plan put
forward where no arrangements are made is that some young animal (a colt
for instance) is given him as his own property. This animal he is to
feed at his father's expense from produce raised on the latter's farm. When
a proper opportunity arises he sells this animal. The proceeds of such sale
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(are cousidoiod ample compcusatiou for his son's services tor a loiipfcr or

i«horter period. A more wretclied evasion of discliarj^inp what is undouhtedly
'an honest obli<?atiou in a straipfhtforward manner one could hardly conceive.

jit is often put forward, however, as a solution of that perplexing; ([uestion

lOf retaining: hoys t)u the farm. It will do nothing? of the kind. Such a plan

I
as this would certainly tend to create selfishness in any youth if he had any

j

predilections in that direction. Whatever became of his father's stock his

'one would receive an ample share. It would he only human nature that such

t
should be so. I have seen a farmer point to a particular animal as belonffing

, to one of his sons which he had given to him in compensation for labor.

I

It needed no great observation in a stranger to determine that some influence

j
was operating very evidently on this animal. This influence was very api)ar-

j

ent too as being detrimental to others along side of this same class.

I As a matter of fact that farmer was injuring himself and injuring his

!
son. The youth was becoming selfish at his father's expense. He was fast

i
learning dishonesty through his father's parsimonious stupidity. I may l>e

permitteil to say here that a young man who can be retained on a farm by

the value of a colt or a calf will never write his name very high as an agri-

culturist in any land. Greater and farther reaching inducements than these

must be placed before him. An appeal must be made to far higher qualities

of mind and heart in order to retain youth on the farm.

It is pointed out, however, that only small sums of money pass through a

farmer's hand. It is much more difhcuit for him to discharge his obligations

with bankable funds than men in other lines of business. This may be true

but all that does pass through his hand is his own. Money passing through

a trader's hand is not his own. He turns it over paying for his goods. He

may or may not have been able to retain a percentage for his trouble. This

is due an honest trader as much as it is due an honest farmer. There is this

important difference, however. A trader must ser.d his money to pay the

manufacturer for his goods. The farmer is trader and manufacturer com-

bined in one. His goods result from his own labor and are all paid by fair

honest work before they are available for market. We admit then when

improvements and ordinary expenses of management are discharged farm

profits are large. They are always certain, however, and would be much larger

if fair reasoning was 'applied to expenditure. For instance, money expended

in permanent improvements should not be charged to ordinary expense. All

money expended in permanent improvements is placed in a bank that will

not fail, by increasing value of property. This again returns compound

interest 'bv giving increased profits in crops or otherwise helping in further

improvements and accumulating agricultural wealth. Many farmers are

poor by continuouslv improving or increasing their possessions procuring

more land. Too many again attribute their shortness in bank account to the

poverty of their calling, when their difficulties arise (from a spirit to some

extent' laudable) in trying to outstrip some neighbor in the quality of his

buildings or number of his acres. A matter of $-iO or $40 per annum would

not be an unreasonable sum for a young man's disbursements on a farm

This is particularly so when no account is taken of lost time and he has full

use of hi^ father's horses and carriages free of all cost. An understanding

bevond this could easily be reached whereby further sums to which a son

would be entitled need not be drawn out of the business but remain to his

credit as an investment. I may say, however, that a practical solution ot

this question is difficult. So many diverse circumstances interfere that no

rule could be laid which would apply to all. This much is clear, however,

that no youno- man should be asked to remain at home on a farm without a
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proper understanding regarding his prospects. A disregarding of this princi-
\

pal causes a greater exodus from farm life than any other cause of which I !

am aware.

Before closing this chapter on "Why boys leave the Farm," I may be

permitted briefly to point out one or two considerations relative to profes-

sional and agricultural life. Two important factors appertain and present
i

themselves affecting each. Professional life is surrounded with circum-
[

stances that as a rule are difficult to overcome and in some instances, I
'

regret to say, are never overcome. Those connected with rural farm life are

with ordinary foresight and industry always overcome.

As to the first of these we will suppose a farmer's son has finished his

university course with honors in law or medicine. The old farm has fitted
i

him with the appliances necessary for an entrance in the race for success in

his chosen profession, say medicine. A suitable location has been selected.

An office equipped with all modern requirements is procured. An adver- i

tisement in the local press with an imposing array of letters to his name is

inserted. A shining brass plate adorns his office door. His name is engraved
here with faultless accuracy. On his office window in conspicuous gold

characters is announced to seekers after health that Dr. B. hath an office

here and will wait on patients during office hours. He is fully equipped for

a start. All is now ready for success but patients. There is his degree, his

diploma, his license from the Medical Association, his Post Graduate course

in Europe, but where are the patients? The brass plate on his office door, the
gold letters on the window are duly kept bright and imposing, still there are

no patients. He teaches in Sabbath School. He is an exemplary moralist.
He is a member of the church, friendly with the minister and a favorite with

I

all aspiring young ladies of the town. He is active and prominent in several

societies but where are his patients? Without some one desiring ^

his advice or co-operation in alleviating some affliction to which life is

heir, what does all this amount to? So he waits, and waits, and waits.

Every foot fall at his door-step awakes a feeling that at last his time has
come. It passes on as thousands have passed before and dies away in the dis-

j

tance. So time flies on. The dream of his college days passes away. There
are other and older practitioners than he, who have by long and earnest
work attained the people's confidence. He must wait with patience until the

cloak of another man is spread on his shoulders by a cold hand. So time
passes away and before success comes, which it may or may not do, its sweet- :

ness is gone. The bitterness of waiting so long has impaired his powers of

enjoyment. Has not life lost its seasoning and hope diffused made his heart
sick? The same argument and the same circumstances apply to any pro-
fession or commercial life, that depends on public favor for success. We

j

have all seen professional and commercial men who have passed all or a 1

goodly portion of their lives waiting for a turn of fortune's tide that never
came. Such ones are to be pitied but there is no help. They are like living
souls enclosed in sepulchres from whose door no hand ever comes to roll away

j

the stone.

Let us now look at the case of a country boy who has remained on his
!

farm. While success is problematical to professional or commercial life,

to him it is assured. Assuming that two young men are equal in intellectual

and physical capacity, with one as in the case illustrated, a deserving pro-

fessional life may result in failure; on a farm equal opportunity would be

successful. The farmer's boy did not wait for customers to purchase his f

goods. Neither did he wait for clients or patients requiring aid from his

professional skill. He was independent of all these. He was master of
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all coiulitions surroiuuling- his business, Assumiiijf that he uiiot-i-

stands agriculture as well as most farmers' sons, if he prepares his

soil well in spring, there need be little doubt as to results in harvest.
He does not sit day after day lonesomp and apparently forsaken
waiting on a welcome call for professional aid. He has full scope
for his strength, his energy, and thought, from that hour he assumes the
responsibility of farm management. lie waits for no man's shoes. He
solicits no man's patronage. He asks no man's favors which might perhaps be
extended by ill-disguised condescension. His own acres will repay his labor
independent of any surrounding conditions. With these advantages then I

desire to impress on all farmers' sons this great truth. Give close and honest
attention to your farm operations and there is no fear that a modest inde-
pendence will be attained before nine-tenths of professional men can do more
than earn a respectable living.

And again, during this period you have been so busy in laying firm
foundations for your fortune, you have not been compelled to stand second or
cater to the whim of any living man. You have had the best of food for your
table in abundance. You have had health, strength and a moderate degree
of prosperity in your business. Above all you nave had the glorious privi-
lege of being independent.

Lastly, there is danger of farm life leading to isolation which must
strictly be guarded against. Isolation is usually the parent of cynical thought,

a state of mind disastrous to happiness and to some extent to future prospects.

Keep a close watchfulness on other lines of business besides your own. You
are interested in many directions with this world's affairs. Under no con-

sideration engage in aiiything which will have a tendency to withdraw atten-

tion from your farm. Keep pace with modern thought and discovery in your
own affairs particularly. Leave experimental work to the College at Guelph.
Evolution in agriculture is so constant and aggressive that your continuous
attention is necessary in order to appropriate new methods. By your own
observation, the aid of the Farmers' Institutes and those bulletins sent out

from the Ontario Department of Agriculture, and from Guelph. you will be
able to keep fully abreast of modern thought and modern improvement. Visit

the College every year at least once for there is much to be learned there of

which you can not avail yourself anywhere else. Patronize the agricultural

papers of Ontario and analyze opinions expressed in their pages from time
to time by prominent farmers. Try every innovation or method put forward
by your own judgment and experience.

Accept no statement from any man till j'ou have submitted it to investi-

gation under the crucial test of your own common sense. In short, be public

spirited, charitable to all men, honest with joxit farm, kind and affectionate

to your animals, then with ordinary thrift and industry ^\hatf•vf•r chnnge^

may come or go your success is assured.

IMPROVED ROADS IN ONTARIO.

By a. W. Campbell, Deputy Minister of Pvblic Works.

The Good Roads problem in Ontario is a question of various aspects and

details. There is the economic side of the question which furnishes largely

the motive for good roads ; there is the system of management which is essen-

tial to cheap, but permanent construction; and finally there is the matter of

practical construction involving much detail as well as a broader understand-

ing of the general principles of the art.

8 F.I. (i)
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Road construction in Ontario along improved lines, is but in its infancy.

While much has been done in the past, there remains much more to be accom-
plished. From all classes of citizens there is a growing demand for good
roads. It is impossible to sum up in a few words the reason for requiring
better roads. The benefits are very many. If described in detail they are

apt to lose weight, but the aggregate furnishes a motive of very great import-
ance. It is to some extent, summed up in the statement that no civilized

country ever reached its highest state of development without a good system
of common roads. It is seen in Ontario, wherever good roads are con-
structed, by the fact that property along these roads at once increases in
value to a remarkable extent. The people of the rural districts want good
roads in order that their social condition may be improved, and that farm
life will lose much of its inconvenience and isolation. The people of the
town want good roads in order that they may reap the benefit of a richer and
more highly developed country surrounding them. The construction of good
roads throughout Ontario is a great public work in which all citizens are
deeply interested.

In order that the work of road construction may be carried on systema-

tically and at a reasonable cost, it is essential that there be an efficient plan

of management. The great defect of statute labor, with its large number of

path masters rotating in office from year to year, is that it is utterly without

system. There is no responsible head to direct the work, no one who can be

held accountable for mismanagement. Even the council itself, with the

little responsibility assumed by that body, is changing from year to year so

that no definite scheme of work can be carried out. It is impossible to

improve and construct all the roads of a municipality in one year ; it is a

work extending over many years and as such requires a plan which will reach

into the future. This can only be accomplished by havinar a permanent head
over such work—a road superintendent whose tenure of office will be similar

to that of a municipal clerk or treasurer. Such a man is not an added burden
to the township ; but he takes the place of an army of path masters and does

away largely with the commission fees annually paid to councillors. Road
construction is a matter requiring experience. A permanent superintendent
over this work is every year adding to his efficiency and making his services

more valuable to the township.
To enable a municipal road superintendent to carry on the work in the

most satisfactory manner, it is desirable that statute labor be dispensed with,

and that all the energy available be placed on a cash basis. By this means
the road superintendent can demand from all employed by him, a reasonable
day's work. He can, without question, fix the size of loads to be hauled, and
the number of loads to constitute a day's work. He can perform the work
where it is most required, taking up the worst pieces first, or the most heavily

travelled sections, bringing them to a permanent condition, and steadily

extending the work from year to year. The cost of road construction is

largely dependent on the cost of labor and the amount of work performed,
and it is not an uncommon thing to see an efficient road superintendent take

hold of a road system and by careful management reduce the cost by one-

half.

It may be asked, "Have any municipalities undertaken such a system of

road manacrenient, and have they proven uniformily successful?" A large

number of tnwnsbips tliroughout the Province have placed their work under
road superintendents. The great maioritv have continued the improved
method; but some few have reverted aorain to tbe old statute labor methods.

The reasons for the latter have not been far to seek, and have commonly
resulted from failure to secure a thoroughly competent and tactful road super-

8a F.I. (i)
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intendent. In this, as in most oilier liunian endeavors, success depends upon
the man. The superintendence of municipal road work requires thorouj^hly
practical ability, and force of character. It requires tact and an undcrslaiuj-
inj? of the principles of road construction. Where a municipal council with
all honesty of purpose undertakes to reoro-anize their system of road construc-
tion alonff better lines, there can be no doubt whatever of ultimate success.
The first year's experience will probably produce certain dissatisfaction, but
as time passes on the citizens would no more revert to statute labor than they
would to farming methods of a century ago.

The greater majority of roads throughout the Province must continue

to be maintained under township management. There is, however, a need
for the efficient and early construction of the more heavily travelled market
roads, or roads which if properly constructed would be heavily travelled A
commencement along the line of permanent construction should be directe<l

to such roads, and in order that this mav be undertaken withotit delay, sys-

tems of county roads are being established throughout the Province, to

which the Provincial Government contributes one-third of the cost. These
are now fifteen in number. These roads, as previously pointed out, do not

follow the lines of old county systems leading continuously through the
county, but are the main highways leading to towns, villages and to the sta-

tions. They are what may be called the market roads, upon which traffic

from roads adjacent to them may be collected. They should be so located

that no f.nrmer mav be more than two or three miles from a good road leading
to his market town. These roads, as with the township roads, should be

placed under a competent superintendent, responsible to the council, and
carryinsr out the directions of the council in so far as they are required.

The practical work of road construction is not a matter of one simple
formula. Engineers throughout the world have long sought for such a sys-

tem of road building. Tn the proper application of science to the service

required and the means available, there remains a great scope for skill and
experience. No two localities are precisely similar, either in reqiiirements or

material available ; while conditions of soil and climate also require much
consideration. In the application of general principles to local require-

ments and conditions, must be found the only economical solution.

In a general way, all work of road construction .may be referred to drain-
age. Good drainage is the first requirement of good roads. The reason roads
are good in summer is that they are drv. The drainacre of a road requires
that the surface be given a crown or camber that will shed water to the side

drains. vSide drains must have a good fall to their outlets, and a sufficient

capacity to carry the amount of water flowing into them in times of freshet.

Tile drains should be used to take the sub-soil water out of the roads: to tap
springs, and to make a dry foundation upon which to place stone or gravel.

Every experienced road maker knows that a newly constructed road
should have a high crown, otherwise it will soon become too flat to shed
water. This is a detail upon which the public require to be informed, as,

wherever good roads are beinsr built, road overseers are frequently being
impeded in their work by complaints from the public that the roads are being
built "too hisrh." A road will not cret hicrher as the result of wear. On the
contrarv. many forces of nature are at work to lower and flatten it. The
crown given the finished roadwav should ordinarily have a rise of from 1 to

2 inches to the foot from the outer edge to the centre of the road, givincr the
metal portion of the crown of 1 in 12. and the earth sides 2 in 12. Poads on
hills should be sharply crowned, otherwise water will follow the wheel tracks
and deepen them to ruts. Roads should be sharply crowned at the top of a
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hill, a detail often overlooked. Tliey should also be sharply crowned at the

foot of a hill—as indicated by the puddle so often lying there.

Open drains on the side of the road should have a continuous fall, and
should have outlets into all natural water courses crossing the road. To
gather water in a long drain causes expensive washouts in time of freshet.

Where drains are deep at the side of the road, merely to carry a small flow

through a rise of ground, the safety of the road can be improved by using a
large size of tile to carry this surface water.

Tile drainage is of as much benefit to roads as it is to farm lands.

Wherever tiles have been generally employed on roads, their great value is

understood. They keep an excess of water from accumulating in the road

during the fall and winter, while in the spring they rapidly remove the sub-

soil water to the depth at which tile have been placed. Roads that are tile-

drained, dry up very quickly in the spring, and they are not so subject to

•'breaking wp." Tile drains are of special value on hills where springy issue.

On hills it is often desirable to carry a tile drain down the centre or along the

shoulders of the road, tapping springs or spongy places, by diagonal drains

entering the heart of the spring. Where there is a moderate grade of

upwards of three per cent., a drain should be used on two sides underneath
the shoulders. In a flatter country where the filling over the drain is not

likely to be washed out, tile drains may be laid underneath the open drains

and greater depth thereby secured. In stiff clay two tile trains should be

used, and these should be covered with a porous material, such as gravel or

cinders. In gravel or other porous soil, one drain underneath the side of the

road will do nearly all that two drains can do. In quicksand, or running
clay, the tile should be covered with sawdust, sod or cinders, to prevent the

tile from being clogged. The ouflets of tile drains should be set in walls of

concrete, extending below the severe frost line. This will prevent the tile

at the outlet from being obstructed or broken.
The roadway graded for traffic should be straight in the centre of the

road allowance, and should have a uniform width between the inside edges
of the open dit<3hes. The width of roadway on cuts and fills should not be less

than 18 feet. Main roads should be graded to a width of 24 feet, but for low
roads of little travel, a width of 18 feet is often sufficient. Every extra foot

of width adds considerably to the cost of maintenance, in that the earth
sides of a road are easily flattened and rutted, and so obstruct the surface
drainage. From this cause, the soil under the road metal is softened by soak-
age, and the entire roadway is more easily cut and rutted. While a wide
roadway is desirable in many respects, and while the cost of construction
may not be considered excessive, the cost of maintenance is considerably
greater in proportion. Narrow and well crowned roads are most easily and
cheaply maintained.

Stone and gravel are the two most commonly employed surface materials
in Ontario. Stone is more durable than is gravel. IJnder ordinary circum-
stances, one cubic yard of crushed stone may be said to equal two or three
yards of gravel. Much gravel of a very sandy or earthy character, is scarcely
worth the cost of hauling. It is the stony metal which is required to resist

wear and support traffic. It is desirable that the stone or gravel should be
of not less width than 7 feet, nor of a less depth in the centre than 6 inches.
The width of metal should be in proportion to the width of grade, and so

applied that there will be no temptation to use an earth roadway alongside
the metal track. An earth roadway alongside, and on the same grade as a
gravel or stone surface, means the early destruction of the latter. In some
districts crushed stone is the only material available ; in others there is some
choice between gravel and crushed stone. Where this is the case, it is desir-
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able to use cruslied stoue close to the towns, where traffio is heaviest. It will
frequently pay to import crushed stone hy rail for use near towns, (wliile
local pravel may he used on the outlying- roads), usiiij? the stone as far as the
cost of teaminj? will permit.

Gravel, if used, should be clean, and every [)rocaution taken when exca-
vatinj? from a pit to see that only the best quality is selected. If the gravel
contains much coarse stone, the entire material may be run throuffh a

crusher. When this is done, a rotary screen should be used, and the material
elevated into a bin. When applying the material to the road, the coarsest
grade should be put in the bottom of the road. The finer material, such as
will pass throuo-h a one-inch screen, should be spread over it and on tlie top
coat sprinkle a light coatinp; of the screeninj^s. As a rule, a larjje part of the
sand and earthy screeninors, should be wasted, as they are not worth the cost
of hauling to the road. It is found in the County of Woodstock that owinp
to the more rapid means of filling wagons from a bin, gravel can be put
through a crusher at little, if any, extra cost.

Before putting stone or gravel on a road, it is absolutely essential that
they be graded and crowned, otherwise the drainage must be defective. In
this, see that the graded portion is straight and in the centre of the road
allowance, and that the road allowance is in its permanent location. All hills

should be graded and fills completed before gravel or stone is put on them.
Roads should be so located as to avoid steep hills and swampy or other unfa-
vorable land, with a view not so much to first construction, as to future ser-

vice and the cost of maintenance.
In the construction of roads, modern machinery and implements should

he used, so far as possible, to secure the greatest resiilts from the expenditure
and to provide the most durable work. A complete outfit of roadmaking
machinery, should include for nearly every municipality, two or more grad-
ers, a stone crusher, a traction engine, steam or horse rollers, spreading
wagons, wheel scrapers, a water wagon, and ether more common tools. Suf-

ficient graders should be used that all the grading required for the season can
be done early in the year, before the crown becomes packed and hard.

The use of a road roller is strongly recommended. It effects a great sav-

ing in the amount of material required on the road; it produces a road which
is at once in its best condition for traffic, and which has a maximum of dur-

ability. AVhen the people of a district have used roads produced by means
of a roller, they will not accept an inferior type of road. Xot only should the

road metal itself be consolidated with the roller, but the earth sub-grade

should be rolled before the metal is applied. A road can scarcely be rolled

too much. The steam roller, wherever its work is known, is considered the

most efficient of modern roadmaking implements.
While the ultimate aim of a good road system throughout Ontario should

be one of macadam or gravel highways, yet the great majority of roads must

for some years remain almost in the natural state. Much good r-an be eftVcted

in the improvement of these roads by the iise of the split log drag, for main-
tenance. Even without the grading machine the split log drag alone will, if

persistently used, do all that the gradiiig machine can do, but at a greater

expenditure of labor. 'For earth and clay roads, municipal councils should

everywhere establish the systematic use of the split log drag and by this

means the usefulness of the common earth or clay roads can he greatly

increased.

The loads passing over the roads of Ontario are constantly increasing in

weight, and for this reason stronger bridges are' required. Steel and concrete

afford permanent types of construction, which will be of permanent
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benefit. The time has gone past in Ontario when only present require-

ments can be considered. We owe an immense debt to those who
have cleared the forests and brought this country to its present stage of

productiveness. Permanent types of roadway, throughout older Ontario, are

giving the greatest satisfaction wherever they are built. "When once experi-

enced, citizens are willing to pay a reasonable cost, but the past history of

misapplied expenditure on roads, has naturally created distrust of improved
methods. Wherever good roads have been introduced, the people are in

every way generous in their support.

DESCRIPTION OF A GOOD DAIRY FARM.

Peospect Farm, 0v7ned by R. & A. H. Bated, Chesterfield.

We have the pleasure in giving below particulars regarding the above
farm. It has been thought well to present the facts in the form in which they
have been given to us by the proprietors. We believe in farmers talking to

farmers in their own way.
We are certain that if the principles, outlined in the descriptions given,

are followed by the dairymen of the Province, we shall see a great improve-
ment in the coming years. The records of sales and the comparatively small
amount expended for feed, should be an encouragement to tlie dairymen of
Ontario to follow up-to-date methods and take steps at once to improve their

herds along some definite line. The statements by Messrs. Baird follow:—
"In describing our method of farming, we think it might be interest-

ing and helpful to others who are contemplating going into more special

system of farming than they have been practising, to give a little of our
past history. We shall go back eighteen years when we began to make a
special study of dairy farming, and more especially the home production of

high class butter, and fat hogs. Previous to that time we were engaged in

mixed farming, that is, we kept about fiften cows, mostly good grade short-

horns; the^e were bred to pure bred shorthorn bulls and their calves were fed
well and fattened for the export trade. We also kept a number of sheep,
some hogs, and raised a few colts. Our milk was sent to the cheese factory
in summer time, and as we had some of our cows drop their calves in the fall,

or early winter, so as to raise better calves, the milk from these cows was
churned at home and the butter was shipped to Toronto, making weekly ship-
ments. Although we did not have a very large quantity, we got a good price
for it and it encouraged us to pay more attention to butter making. Eighteen
years ago a grocer from Hamilton heard we were making butter and came to

see us. He offered us such a tempting price that we made a contract with him
for a year, to supply him with all the butter we made, except what was used
for home consumption, and we may say here that in the past eighteen years
we have never missed a week in making a shipment of butter to the same firm.

y\s wp hnve already stated, our cows then were grade shorthorns, most
of them giving a very fair quantity of milk ; and as the Babcock test was then
unknown, we used to make churn tests of our cows to find out if thoy were
profitable. This was a very laborious way, but it convinced us that we^ had a
numbpr of cows that were not verv profitoble, and we began to put mure
thought into the business and decided to buy a registered Jersey bull and
cross on our grade cows. The heifer calves from this cross, made splendid cows
and we were so pleased with them that we have /continued using Jersey bulls
over since. In 1891 the Babcock tester was put on the market. We bought
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Olio and l>i'j4;ui ti) inako a more ihoidug'li tost of (Hir cows, wcif^ljiiig the milk
of each cow one day every week, and tostinp for butter fat. We have looked
up some of our old records, and find our first Jersey-cross heifers, 24 months
old, came into milk in the year 1892. The three best gave, on an average,
4,820 lbs. of milk, 265 lbs, of butter; the three bes» short horn ^n-ade mature
cows, the same year, averaged 6,480 lbs. and 295 lbs butter, tho average for

the entire herd, 20 cows, was 236 lbs. butter. We also made it a ])oiut when it

was necessary for us to buy a new bull to go and thoroughly inspect as many
of his family as we could find, giving special attention to secure one from a
family of rich persistent milkers, with good udders and teats. We never
allowed the price to induce us to take a bull that wo did not like, believing as

we did that the best is cheapest in the end, and that the bull is more than half
the herd. By careful selection of the bulls and the use of the scales and tetster.

our herd last year made an average of 330 lbs. of butter, and we hope to con-
tinue to increase the average production of butter per cow, by giving closer

attention to the breeding, weeding and feeding. All cows that do not return
a profit, have their feed increased until they are fat enough for the butcher,
when they are sold. We continue to milk these cows up to a month before
they are sold, as their milk will about pay for their feed.

As we increased the number of our cows, we also increased the number of

our pigs, keeping eight to ten sows and breeding these to a pure bred York-
shire boar. The pigs are fed skim milk, mangels, middlings and chopped oats,

they usually weigh about 200 lbs. each when six or seven months old, and tak-

ing one year with another, we have found the feeding of hogs paid us very
well. We give below our sales of hogs for a few years. In the year 1895 we
sold 82 hogs, average weight 185 lbs., total weight 15,230 lbs., average price

$3.66 per cwt. 1568.00. We give this year to show what we may strike some-
time, but in that year we bought bran for |8.00, middling .$9.00 per ton, and
oats for 18 cents per bushel.

Average Total Gross
price. Weight. weight. value.

1905 we sold 132 hogs |6 10 193Hbs. 25,540 lbs. .fl,500 60
1906 we sold 122 hogs 6 60 194 lbs. 23,770 lbs. 1,568 00
1907 we sold 127 hogs 6 40 196^ lbs. 24,953 lbs. 1,577 50

We sell hogs nearly every month in the year, so these prices are a good
average for the year. These statements do not include fat sows or stage sold.

Our pigs are fed twice a day, mixing their grain feed with skin milk and fed

in such quantities as they will eat up clean at the time.

Housing of Stock.

Our barns are the usual basement barns built a number of years ago
on good solid stone walls. As little attention was then paid to dairying, the
stables were not conveniently arranged and were far too dark, the windows
being too small. In 1900 we rebuilt our barn and stables, putting in large

windows on all sides, making it nearly as light inside as it is outside, cement
floors, single stalls, and water buckets in each stall. The cows lift the cover

. and drink whenever they want to. The stables are cleaned out with a wheel-

b;urow lined with galvanized iron, so that the walk behind the <(iws is

always dry and clean. We would not use a boat or any other way that we
have seen in preference to the wheel-barrow. The walks behind the cows
are kept so clean that any one can walk around the stable with the finest
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shoes and not get them soiled. When Prof. King advocated the King system

of ventilation, we installed it in our stables and it has been a source of satis-

faction to us ever since, fresh air is admitted into the stable through three or

four inch tiles, these tiles are built in the wall about 2 feet from the top, run

half way through and then straight up, opening on top of the wall in the

stable,' in this way no draught can strike on the cows. The foul air is taken

out of the stable "from the floor" through 2 feet square shutes that run up
higher than the barn. These shutes are built of two thickness of one inch

lumber with tar paper between, and are always dry, and keep the stable

dry, and the air pure in the coldest weather. In 1891 we built our first

silo, 18 feet square, 21 feet high, of 4 thickness of hemlock lumber, with

tar paper between. This silo has been filled every year siiice and is in good
condition yet. We were so well pleased with ensilage that we built others

—

two stave silos—and have just finished a cement one 16 feet inside diameter

and 40 high. This silo cost |300.00. We now have silo capacity for about

500 tons. These silos are arranged around the barn in such a way that a

door opens from the stable into the shute between the stable and silo, and
the ensilage can be quickly and easily loaded in a large barrow and wheeled
in front of the cows. No expensive stables are needed to produce sanitary

milk. If the owner only makes up his mind, he can put in larger windows
if his stable is dark, sweep down dust and cobwebs, give the interior a coat

of whitewash and make other improvements as he can afford them. It pays,

however, to put in a cement floor and ventilating system, the floor to save all

the liquid manure, and we should not compel any animal to breathe impure
air when pure air is so cheap.

Feeds raised on the farm are corn, mangels, oats, a few acres of fall

wheat, and hay and pasture. Thirty acres of corn is grown, a large dent
variety that will produce good ears and mature pretty well. This is all cut

and stowed in the silos. Six acres of mangels are grown for hogs and young
cattle. We think there is nothing so good for calves and yearling heifers as

a liberal supply of mangels. About forty-five acres of grain are grown each
year, nearly all on land that has had a crop of corn, mangels or potatoes the

previous year. We can always grow splendid crops of oats after corn.

Twenty acres are pastured, and about fifteen acres cut for hay. We can grow
enough rough feed for all our cattle, about seventy head, and six work horses,

but have to buy some straw for bedding for. pigs.

In addition to the feed we grow on the farm, we buy about fifty tons of

bran and middlings every year. This feed costs us about 11,000.00 a year.

We have good market conditions for buying these feeds, as several local

mills in operation near us, turn out a good quality of feed. A few tons of

oil cake meal is also fed, and as we are only eight miles from the great oil

mills at Bade^, we can get this feed whenever we want it. Our cows are

fed twice a dav only. Ensilage is fed mornins" and evening, all they will

eat up clean. A grain feed consisting of bran, middlings and cnopped oats is

put on top of the ensilage in their mangers. We get the best results from
feeding equal parts of these three feeds, and not more than two pounds of

oil cake to each cow per day, from four to eight pounds of grain is fed every
day in the year, except when the grass is good. When only about two pounds
is fed, a small feed of straw is given in the morning and some clover hay in

the evening after milking. Fed in this way our cows always look well, and
the results are as we have stated before, 330 pounds of butter per cow last

year. A number of our mature cows make between four and five hundred
pounds of butter per year; one cow for the last three years has gone over five

hundred pounds so we feel encouraged to continue in our work. However, we
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h;iv(> made a start in the growing- of Alfalfa, and liavo secured n good stand ;

and if it witlistands the winter as well as we expect, we shall seed more
acres next spring. Our aim will lie tu grow seventy-Hvc totn u \car. and if

possible cut down our hill for milk feed.

As we have already stated about one-third ot mu larm is under «orn,
mangels and potatoes every year; all this land is manured, putting on nine to
twelve loads per acre. We prefer using about nine loads, as we get just as
good crops, and can get over the entire farm in tliree years. Twenty acres of
sod is plowed each year and sown to corn, this is eitlier manured in the fall and
plowed under, or if wc do not have enough manure, it is done during the
winter and plowed in spring. Our land is all thoroughly cultivated and with
the large number of cattle and hogs kept, feed bought and fed on the farm,
and nothing sold but butter, hogs and fat cows, it is bound to become richer
and more productive. Of course, weeds will start to grow, but the continued
use of the two-rowed corn cultivator will subdue them and bring along the
corn at the same time.

Milking axd Buttermaking.

Good feed, clean stables, clean cows, and clean men are all very import-
ant factors in producing milk of uniform high quality. Our stables are kept
clean every day, whitewashed at least twice a year, and it is a common expres-
sion of visitors, "One could live in your stables." Xo manure is allowed to

accumulate on the cows' thie'hs or tails; they are groomed more or less every
day. "We have often seen the statement in the farm papers that it is a good
plan to run horse clippers over the thighs and tails as an aid to cleanliness.

We think this is a great mistake, as it must cause the cows great discomfort
and certainly disfigures them. A far better plan is to have a deep gutter

behind the cows, put two inches of straw in the bottom every day after the
stables are cleaned, this will keep their tails clean, and use the comb and
brush on any part that is soiled. In the care of milk, cleanliness and tem-
perature are the two most important factors. Use brushes instead of cloths

when washing up and have plenty of scalding water at hand. Thus, one can
keep things clean. By storing a large quantity of ice, we have no trouble

in controlling the temperature. "We believe it would pay every dairyman, no
matter how he was disposing of his milk, to store enough ice to keep his milk
in the best condition. One great trouble around many of our houses, dairies,

cheese and butter factories is the lack of a proper sewage system. This
was always a cause of annoyance to us until three years ago we put in two
septic tanks and filter beds, one at the house and one at the dairy. These
tanks and filter beds cost from §40. 00 to 850.00 each and are a source of sat-

isfaction at all times. We should like to see many more installed by our
farmers. Any up-to-date hardware man can tell you where to secure the
necessary equipment and how to put it in.

Our dairv building is 16 x 22 feet, with an enunie room 10 x 16 feet, nnd
wood and coal shed 13 x 20 feet attached. A 6 h.p. engine and 6 h.p. boiler

furnishes us with all the power and steam we want for heating water, runnintr
separator, churn, and pumping water into every building on the farm. Our
well is an artesian one, 210 feet deep, and we have an abundance of pure
water. We also heat our dairy building with the boiler. It costs us for wood
and coal about f100.00 a year, but is such a saving of labor that we would not

be without it, and at any dairy where a large quantity of butter is made. We
think no power can compare with steam. Our steam power plant (complete)
-cost us $425.00.
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We keep two men tlie year round ; so our farming operations represent

tlie work of four men. By carefully planning our work and pushing tilings

along, we always manage to keep our work pretty well up, and have enjoyed

doing it as well. In the years we have been in dairying we have had our times

of disappointment and troubles the same as falls to the most of mankind. We
used to lose many of our best cows with milk fever. Now this trouble has no'

terror for us ; and many other troubles we have met and overcome. We exjject

we shall have to meet other troubles in the future, but we will stick to it, and

remember the old Scotchman's advice to his son to 'aye hand furrit.'

We have made money and if our ideal of farming consisted in saving and

hoarding every cent to put in the bank, or invest in other risks we know
nothing about, we could do so, but this is not successful farming as we see it.

We believe in re-investing our profits in our own farm in better buildings and
equipment and we know we can secure higher interest in this way.

We thoroughly believe in a man making a careful study of his business,

and no matter what branch of farming he adopts to keep at it, and not change

unless he is sure he will do better, and intends to stick to it."

DAIRYING—RETROSPECTIVE, PROSPECTIVE

.

By H. H. Dean, Prof. Dairy Husbandry', 0. A. College, Giielph.

It is currently believed that when a person grows reminiscent, 'tis a cer-

tain indication that he or she is growing old. Whether or not this be true,

we are not in a position to say, but when the Superintendant of Farmers'

Institutes asked me to writ© an article for the forthcoming Report, I thought

of many of my experiences during the past eighteen years as lecturer at Farm-
ers' Institutes in various parts of Ontario. To satisfy myself that I am not

old (ioT whoever knew when he became old?) I also, like a youth, thought of

the future ; so then what I have to say will centre about these two phases of the

Dairy Industry.

Looking Backward.

As I look back over my experiences with men as lecturers or co-workers

at Farmers' Institute Meetings, four names seem to impress themselves upon
my memory—Charles Drury, John McMillan, P. C. Dempsey and W. S.

Fraser. All of these, except the genial Eraser, have done their work and have
passed into the great beyond. I well remember the clear logic and calm elo-

quence of Mr. Drury; the vociferous, sledge-hammer addresses of John
McMillan; the dry humor of P. C. Dempsey, who used to tell of the lawn
mower seen on many farms which cut the grass, carted away the material cut,

and at the same time distributed fertilizing material for a future crop. Smil-

ing, fun-loving Fraser—how he used to delight in getting me into an awk-
ward situation, but I was asked to write of Ontario's dairying, and must to

my task.

Some Changes.

The dairy farmer and his methods have changed very little, so far as I

can see, during the past eighteen years. There has been a slight improve-

ment, but not a great deal. During a visit paid in the season of 1908 to one

of the oldest and best cheese dairying sections of Western Ontario, I was sur-
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prised to soo tliat the major portion of the milk rows were Sliort-llorii and
Short-Horn g:rades. It is a difficult matter to wean Kphraim from his idols,

but this will he necessary in this caso before any ni:irk<'d advauccnient in

the returns to dairy farmers will be noticed.

In spite of all that has been said about the importance and value of silage

for summer, as well as for winter feeding, and the importance of having green
or soiling crops for a time of drought, we find that the average farmer is still

unprepared for droughts such as we have had during the past three years in

most of our dairy sections. Creameries and cheeseries have been comp«dled to

close at the end of four to six months owing to the sacarcity of cream or milk.

This is a heavy loss, not only to the farmers, but to the factorymen and all

concerned. One paper estimates a return of 3~0 per cheese factory patron

less in the Ottawa Valley for 1908, as compared with 1907, which latter was a

poor year. How much longer is this stupendous loss to continue? Are we
never to learn the lesson of the need for providing an abundance of feed for

summer as well as winter? The losses in stock sacrificed, lessened milk yield,

extra expense to manufacturers, and to the trade generally have been
enormous.

We think there has been improvement in the methods of caring for milk
and cream, in the discarding of rusty cans, pasteurization of whey, etc.,

largely diie to the personal work of the Dairy Instructors, but much remains
to be done yet.

Our creamery business has changed almost entirely from whole milk to

cream-gathering. Whether or not this was a wise change remains to be seen.

To me it looks like a sacrifice of future reward for a temporary, present gain.

We doubt if we shall ever be able to compete with Danish or Irish butter in

the British markets so long as we adhere to our present system of collecting

cream once or twice a week. In fact, we should not be surprised to see our

home market supplied with best Danish, Irish, New Zealand, Australia or

Argentine butter in the not distant future.

Our creamery butter has not improved in quality in spite of the strenu-

ous efforts of Instructors and others. The remedy lies largely in the hands of

the farmer. Deliver clean, whole milk, or sweet cream of good flavor at the

creamery and we'll undertake to guarantee that the butter will improve in

quality very fast.

Pasturization was not thought of in Canada, eighteen years ago. Under
present conditions, I am firmly convinced that the adoption of this method of

handling milk or cream will cause greater improvement in the quality of the

finished product than any other one thing which can be done at reasonable

expense.

According to the reports published from time to time of the imprnvemcnt

in the quality of cheese made in certain sections, which improvement has been

going on for many years, the cheese in these sections must now have renrhed

perfection ! We venture to remark that there is still room for improvement.

Our home markets for butter have been greatly improved in recent years, as

has also the nualitv of farm dairy butter, due in no small measure to the work

of the Travelling Dairies.

The marketing of cheese is in a muddle at present. Wp think the system

is not so good as it was ten or fifteen years ago when the cheese were lorecly

, sold to the highest bidder on the Cheese Boards of Trade. The present plan

of using the Boards as a "feeler of the market" is not in the best intorests ot

the farmers. Unless there is a radical chancre in the near future, it lnok«J as

if the cheese trade would suffer a setback and the place of many of our fac-

tories be taken by creameries or milk condenseries, which latter are the new-
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est suppliants for the favors of tlie dairy farmer. Our grow mg- towns and

cities are requiring a great deal more milk and cream for direct consumption,

this, together with the erection of large condensing plants in some of our

best cheese sections has caused an uneasiness that will not be readily quieted.

But what of the future ? .

Looking Forward. |

We have space and time for but a thought or two in this connection. We
look for the time when those who sell milk for direct consumption will receive

from 8 to 10 cents per quart at the farm for their product when they have

fulfilled conditions, which will practically insure a superior product.

We look for a development of' the sanitary milk farm, which will cater

to a high-class trade and produce milk worth from 15 to 20 cents per quart

to the consumer. The consumer will be pleased to pay this price for the milk,

as he knows that cheap, dirty milk is dear at any price.

We look further for the development and use of special breeds of dairy

cattle for dairy puposes, as is done in Holland, Denmark, Northern Germany,
the Channel Islands and every other prominent dairy country. We expect
that the young animals will be made immune from tuberculosis, thus remov-
ing one of the greatest hindrances to the production of pure milk. This is

being done to-day with satisfactory results.

We also expect larger and better equipped creameries and cheeseries with

the very best sanitary arrangements and the most skilful men in charge, who
will have the benefit of the advice of skilled chemists and bacteriologists.

These men can do more for the dairy industry than any other class of men.
For illustrations, see the Babcock fat, and the Hart casein testers and the
good effects which have followed pasteurization of the whey at cheese factor-

ies before its return to the farm.

Finally, we look for an equitable division of the rewards which ought to

come to skilled labor and intelligent doing, which are the result of right

thinking. The skilful farmer does not receive just rewards to-day. He is

compelled to pool results with the unskilful farmer and with manipulators of

the market values of dairy products. This ought not to be and cannot con-

tinue much longer. If it does, we shall have an upsetting of the laws of

equity and justice—the bulwarks of great nations in the past.

For the skilful, intelligent farmer, prospects were never brighter than at

present. Land values are increasing and are bound to increase. The land is

the basis of all prosperity. The owner of a good farm, stocked with good dairy

cows, and who farms with skill and intelligence need envy no man. His pro-

fits may be small but they are sure. The time is not far distant when the

economic handicap which is placed on him now will be removed from the

farmer, then see him move up the social, intellectual and monetary scale!
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ORILIJA roWNSlIll'

Special Iteport on AgrriruUural Conditions.

By Arthur Peer, Burlington, Ont.

This article deals more particularly Villi that i)ortion of tlic lownslm;
formerly known as South Orillia.

The town of Orillia, whieh is situated at the Southern extremity of Lake
Couchichinfr, is the leading- market for Orillia township and adjoining town-
ships. Leading- into the town are four main roads, called the l^fuskoka Road,
the Barrie Road, Coldwater Street and West Street. The sections in Orillia

Township that the roads pass through differ somewhat in the nature of the
soil, and the line of agriculture followed. Muskoka Road running north
along the western shore of Lake Couchiching passes through a rough and
broken section. A good deal of the land is extremely rocky, so much so in

places as to be unsuitable for general cultivation. Much of this land remains
in permanent pasture, and a considerable number of sheep are kept. Along
West Street, near to the town, market gardening and fruit growing are the

leading branches of ag-riculture followed. The soil is a sandy loam. Beyond
the market garden section the farmers make dairying" a specialty, finding a

irood market in Orillia for the milk produced. The soil is a clay loam along
Coldwater Street, and the people are engaged in general farming, such as grow-

ing: grain and forage crops, and the raising of stock. Along the Barrie Road
the soil is a gravel and clay loam. Just outside of Orillia, much of the

country is gravelly and remains uncultivated. Bevond this the soil is a clay

loam and here general farming is carried on.

Taking the township as a whole, it is inclined to be extremely rolling,

and is made up of a variety of soils, from muck to the heaviest of clay. The
lieight of land, running north and south through the township, is of a

gravelly nature, and in some places is so rocky as to make the clearing of

the soil for cultivation impracticable. Sandy and loaming soils are to be
found throughout the township, there being more or less of each on almost

every farm.

The farm buildings are in most cases substantial structures. Good,

comfortable appearing houses, and modern barns with basement stables,

proclaim the thrift and comfort of man and beast. The rapidity with which

old structures are disappearing, and new ones taking their places, points to

a not very distant date when these primary buildings, the relics of early

settlement, will be gone.

All the well known cereal grains are being grown. The field pea, which

has never suffered from the ravages of the pea-weevil in this section is exten-

sively grown, but not as much so as in former years owing to the scarcity and

high cost of labor at harvesting time, and also because peas have not been

doing as well in late years as formerly. During recent years a considerable

Note.—This article on Orillia Township, though donliriK with a very restricted area of the Province, need not

l)e at all restricted in its appliciition. ui u •

The mistakes here related are mistakes to be avoided or overcome in other townships. The progress which is

being made toward snc<es.sfiil production as herein given is valuable information for luiy part of Ontario,

The .simple statement tluit the hoRs produced are mainlv Yorkshire and Yorkshire pra<le>; and that two cars

per week are shipped to market, bears weii;ht with the thoughtful producer. Many of the practical and sticceRsful

farmers of this province have been persistent in their beli-f that it is ea.sier to find a market and easier to get top

price when a cood supply of a uniformlv t'ood nnality of product of any one l)reed or variety J8 available in one
loealitv. This means reputation and a better price and a larger profit.

Attention could here be drawn to several other pertinent statements in this report, but we will, in pB,s.«ing.

.simplv draw the reader's attention further to the condition of the apple industry in thin township ann to the fact

that the producers are now organizing to improve conditions and to put this industry on a stable tiasis. If this

article does nothing more than put in a go<id word for co-operation among the farmers of Ontario it ha.s not been

written and published in vain.
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quantity of mixed grains has been sown for producing grain for feeding
purposes. Much of the hay grown is fed upon the farm the balance finding

a ready market in Orillia. A considerable amount of corn is raised for silage.

A supply of roots, both of mangels and turnips, is produced for feeding, more
attention being given to growing the latter as little damage has been done
as yet by the turnip louse.

The herds of cattle in South- Orillia township, especially on the farms
near the town, are kept chiefly for their dairy productions, either as milk

for sup )lying the town or as butter to meet the demands for local consump-
tion. Cream is also being gatherd and shipped to an outside factory. As
one proceeds farther out from the town of Orillia the tendency is more and

more towards beef production. The majority of the cattle kept are Short-

horn and Shorthorn grades, with here and there a few Jersey, Holstein,

Hereford, or Anjus cattle.

The hogs produced are mainly Yorkshires and Yorkshire grades, the

output from Orillia shipping point being two cars per week, with an

occasional extra car when the number of hogs cfPered requires it.

Throughout the greater portion of East Simcoe, many of the farmers

keep sheep. One of the greatest drawbacks to this important industry is the

doer nuisance. A great many sheep are worried every season, and the loss

and constant anxiety for the safety of the flock make it a discouraging busi-

ness from which many keep out of, who ought otherwise to be making it a

profitable source of revenue on their farms.

On many of the farms are to be found fairly good-sized wood lots, rang-
irg in extent from a few acres up to twenty-five or more. From the appear-
ance of the undergrowth they do not seem to have suffered much from excess-
i\e pasturing. The hardwoods, particularly maple and beech, predominate,
pine having almost disappeared.

A good deal of work is being put upon the roads. A large amount of
gravel is being placed upon them, and hills, where it is an advantage to do
so are being cut down and the grades improved. Little or no attention has
been given to the sides of the roads as yet, other than that they have become
a dumping ground for many of the large boulders that have been removed
from adjoining fields or from the roadway when it was constructed.

Among the worst weeds the farmers have to contend with in their
farming oT>erations are the Bladder Campion, Thistle, Couch Grass, Bind-
weed, Oxeye Daisy, and Golden Rod.

In Ihe Orillia district the apple has about reached the northern limit
where hardy commercial varieties can be successfully grown. At the present
time the apple industry in this locality has reached a critical stage. A
large proportion of the orchards are from fifteen to twenty years old and
liave consequf^ntly reached an age at which good crops may be expected.
Prpv^'oup to this time, the crop, after satisfying local demands, has not been
sufficientlv large to warrant the grower in opening up, and catering to out-

side markets. The smnll surplus that he had, was sold in local markets, the
proceeds of such sales being taken out in trade. The merchant having made
a profit on the goods he exchanged for the apples is in a position to accept a

smaller profit than he otherwise could do. These merchants, by quoting
applos on a small margin of profit to the dealers in the northern markets,
have b'^^en ablf^ to discourage growers who had a sufiicient surplus to warrant
them in cat^rinsr to such markets from doing a satisfactory business in this

their natural market.
Another custom adopted by some local merchants has not only curtailed

"the profits of the growers but has also placed the establishing of a direct
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trade between n:rower and dealer in the nortli on an unsatisfactory and
unequal basis. The local merchants, havinfr had little or no outside com-
petition, could practically do business on their own terms. When making,'

a deal for apples, they would a<?rec to furnish the barrels and pay in goods
a fixed price for them when returned full to the stores. The barrels sent

out were almost invariably second-hand siifjar barrels. By Ihis means they
obtained an unfair advantage over the grower trying to do business with the
regular apple barrel, a package which in the first place is more expensive
and in the second, holds less fruit than does the larger and cheaper one with
which it must compete.

Coupled with these unsatisfactory market conditions there has been a

marked decrease in the amount of first class fruit produced as compared with
the increased production of seconds and culls, owing to the constantly increas-

ing ravages of insect and fungi pests. Up to the present time very little him
been done to destroy or check the spread of insects or fungi in the orchards.

There is no local outlet for the seconds and culls produced, canning factory

or vinegar works, hence they are placed upon the general market and lower

the tone of the whole apple business. As a result of all these unfavorable

circumstances a large proportion of the orchards, particularly the smaller

ones, are being almost entirely neglected, an unfortunate condition which
will be detrimental in establishing a good reputation for the apple crop of

the district. A few, however, of the more enthusiastic and energetic growers

have been endeavoring to place the apple industry on a satisfactory and sub-

stantial basis. As individuals they find they have not had sufficient influence

and strength to overcome adverse conditions and scope with unfavorable com-

petition. They accordingly have lately organized the Orillia Co-operative

Shipping Association, by means of which organization they hope to increase

the financial returns for their fruit and encourage a more systematic and

thorough culture and care of the orchards.

The planting of orchards in the past has been largely an experimental

problem, both as regards distance between trees and the varieties to be

planted. The orchards as they now exist, contain too many varieties for the

best commercial results. Each grower has selected a few trees each of a large

list of varieties, so that there is a great lack of uniformity in the make up
of the different orchards, and in the case of a great many varieties, scarcely

enough apples are produced to make it worth while handling them even

when handled in a co-operative way. Among the varieties spoken most

highly of as worthy a place in the commercial orchard are the Duchess,

Wealthy, Alexander, Mcintosh Red, Golden Russett, Scott's Winter, and

Pewaukee. In many of the orchards the trees have been planted too closely

together, often not more than 18 or 20 feet apart. The trees in some of these

orchards are greatly interfering with one another in some instances being

so badly interlaced as to almost entirely exclude the sunlight. As a result

of this many of the lower limbs are beginning to weaken and die. From a

general observation of orchards about thirty feet apart seems to be a satis-

factory distance for setting trees in this section. Of the eleven orchards

selected for spraving demonstration work, and these represent some of ^he

best orchards of the district, there are two standing in old sod. which is

used for pasture; two in old sod which is mown for hav: two seeded down

with red clover to be cut for hay: one spring-plowed and planted with warden

'peas; one spring-plowed but has received no further cultivation. One wa^

planted with corn last year but has received no attention since; one orchard

was an old sod part of which was broken up and planted to various hoe crops

-the balance remaining to be cut for hav another orchard is partly seeded
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down with timothy to be cut for hay, the balance being sown with peas into

which hogs will be turned to fatten. At least seventy-five per cent, of the
balance of the orchards throughout the district stand in old sod which is

either pastured or mown for what it will produce.
In a large number of the orchards, more particularly the smaller ones,

little or no attention has been paid to pruning, and particularly no spraying
whatever has been done. Of late years the apple scab has become very
plentiful in the orchards, entirely destroying for market purposes the fruit

of some varieties.

The oyster-shell bark louse has also become a serious pest in some
orchards. Some trees have become so thoroughly infested with these insects,

that they show a decided loss of vitality, in one or two cases that I noticed

being almost dead. ,

• Most of the places visited had a few pear trees. These in almost every

instance were the Flemish Beauty, and of late years have been almost entirely

worthless, owing to scab.

The plum trees of this section have been almost entirely destroyed by the

severe winters of the past few years. Most of the trees are dead, and what
remain, present a sickly and damaged appearance. The plum pocket disease

is quite prevalent throughout this section.

Only the hardier winter varieties of cherries will succeed, and of these

it would not be advisable to plant extensively as a commercial investment,

as good paying crops are only obtained about one year in five. However, as

a fruit for domestic use, the cherry is worthy of a place on every farm.

Currant and Gooseberry bushes do well here, and in the immediate
vicinitv of Orillia. Most of the fruit growers and market gardeners grow
a few to supply the local demand for these fruits. Mildew and the currant
plant louse are among the most serious pests to be dealt with.

A considerable quantity of strawberries are grown in the places just

outside of Orillia. The amount of fruit produced is scarcely ever sufficient

to supply the local demand.
Several attempts have been made at growing raspberries in a limited

way. An excellent growth of cane is made during the season, but unless

protected during the winter is very apt to suffer from winter killing. The
varieties chiefly grown are the Cuthbert and Columbia.

Only a few blackberries are grown. These are nearly always planted in

the orchard or some other protected place. There is only an occasional grape-

vine or two to be seen, and these, where they were not protected during the

past winter, (and few of them were) are almost certain to be killed to the

ground.

\ . \
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FARMERS' INSTITUTES OF ONTARIO.
1907-8.

ANNOUNCEMENT OF SrPKKINTENOENT.

This volume i-ontains stati(;tic8 rogardiii}: Fanners' Inetitutos fr«iii Jdiu- tn .lime, 19(K{-l'.t07,

and announcements of meetings, together with names of speakers an<l subjects for tJie reguhir

campaign of l!)07-0S. We have also recorded meetings held during the spring and smurn.r .,f

11)07.

It is gratifying to know that Institute officers liave made arrangements for the us.- m i»ve

stock for illustration purposes atmany of tlie Institute meetings during the j)aHt8ea.son ; and frf>m

the good results following this method of instruction, we most heartily recommend that ollicers

and directors co-operate in so arranging the work that live animals can he used in illustrating

talks upon stock subjects and that samples of seed grain and other farm |)roducts be brought to

the meetings and used as a basis for discussion and instruction. This Department is making a

special effort to still further equip its delegates with illustrative material, thus enabling them to

give their instruction in a more clear, systematic and forceful manner.

When there is but one meeting a year at a place (or sometimes two), we cannot hope to

leave any great fund of direct information with those who attend the meetings. The instruction

imparted in past seasons has undoubtedly proved of great benefit to the localities concerned,

far beyond even what one would naturally look for from an isolated meeting. The time has

come, however, when we have no hesitation in recommending that officers of institutes and

directors use their influence in forming local clubs for the study of such i)roblems as are of

special interest in the locality. Quite a number of these have been formed throughout the

Province and the benefit derived from the monthly or semi-monthly meetings has been most

marked. Such subjects as " Uniformity of crops produced in the locality "
;
" Co-operation in

the purchase of supplies" ;
" Grathering of the crops and the marketing of the same" should

prove of deep interest and profit to the farmers generally. A pamphlet on the organization

and work of " Clubs " is being printed.

In order that encouragement might be given to specialization in certain lines of agriculture in

given districts, arrangements were made for series of meetings. Recorded in this volume wiU

be found lists of meetings at which special attention was given to the following topics : "Bacon,"

"Seed production," "Dairying," " Fruit." The devoting of a whole afternoon session to a partic-

ular subject, especially when the meeting has been well advertised, assures one of an interested

audience, and the results following work of this nature have encouraged us to plan for a greater

number of meetings at which one subject only will be dealt with and that treated exhaustively.

It will be noted fiom the records herein that the whole of the Northern country was served

by the summer series of meetings. Speakers were sent to some districts which were never

before served by special lecturers sent out by the Department. The settlers in these districts

are very appreciative, and V)oth the lecturers and settlers agree in the great good which was

accomplished, even by the one series of meetings.

Women's Institutes.

The growth of this branch of the work has continued throughout the iiast year. Many new-

organizations have been formed, while a few of the older ones have ceased to hold meetings.

The proportion of the latter is less than one would look for at a time when the farmers

find it so ditficult to get domestic help and when many are prevented from driving to the

meetings because of the general use of the main roads for automobiles. The work ]ia.i been

organized in 78 electoral districts and meetings are held regularly at nearly 400 different j.oints.

The membership to the end of June last was 10,»«4. Tho.«e who have been longest connected

with the work as officers and members are loudest in their praises of the good accomi)lished and

the possibility of even greater benefits being derived in the years to come. This Department

has issued a handbook upon Women's Institutes which mav be liad upon application.

(iEO. A. I'CTNAM.
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REPORTS OF LOCAL FARMERS' INSTITUTES
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1 . Addington ,

2. Algoma Centre
3. Algoma East
4. Algoma, North Shore
5 . Amherst Island
6 . Brant, North
7 . Brant, South ,

8. Brockville
9 . Bruce, "Centre

10. Bruce, North ,

11 . Bruce, South ,

12. Bruce, West
13. Carleton
14. Cornwall
15 . Dufferin
16. Dundas
17 . Durham, East
18 . Durham, West
19. Elgin, East
20. Elgin, West
21 . Essex, North ,

22 . Essex, South
23 . Frontenac
24 . Frontenac, Centre
25 . Glengarry
26. Grenville", South ,

27 . Grev, Centre
28. Grey, North ,

29. Grev, South
30. Haldimand
31. Halton
32 . Ha.sting6, East
33 . Hastings, North
34 Hastings, West ,

35 . Huron, East
36. Huron, South
37. Huron, West
38. Kent, East
39. Kent, West
40. Lambton, East
41 . Lambton, West
42. LanarK, North
43 . Lanark, South ,

44. Leeds, N., and Grenville
45 . Leeds, South
46. Lennox
47. Lincoln
48. Manitou'iii. Fa* t

49. Manitouliii, W'.st*
50. Mid<lle-ex. Kiist

51 . Mi-i.llm'v, North
52. MiddN'sex, Wrst
ry.\. M..n<-k

54. Muskoka, Oritre

75
66

123
56
50

252
364
179
106
123
229
291
116
114
338
221

248
175
327
148
185
164
142
90
255
176
288
350
284
433
637
159
163
65
356
309
94
192
154
216
296
109
104

159!

215
166
229
115
168

325
353
200
138
60

73
24
148
102
83

243
331

88
104
146
200
321

173
62
389
262
221

180
247
137
135
181

71

77
325
140
302
275
210
383
522
137
245
64

347
308
192
175
176
37

253
88
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11 52
14 91

102 00; 12 75

22 34
33 92
35 00

10 39

2 00

«

59 68
243 15 50 50

102
165
115

53
161

275
388
72

424
203
377
435
177
59

293
320
281
406
280
235
124
124
110
94

172
90
287
292
465
784
500
177
110
172
470
537
225
100
161

366
367
78

129
363
97

137
317
71

Expenditure.

c.

74
81

32
44
46
86
01

74
05
65
06
64
24
90
53
25
931

88
31

26
30
17

14
08
81

8i
13
39
29
05
44
83
92
83
27
78
17

80
43
17

03
59'

68
65
45
78

4o:

83

7 25
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REPORTS OF LOCAL FARMERS' INSTITUTES

oo,

56.

57.

58.

59.

60.

61,

62.

63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

79,

80.

81,

82.

83.

84,

85,

86.

87.

90.

91.

92.

93.

94.

95.

96.

97.

98.

99.
100.

101.

Institute District.

Muskoka, North
Muskoka, South
Port Carling
Nipissing, West
Norfolk, North
Norfolk, South
Northumberland, East .

Northumberland, West.
Ontario, North
Ontario, South
Oxford, North
Oxford, South
Parry Sound, East
Parrv Sound, West* . . .

.

Peel"
Perth, North
Perth, South
Peterborough, East
Peterborough, West. . .

.

Prescott
Prince Edward
Rainy River, South . . . .

Renfrew, North
Renfrew, South
Russell
Simcoe, Centre
Simcoe, East
Simcoe, South
Simcoe, West*
St. Joseph Island
Stormont . . .

Temiscamingue *

Victoria, East
Victoria, West
Waterloo, North
Waterloo, South
Welland
Wellington, Centre
Wellington, East
"Wellington, South
Wellington, West
Union
Wentworth, North
Wentvvorth, South
York, East
York, North
York, West

ToT.vKs:
1906-7.

1.905-6

.

1904-5.
190:^-4.

"do §

-I.

128
176
23
55

325
171

215
155
157
288
277
505
244

6
404'

297>

307'

118|

192|

71i

232

1

123
921

10-1

1

140

347i
18il!

1491

250
i

211

166
212
147

111

566
810

1

371
644
335
327
291

187
260

316,
303'

103'

221

128|

1761

86

1

22'

288
i

126
233
120
187
249
286
491
50

147
493
345
453
113
199
79

173
93

143
410,

1611

1721

235!

94
99
12

19-1
j

149!

584;

620|

298
666
365
359
252
112
279
326
195
120
]95

22,277 20,540
20,186|21,052
22,703 19,793

23,799:21,257

2I

8'

lOi

5:

7i

6

10
14
11

10
16
9

15!

9
8

9

11

5

11

9
7
6

9

11
8'

9

394
208
160
368

1,510
362

1,280
1,080
538
905

1,690

1,823
885
310

2,464

2,040
2,605
1,564

1,354
268
674
283
720
385

1,170

1,604
510
794

1,190
857
485
247

1,203

837
3,240

2,727
1,066
2,390

1,620

1,040

2,848
1,215

1,357

2,137
1,134
296
762i

914 110,765
910126,084
845 102,008
833;i06,719

SiT^ Receipts.

a,

Xi a

O

19
24
8
18
51

14
26
32 76
36 212

% c

16
1

26
166

12
6

45
50
51

60
10

75; 94
32; 179

93
117

4
121

!$ c.

22 65
38 75
6 00
8 50

75 75

32 00
59 00
33 25
36 50
66 25

72 00
531130 25
61: 50 00

O

S c.

25 00
30 00

25 00
50 00
50 00
50 00
50 00
25 00
75 00
50 00
50 00
43 00

323

30
80
61

20

97
2

253
101

61 97 00
51 87 00
69 113 00

27 75
47 50
11 75
42 75

33 25
43 00
23 75

97| 28 75

07 81 00
291 45 75

45 75

7 29 29 50
26 25

25
86
46
289
122
54
98

32 208
27 141

36 . .

.

60 ...

.

45121
22 83
32 80

. .
I
36 75

72; 42 65

99 142 50
93 193 00
68 74 50
75,185 50
301 94 75
78:491 25
77 68 75

29 25
72 50
83 50
60 50
31 50
64 25

60 00
50 00
50 00
50 00
50 00
50 00
50 00
25 00
50 00
50 00
50 00
50 00
55 00
50 00

25 00
50 00

65

3,271 8,731

3, 497

1

9,321

3,209, 9,535

3,165] 8,663

5,550
5,631

5,009

5,636

60 00
50 00
50 00
50 00
50 00
50 00
50 00
50 00
50 00
37 50
75 00
75 00
50 00
50 00
50 00

?
4,795
4,397
4,596

4,698

73 o

4J (U

§ c.

96 83
60 68
11 85

8 97

133 47
179 65
137 45
144 25

1S3 85
171 70

50 70

59 20

141 50
50 00

60

5 10
26-28
85 15

108 43
141 03
26 eo
21 00

40 35

58 io

129 25

4,069
5,150
4.316
6,352

* Complete returns not received.
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ATTENDANCE, MEMBERSHIP, Etc., 1906-1907.

The membership for the six months ending with June, 1907, compares favorably witn that

of the corresponding period of 1906. The total attendance for the season of 1906-1907 was not

quite so great as during the preceding year. This falling off in attendance should not, however,

be taken as an indication of waning interest in the work. Many of the delegates report that

there was an increased interest shown on the part of the farmers, and that the good accomplished

was greater than in former seasons. On account of the scarcity of labor and the removal of

many of Ontario Farmers to the North-West, the numbers in attendance was not so large as

some other years.

Institutes holding the largest number of meetings during the year ending May Slst,The
1907, are

Waterloo, N 26

Algoma, North Shore... 19

Hastings, N 19

Parry Sound, E 16

Grey, C 15

Peel 15

Waterloo, S 15

York, E 15

Ontario, S 14

Haldimand 13

Huron, E 13

Dufferin 12

Halton 12

Lambton, E 12

Durham, E 11

Grey, N 11

Lambton, W 11

Middlesex, E 11

Middlesex, N 11

Oxford, N 11

Peterboro, W 11

Prince Edward 11

Simcoe, C 11

Welland 11

Wellington, C 11

Brant, N IQ

Durham, W 10

Huron, S 10

Muskoka, C 10

Norfolk, N 10

Ontario, N 10

Oxford, S 10

Wentworth, N 10

Wentworth, S 10

Brant, S 9

Bruce, S 9

The Institutes having the largest attendance at their meetings are as follows :

—

No. in

No. of Attend-
Meetings. ance.

Waterloo, N 26 3,240

Bruce, S 9 3,120

Huron, S 10 2,921

Wellington, W 9 2,848

Lincoln 9 2,765

Waterloo, S 15 2,727

Perth, S 8 2,605

No. of

No. of Attend-
Meetings. ance.

Peel 15 2,464

Wellington, C 11 2,390

Grey, S 8 2,330

Middlesex, N 11 ' 2,212

Wentworth, S .- 10 2,137

Huron, E 13 2,049

Perth, N 9 2,040

The Institutes having the largest Membership to June, 1907, are

Wellington, C 66f)

Waterloo, S 620

Waterloo, N 584

Halton 522

Peel 493

Oxford, S 491

Perth, S 453

Simcoe, C 410

Dufferin 389

Haldimand 383

Wellington, E 365

Wellington, S 359

Huron, E 347

Perth, N 345

Brant, S 331

Wentworth, S 326

Glengarry 325

Bruce, W 321

Huron, S 308

Grey, C 302

Wefland 298

^Middlesex, N 291

Norfolk, N 288

Oxford, N 286

Institutes havmg smallest membership up to June, 1907, are :

—

Nipissing, W 22

Algoma, C 24

Lambton, E 37

Parry Sound, E 50

Cornwall 62

Hastings, W 64

Muskoka, C 70

Frontenac 71

Addington 73

Manitoulin, E 74

Manitoulin, W 74

Frontenac, C 77

Prescott 79

Lanark, S 80

Leeds, N. & Grenville .

.

81



1907 FARMERS' INSTITUTES.

]

SPECIAL NORTHERN MEETINGS IIKLI) IN 1<K)7.

I Mr. W. F. Kydil, Simcoe, June -t to July 17 ; Mrs. Colin {"aui|ilH'll, Windpor, Jnii.- 4 to July 2
Mrs. L. CJray-Price, Toronto, July ;{ to 17.

' '

1 Stisted, Township Hall (afternoon) N. Muskoka ji,,!,. 4
2 Aspdin, Clifton Hall (evening) N. Muskoka '•

4
I 3 Ravensi-liffe, Patron Hall N. Mu.sknka "

5
4 Hunisville, Court House X. Mu.^ikoka " a
r> Hruiiel, No. 5 School House N. Muskoka "

7
« Birkendale, The Hemlock N. .M u.'^koka " 8
7 Hillside, School House N. Mu.>^koka ««

]0
8 Novar, Cowan's Hall N. .Muskoka «' n
9 Callender, 'White's Hall E. Parry Soun<l " 12
10 Powassan, Stewart'.s Hall E. Parry Sound "

13
11 Nipissing, School House E. F*arry Sound " 14
12 Kestoule, School House E. Parry Sound " 15
13 Lorinp, Russell Hall E. Parr.v Sound " 17
14 Arnstein, School House E. Parry Sound "

18
15 Golden Valley, School House E. Parry Sound "

19
16 Granite Hil! ." E. Parry Sound "

20
17 Trout Creek, Trussler's Hall E. Parry Sound "

21
18 South River, Vincent's Hall E. Parry Sound " 22
19 Sund ridge. Orange Hall K. Parrv Sound " 24
20 Burk's Falls, Sharp\s Hall E. Parry Sound " 26
21 Maganetawan, Orange Hall (afternoon) . . . .E. Parry Sound " 26
22 Midlothian, School House E. Parry Sound " 27
23 Doe Lake, School House E. Parry Sound " 28
24 I^nisdale, Agricultural Hall E. Parry Sound " 29
25 Four .Mile Lake (afternoon) W. Nipissing July 1

26 Widdifield, Hall (evening) W. Nipissing
""

1

27 Woodlands, School House W. Nipissing " 2
28 New Liskeard Orange Hall Teniiskaining " 3
2'J Hillview, School House Temiskaniing "

4
30 Milberta, Newton's Hall Temiskaining •' 5
31 Uno Park, School House Temiskannng " 6
32 Hanbury, School Hout^e Temiskaining " 8
33 Thornloe Temiskaniing " 9
34 Bariton, School House Temiskaniing " 10
35 Heaslip, School House ... .Teniiskaming "

11

36 Hilliardstown, School House Temiskaniing " 12
Z'l Judge, School House Teniiskaming " 13
38 Tonistown Temiskaniing " 15

39 Charlton Temiskaniing " 16

40 Haileybury, Orange Hall Teniiskaming " 17

H. Glendinning, Manilla, June 5 to 14 ; D. Anderson, Orillia, June 17 to July 17 ; .Miss Agnes
Smith, Hamilton, June 5 to July 17.

1 Desbarats, Orange Hall North Shore Algonia Tune 5

2 McLennan, Macabee Hall North Shore Algoma "
6

3 Bar River North Shore Algonia
"

7

4 Echo Bay, Orange Hall North Shore Algoma " 8

5 Tarantorus, School House Centre Algoma " 10

6 West Korah, School House Centre Algoma " H
7 Ba.es Line School House Centre Algoma " 12

8 Goulais Bay, School House Centre Algoma
*'

LS

9 East Korah, School House Centre Algonia
''

1^

10 Paipoonge, School House No. 1 Thunder I'.av
"

17

11 Nolalu Thunder Bav
" IS

12 Hvmers, Orange Hall Thunder Bav ••

" 19

13 O'Conner, School House No. 1 Thunder Bav " 20

14 Stanlev, School House No. 2 Tnunder B.iv
"' '-1

15 Murilfo, Town Hall Thunder Bay
" 22

16 Drv<len, Humphrey's Hall Rainv River North " 24

17 O.Kdrift Rainv River North
" 25

18 Eagle River, Town Hall Rainy River North
'' 26

19 Renora Rainv River North
" 27

20 Rainv River, Town Hall Rainy River South July 2

21 Rapid River, A. J. Hunter's liainy River South
" 3

22 Pinewood, School House Rainy River South 1
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Special Northern Meetings.—Continued.

23 Stratton, Public Hall Rainv River South July 5

24 Barwick, Weston's Hall Rainy River South " 6

25 Emo, McEachren's Hall Rainy River South " 8

26 Devlin, Foresters' Hall Rainy River South " 9
27 La Vallee, Saunder's Hall Rainy River South " 10

28 Crozier, School House Rainy River South " 11

29 Fort Francis, Town Hall Rainy Hi ver South " 12

30 Isherwood, School House (afternoon) Rainv River South " 13

31 Ouimet Thunder Bay " 16

32 Wolf River Thunder Bay " 17

H. G. Reed, V.S., Georgetown and Miss L. Shuttleworth, Guelph.

1 Little Current (Wpmen's Inst. mtg. only) . .E. Manitoulin May 29
2 Green Bay, School House E Manitoulin " 30
3 Manitowaning, Agricultural Hall E. Manitoulin " 31

4 Wikwemikong, Council Chambers E. Manitoulin June 1

5 The Slash, School House E. Manitoulin " 3
6 Tehkummah, School House E. Manitoulin " 4

7 Big Lake E. Manitoulin " 5

8 Mindemoya, School House E. Manitoulin " 6

9 Grimesthorpe, School House W. Manitoulin " 7

10 Kagawong, No. 1 School House (afternoon) ,W. Manitoulin " 8

11 Kagawong, Hilliard's Hall (evening) W. Manitoulin " 8
12 Ice Lake, School House W. Manitoulin " 10

1

3

Gore Bay, Foresters' Hall (afternoon) W. Manitoulin. ... " 11

14 Gordon's School House (evening) W. Manitoulin " 11

15 Barrie Island, School House W. Manitoulin " 12

16 Poplar, School House W. Manitoulin '. " 13

17 Evansville, School House W. Manitoulin " 14

18 Silver Water, Foresters' Hall W. Manitoulin " 15

19 Richard's Landing, Town Hall St. Joseph Is " 18

20 Kentvale, Kent's Hall St. Joseph Is " 19

21 Carterton, Town Hall St. Joseph Is " 20
22 Marksville, Town Hall ' St. Joseph Is 21-22

23 Alma Heights, School House E. Algoina " 24

24 Little Rapids, School House E. Algoma " 25

25 Livingstone's Creek, School House E. Algoma " 26

26 Sowerbv, Macabee's Hall E. Algoma " 27

27 Goldenburg, School House E. Algoma " 28

28 Iron Bridge, Orange Hall E. Algoma " 29

29 Wallford E. Algoma July 2

30 Dunchurch W. Parry Sound " 4

31 Broadbent W. Parrv Sound " 5

32 Parrv Sound W. Parrv Sound " 6

33 Carling W. Parry Sound " 8

34 McDougal W. Parry Sound " 9

SPECIAL SERIES IN N. VICTORIA, HALIBURTON AND N. PETERBORO.
Mr. Jno. Campbell, Woodville, and INIiss G. Carter, Guelph.

1 Dalrvmple, Orange Hall N. Victoria June 11

2 Uphill M.Victoria " 12

3 Head Lake, Township Hall N. Victoria " 13

4 Norland, Foresters' Hall N. Victoria " 14

5 Coboconk. C 0.0. F. HmI! N. Victoria " 15

6 Kirkfield, McKenzie's Hall N. Victoria " 17

7 Haliburton, Town Hail Ilaliburton " 19

8 Minden, Town Hall Ilaliburton " 20
'.) Irondale, School House Hal i burton " 21

10 Deer Lake, No. 3 and 4 School House Ilaliburton " 24

11 Wilberforce Ilaliburton " 25

12 Tory Hill, School House Hali})nrton
" 26

13 (looderham, Orange Hall Ilaliburton
" 27

14 Galway, School House HaUhurton " 28

15 Kinmount iIalil)urton
" 28

16 South Burleigh, School House N. Petorboro July 2

17 Apsley, Town Hall .V. Peterboro " 3

18 Lasswade, School House N. Peterboro " 4

19 Clydesdale, School House N. Peterboro
" 5
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SPECIAL SERIES, WEST N I PISSING.

Denis Kocheleau, Tecuniseli.

R.C.S.S., Widcliik'ld Townt-hip May 28
Sturgeon Falls '• 29
Verner *

' 30
St. Cliarles " 31

Warren June 1

P.S.S., No. 2, Widditield Township " 3

SPECIAL MEETINGS HELD IN THE INTERESTS OF BACON PRODUCTION.

These meetings consisted of afternoon sessions only, and only one subject, Bacon Hogs, wa"
dealt with. A part of the advertisement, which announced the.-3e meetings, is given here-

with :—

Every Farmer should Attend at least One
of the Special JNfeetings in the Interests of The Production of

A Greater Qu.\ntity and a Beiter Quality

—of—

BACON HOGS.

One Session only at Each Place. 1.30 p.m.

LIVE ANIMALS

Will be Used to Illustrate The Lessons Taught.

The Provincial Department of Agriculture and the Local Farmers' Institutes are co-operat-

ing in the holding of the above meetings with the view of instructing the farmers as to the

desirable type of Bacon Hog, the best way to secure that type, metliods of feeding, care, etc.

There is a sufficient number of the thick, fat type produced now, and any increase in the output

should be of the approved bacon type. Every farmer should take advantage of the special

instruction which is being furnished.

The delegate in attendance will give lectures on breeding, feeding, etc., as well as

practical demonstrations in the judging of hogs.

.greetings attenrJed hij Dr. J. Slandish, Mceiinga attended b;/ Duncan Anderson,

Walkerton, Out. Orillia, Out.

Algonquin April 4th •Lancaster April 4th

Lyn " 5th Martintown " 5th

*Brockviile
" 6th Bainsville

'"
(Jth

Iroquois
" Hth Glen Pvobert.^on

" Sth

Morrisbure " i'th *Alexandria " 9th

*North Williamsburg " 10th Ma.xville
" 10th

Moulinette
" Hth S. Lenard

" Hth
Cornwall " 12th *Vars...

" 12th

Northlield
" 13th Rus3ell

" 13th

Chesterville
" 15th Smith's Falls

" Inth

*Winchester " 16th *Perth
" 16th

Mountain " 17th Balder.«on
"

17tli

*Finch " 18th Merrickvilie
" ISth

Avonmore "
^-^t^ Burriit's Rapids " UHh

Monkland " 20th *Kemptviile
" 20th

Aultsville
" 22nd

Arrangements were made for holding Auction sales of jmre bred hogs at tlie places

indicated thus " *," from 5 days to two weeks after the meetings had been held in the sur-

" rounding district.
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SPECIAL DAIRY MEETINGS.

The Institute Branch of the Department co-operated with the Eastern Dairymen's Associa'
tion in holding meetings in November and December, 1906, in each of the Districts indicated
below, for the purpose of nominating a representative for each District to the Board of Directors
of the Eastern Dairymen's Association. In this way the Board of Directors was made truly
representative of the whole of Eastern Ontario, The method adopted has proved highly
satisfactory to the dairymen in general, and has proved of considerable assistance to the
Department in the co-operation received from tlie directors in holding special dairy meetings,
and in carrying on the work of dairy instruction. The Association has taken over the work of
district meetings, and while the Department still consults with its representatives, and gives
assistance to a limited extent, the Association will bear all the expenses connected with the
district meetings. An effort is being made to render these district meetings of special interest
not only to the makers and manufacturers, but to the producers as well.

Dairy Districts. Places of Meeting.
''

1906 1907
Glengarry *Lancaster Alexandria Nov. 14
Prescott *Vankleek Hill Vankleek Hill Dec. 11
Stormont Avonmore Newington Nov. 28
Russell Russell Russell Dec. 12
Dundas *N. Williamsburg Winchester Springs Nov. 29
Carleton Stittsville Stittsville Nov. 22
Renfrew Cobden Renfrew Dec. 17
Lanark *Perth Almonte Nov. 21
Grenville (including Elmsley, Kit-

ley and Elizabethtown townships
in Leeds) Kemptville

*N. Augusta Kemptville Nov. 27
Leeds (except above townships) *Elgin Elgin (eve. ) Nov. 19^
Frontenac Inverary Kingston Nov. lfl(

Lennox & Addington *Enterprise Napanee Nov. 9^
Prince Edward (including Sydney, T^

Thurlow and Tyendianaga town-
ships in Hastings) Belleville Picton Oct. 30

Hastings (except above townships) . .*Springbrook Madoc Nov. 12-

Peterboro *Peterboro Peterboro Nov. 6
Northumberland Cam pbellford Warkworth Nov. 8

Haliburton *Lindsay Lindsay Nov. 7

At those places indicated thus "* " the Dairy and Institute meetings were held conjointly«

SPECIAL SEED MEETINGS.
;

The Dominion and Provincial Departments of Agriculture again co-operated in holding
special seed meetings from June 7th to 26th inclusive. The chief topics for discussion at these

meetings were the " Improvement of Seed," and the " Eradication of Weeds."

List op Meetings.

Division 1. Nestleton, Taunton, Bowmanville, Kendal, Napanee, Belleville, Centreville,

Tweed, Madoc, Warkworth, Westwood, Keene, Lindsay, Fenelon Falls, Woodville, Oak-
wood, Little Britain, Stouffville.

Division 2. Maple, Weston, Box Grove, Agincourt, Victoria Square, Huttonville, Claude,
Mono Mills, Elmgrove, Stroud, Penetanguishene, Randolph, Wyevale, Flesherton, Stayner,
Duntroon, 'Meaford

.

Speakers employed were Mr. Simpson Rennie, Mr. T. H. Mason and Mr. T. G. Raynor.
The attendance at these special meetings was not so large as during the previous season.

The late spring and scarcity of farm labor no doubt had much to do in lessening the attendance.
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SPECIAL MEETINGS FOR FRUIT (iRUWERS.

IVlegatee :—A. E. Sherrington, Walkerton ; M. R. Baker, R R.A., l-riiit l/ivinion,
Department of Agriculture. Ottawa.

I

Meaford Grey .March 14

i

Thornbury Grey " 15
1 CoUingwood Simcoe "

jjj

Penetanguiehene Simcoe " 18
Midland Simcoe " 19
Orillia Simcoe " 20
Pickering Ontario " 21
Erooklin Ontario " 22
Os^bawa Ontario " 23
Newcastle Durham " 25
Orono . Durham " 26
Canton Durham " 27
Brighton Northumberland " 28
Belleville Hastings " 29
Bowmanville Durham " 30

Delegate:—A. E. Sherrington, Walkerton.

Leamington Essex April 16
Oro Simcoe June 1

3

Hawkestone Simcoe June 14
Crown Hill Simcoe June 15
Frankford . .Hastings June 18
Wellman's Corners Hastings June ly

Delegates :—D Johnson, Forest ; A Gifford, Meaford.

Tara Bruce March 12
AUenford Bruce " 13
Port Elgin Bruce " 14
Paisley Bruce " 15

Underwood Bruce " 16

Delegate :—A. Gifford, Meaford.

Mildmay Bruce March 20
Harriston Wellington " 21
Georgetown Halton " 22
Milton Halton " 23
Mount Nemo Halton " 25
Burlington Halton " 26
Cainsville Brant " 27
Hatchley Sta Brant " 28

Burgessville Oxford " 2ti

Delegate :—D. Johnson, Forest.

Jordan Harbor Lincoln Feb. 21

Delegates :—W . D. A. Rose, Chatham ; P. J. Carey, Toronto.

llderton Middlesex Marcli 20

Forest Lambton " 21

Thedford Lambton " 22

Arkona Lambton ; " 26

Watford Lambton " 27

W^yoming Lambton " '-8

Delegate :—J. L. Hilborn, Leamington.

Jordan Lincoln .Mnnh 12

Pelham Centre Monck •'
13

Niagara Falls Welland " 14



14 THE REPORT OF THE - No. 25

INSTITUTE MEETINGS AND DELEGATES THEREFOR.

• REGULAR MEETINGS,
1907-08.

Division- 1. .T. Gardhouse, Highfield, Ont., Jan. 8 to Feb. 1 ; W. F. Kydd, Simcoe, Ont.,
Jan. 10 to 25 ; Jas. Cornell, Scarboro, Jan. 27 to Feb. 1 ; Dr. Backus, Aylmer,

Jan. 8, 9, 17, 18, 22, 23, 27, 29 and 30.

1 Kincardine, Town Hall Centre Bruce January 8
2 Ripley, Township Hall Centre Bruce.
3 Holyrood, Township Hall South Bruce .

4 Belmore, Foresters' Hall South Bruce.
5 Auburn, Orange Hall West Huron .

6 Kintail, Young's Hall "West Huron. .

7 Brus.«ells, Town Hall East Huron.

.

8 Gorrie, Town Hall East Huron .

.

9 Durham, Town Hall South Grey .

.

10 Hanover, Telford's Hall South GreV .

.

11 Wiarton, Town Hall North Bruce .

12 Hepworth, No. 6 School House North Bruce .

13 Tara, Council Chambers W^est Bruce .

.

14 Port Elgin, Town Hall West Bruce .

.

15 Lakelet, Temperance Hall Union
16 Lavery's School House Union
17 Nassagaweva, Brookeville Hall Halton
18 Kilbride, town Hall Halton
19 Nelson Village, McGregor's Hall Halton
20 Bronte, Orange Hall Halton
21 Pnstville, Council Chambers (Trafalgar P.O.). Halton.

9
10

11

13

14

15

16

17

18

20

21

22

28

24

25

27

28

29

30
31

22 Sheridan, Temperance Hall Halton February 1

Division- 2. W. F. Kydd, Simcoe, Ont., Jan. 7 to 9, 27 to 29 ; G. Barbour, Crossbill, Jan. 10
to 25 : W. J. Lennox, Newton Robinson, Jan. 11 to 17 ; J. W. Widdifield, Jan. 18 to 24

;

Prof. R. Harcourt, O.A.C., Jan. 7 to 10 ; MisisL. Shuttleworth, Guelph,
Jan. 9 to 17 and 24 to 29.

1 Shakespeare, Temperance Hall North Perth January 7
2 Milverton, Cook's Hall North Perth "

8
3 Mitchell, Town Hall South Perth "

9
4 St. Marv's, Town Hall South Perth " 10
5 Brucefield, Dixon's Hall South Huron "

11
6 Exeter, Town Hall South Huron "

13
7 Coldstream, Town Hall North Middlesex " 14
8 Beechwood. Grange Hall North Middlesex "

15
9 Ailsa Craig, TownHall North Middlesex " 16
10 Parkhill, Town Hall North Middlesex "

17
11 Middlemiss, Village Hall West Middlesex " 18
12 Walker's School House West Middlesex " 20
13 Alvinston , .East Lambton "

21
14 Inwood, Orange Hall East Lambton " 22
15 Petrolea, Town Hall West Lambton " 23
16 Brigden, McKenzie Hall West Lambton " 24
17 Kintore, Company's Hall North Oxford " 25
18 Thorndale, Harding's Hall East Middlesex " 27
19 Harrietsviile, Foresters' Hall East Middlesex " 28
20 Bright, Duncan's Hall North Oxford " 29

Division 3. E. C. Drury, Crown Hill, Jan. 7 to 15 ; A. E. Sherrington, AValkerton, Jati. 11 to

27 ; J. 0. Duke, Ruthven, Jan. 16 to 27 ; Mrs. C. Campbell, Windsor,
Jan. 7 to 14, 18 to 20, 23 to 27.

1 'Beatton, Beatton's Hall North Norfolk January 7
2 Waterford, Town Hall North Norfolk " 8
3 Delhi, Morgan's Hall North Norfolk " 9
4 Conrtland, Town Hall North Norfolk " 10
5 Norwifh, Town Hall South Oxford " 11

6 Mt. Elgin, Foresters' Hall South Oxford " 13
7 Aylmer, Opera House East Elgin " 14&15
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8 Sliodden, Morrison's I lall West KIgiii

9 West Lorni', Township 1 lull \Ve.«t KIgiii

10 Kent C'antrc, Harwitk's Hail Kast Kent
11 C'roton, Town Hall Kast Kent
12 Tnpperville, Church West Kent
i:5 KbeitP, Tt)wnshi|> Hall West Kent
14 S. Woodslee, St. Lawrence Hall North Kpsex . . .

.

15 Kssex, Town Hall South Kssex
16 Oldoastle, Town Hall North Kssex . . .

.

Jl
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Regular Meetings.—Continued.

Division 7. Dr. J. Standish, Walkerton, Nov. 29 to Dec. 17; Geo. Carlow, Warkworth, Nov.
29 to Dec. 17 ; Mrs. Colin Campbell, Windsor, Nov. 29, 30, Dec. 4 to 7 ; Df. Annie Backus,

Aylmer, Dec. 14 ; E. C. Drury, Crown Hill, Jan. 21 to 23.

1 OrangevilJe, Town Hall Dufferin November29
2 Shelburne, Town Hall Dufferin "

30
3 Mono Mills, Town Hall Peel December 2
4 Streetsville, Oddfellows' Hall . .

. Peel "
3

5 Weston, Dufferin Hall W. York "
4

6 Woodbridge, Orange Hall W.York "
5

7 Aurora, Town Hall N. York "
6

8 New Market, Temperance Hall (afternoon) . . N. York "
7

9 Queensville, Soule's Hall (evening) N. York "
7

10 Agincourt, Temperance Hall E. York "
9

11 Stouffville, Council Chambers E. York "
IQ,

12 Goodwood, Township Hall N. Ontario "
IJ

13 Sunderland, Township Hall N. Ontario " 12^

14 Pontypool, Orange Hall (afternoon) E. Durham "
13

15 Bethany, Town Hall (evening) E. Durham "
13

16 Bailieboro, Lucas Hall (afternoon) E. Durham " 14
17 Millbrook, Town Hall (evening) E. Durham "

14

18 Kendal, Foresters' Hall (afternoon) W^ Durham "
16

19 Orono, Town Hall (evening) W. Durham "
16

20 Bowmanville, Town Hall (afternoon) W. Durham "
17

21 Hampton, Town Hall (evening) W. Durham "
17

22 Columbus, Town Hall S. Ontario January 21
23 Greenbank, Temperance Hall S. Ontario "

22
24 Kinsale, Temperance Hall S. Ontario "

23

Division 8. T. G. Raynor, Ottawa, Dec. 3 to 7 ; E. C. Drury, Crown Hill, Dec. 7 to 18
;

Dr. Annie Backus, Aylmer, Ont, Dec. 3 to 10, 16 to 18.

1 Oakwood, Town Hall W. Victoria December 3
2 Lindsay, Town Hall W. Victoria " 4
3 Fenelon Falls, Dickson's Hall E. Victoria ... " 5
4 Bobcaygeon, Town Hall E. Victoria "

6
5 Ennismore, Town Hall W. Peterboro "

7
6 Lakefield, Town Hall W. Peterboro "

9
7 Wansaw, Township Hall E. Peterboro " 10
8 Keene, Township Hall E. Peterboro "

11

9 Warkworth, Warkworth Hall E. Northumberland " 12
10 Codrington, Orange Hall E. Northumberland " 13
11 Menie, Lamb's Hall E. Northumberland " 14'

12 Springbrook, Town Hall N. Hastings ,

" 16
13 Madoc, Town Hall N. Hastings " 17
14 Tweed, Town Hall E. Hastings " 18

Division 9. H. G. Reed, V.S., Georgetown, Dec. 4 to 20 ; Hy. Glendinning, Manilla, Dec. 4 to 18

;

Miss Blanche Maddock, Guelph, Dec. 17 and 18.

1 Emerald, Cheese Factory Amherst Island December 4
2 Stella, Town Hall Amherst Island " 5
3 Sunbury, Town Hall .... Frontenac " 6
4 Glenvale, Orange Hall Frontenac " 7
5 Odessa, Town Hall Lennox " 9
6 Napanee, Town Hall Lennox " 10
7 Newburgh, Finkle's Hall Addington " 11

8 Centreville, Town Hall Addington " 12
9 Deseronto, Town Hall East Hastings " 13

10 Wallbridge.Town Hall West Hastings " 17
11 Frankford, Curry's Hall West Hastings " 18
12 Grafton, Grafton Hall West Northumberland " 19
13 Harwood, Boyle's Hall West Northumberland " 20
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Rkgui.ar Meetings.— Condinhd.

Division 10. W. F. Kydd, Simcoe, Nov. 29 to Dec. 17 ; A. M. Caniplwll, Maxville, Nov. 29 to
Dec. 7 ;

A. E. Calnaii, Allisonville, Ont., Dec. 9 to 17, Mige I. KitV, lleppeler, Dec. Gnml 7.

1 Middleville, Town ITall North I,anark November 29
2 Clavton, rul>lir I hill Nortii Lanark " 30
3 Smith's Kalli^, Town Hall South Lanark Decern Ix-r 2
4 Perth, Town Hall South Lanark " 3
5 Merriokville, Town Hall North Leeds " 4

6 Oxford Mills, Town Hall North Leeds " 5
7 Inkennan Dundas " G
8 Moorewood Dundas " 7

9 Spencerville, Town Hall South (irenville " U
10 North Augupta South (irenville " 10
11 Caintown, Presbyterian Church Vestry Brockville " 11

12 Addison, Ashwoods Brockville " 12

13 Delta, Town Hall South Leeds "
i:^

14 Seeley's Bay, Knight's Hall South Leeds " 14

15 Fermoy, Town Hall Centre Frontenac " 16

16 Piccadilly, Town Hall Centre Frontenac " 17

Division 11. J. N. Paget, Canboro, Dec. 2 to 20 ; W. J. Kerr, Ottawa, Dec. 2 to 16 ; A. H. Foster.
Twin Elm, Dec. 17 to 20 ; Miee I. Rife, Ilespeler, Dec. 12 to 16, 19 and 20.

1 Berwick, Township Hall Cornwall December 2
2 Finch, Massey-Harris Hall Cornwall " 3
3 Avonmore, McCart's Hall Stormont " 4

4 Monkland, Gagnon's Hall Stormont " 6

5 Moose Creek Stormont " 6

6 North Lancaster Glengarry " 7

7 McCrimmon's, Public Hall Glengarrv " 9
8 Vankleek Hill, Town Hall Prescott .' "10 a 11

9 Russell, Town Hall Russell " 12
10 Metcalfe, Town Hall Russell " 13

11 North Gower, Town Hall Carleton " 14

12 Richmond, Town Hall Carleton " 16

13 Renfrew, Temperance Hall South Renfrew " 17

14 Killaloe, School House South Renfrew " 18

15 Queen's Line, School House North Renfrew " 19

16 Beachburg, Town Hall North Renfrew " 20

Division 12. W. S. Fraser, Bradford, Jan. 7 to 17 ; D. James, Langstaff, Jan. 7 to 17.
A

1 (jravenhurst. Town Hall (afternoon) South Muskoka January 7

2 Alport, School House (evening) South Muskoka "
7

3 Reay, School House (afternoon) South Muskoka " 8

4 Germania, School House (evening) South Muskoka " 8

5 UfRngton, Crosier's Hall (afternoon) South Muskoka " 9

6 Purbrook, School House (evening) South Muskoka " 9

7 Baysville, Town Hall (afternoon) South Muskoka " 10

8 Bardsville, School House (afternoon) South Muskoka "
11

9 Macaulav, School House No. 2. (evening) . .South Muskoka "
11

10 Allansviile, Hall Centre Muskoka "
13

11 Utterson, Town Hall Centre Muskoka " 14

12 Ufford, School House (afternoon) Centre Muskoka " lo

13 Raymond, Orange Hall (evening) Centre Muskoka ''
15

14 Brackenrig, School House Port Carling
" 16

15 Port Carling, Town Hall Port Carling
" 17

2 F.I. (H.)
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SUPPLEMENTARY MEETINGS.

Division 1. Gavin Barbour, Crossbill, Feb. 3 to 24 ; A. G. McKenzie, Fairview, Feb. 3 to 12
;

J. W. Widditield, Uxbridge, Feb. 20 to 24 ; Miss I. Rife, Hespeler, Feb. 3 to 19.

1. Fordwich, Foresters' Hall East Huron February 3
2. Bluevale, Foresters' Hall East Huron "

4
3. Jamestown, Victoria Hall East Huron "

5
4. Molesworth, Orange Hall East Huron "

6
5. Ethel, Township Hall East Huron •'

7
6. Walton, A.O.U.W. Hall East Huron "

g
7. Harloek, School House East Huron "

10
8. Winthrop, Scarlett's Hall East Huron "

11
9. St. Columban, School House East Huron

,

" 12
10. Londesborough. Brown's Hall West Huron " 13
11. Holmesville, Wilson's Hall West Huron ,

"
14

12. Benmiller, Foresters' Hall West Huron "
15

13. St. Augustine, School West Huron "
17

14. Dungannon, Elliott's West Huron "
18

15. St. Helen's, Mechanics' Institute Hall West Huron "
19

16. Bervie, I.O.O.F. Hall Centre Bruce " 20
17. Glamis, Methodist Hall Centre Bruce "

21
18. Paislev, Town Hall Centre Bruce " 22
19. Gillies' Hill, Township Hall Centre Bruce " 24

Division 2. jno. Campbell, Woodville, Jan. 7 to Feb. 7 ; C. Swale, Wiarton, Jan. 21 and 22*
H. L. Beckett, Hamilton, Ont., Feb. 6 and 7 ; Miss B. Maddock, Guelph, Jan. 7 to 20

;

Miss Bertha Duncan, Emery, Jan. 23 to Feb. 6.

1. Holland Centre. Town Hall Centre Grey January 7

2. Walter's Falls, A.O.U.W. Hall Centre Grey " 8
3. Temple Hill, Pres. Church Basement Cantre Grey "

9

4. Heathcote, Orange Hall Centre Grey " 10
5. KimVjerle V, Union Hall Centre Grev "

11

6. Flesherton, Town Hall Centre Grey " 13
7. Priceville, Watson's Hall Centre Grey .

" 14

8. Hopeville, Allan's Hall Centre Grev " 15
9. Dundalk, Town Hall Centre Grey " 16

1 0. Badjeros, Orange Hall Centre Grey ' " 17
11. Maxwell, Orange Hall Centre Grey " 18
12. Ravenna, Town Hall Centre Grey " 20
13. Stayner, Stewart's Hall West Simcoe " 21

14. New Lowell, Town Hall West Simcoe " 22
15. Midhurst, Patron's Hall Centre Simcoe *' 23

16. Minesing, Workmen's Hall Centre Simcoe " 24

17. Edenvale, Knox Hall Centre Simcoe " 25
18. New Flos, School House Centre Simcoe " 27

19. Phelpston, Murphy's Hall Centre Simcoe " 28

20. Allanwood, Church Basement Centre Simcoe ....
" 29

21

.

P^lmvale, Lance Hall Centre Simcoe " 30
22. Wyevale, Orange Hall Centre Simcoe " 31

23. Wyebridge, Orange Hall Centre Simcoe February 1

24. LeFaivre's Corners, School House Centre Simcoe " 3
25. Lefontaine, Foresters' Hall Centre Simcoe " 4

26. Vasey, Orange Hall Centre Simcoe " 5

27. Orillia, Council Chamber East Simcoe " 6&7

Division 3. W. S. Eraser, Bradford, Feb. 3 to 14 ; Anson Groh, Preston, Feb. 3 to 10 ; Hy.
Glendinning, Manilla, Feb. 15 to 24 ; J. S. Pearce. London, Feb. 20 to 24

;

Miss S. Campbell, Brampton, Feb. 11 to 21.

1

.

Lion's Head, Town Hall North Bruce February 3

2. Spry'fi School House North Bruce " 4

3. Mar, School House North Bruce " 5

4. Allenford,.Orange Hall West Bruce
" 6

5. Burgoyne, Church Vestry, (afternoon) .... AVest Bruce " 7

6. McLennan's School House, (evening) West Bruce
" 7

7. U nderwood. Town Hall West Bruce
"

8

8. Tiverton, Town Hall West Bruce
" 10

2a F.L (II).
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SiTi'i'LK.MKNTAUY MEKviSi-.f.— Continued.

9. Lucknow, Town Hall South Hnice iM-hniurv 1

1

10. Teeswater, Hall South I5ruce " ' 12
11. Miidiiiay, Town Hall Sc.utli Hruoe •

Mi
!•_'• WalkiTtoti, Town Hall South Uiuce "

14
13. Ehnwood, \Vil(lfan^''H Hall South ( Ircv and South Bruce " 15
14. Aytou, I)(X'rsain'h! Hall South (JreV " 17
16. Holstein, Ai^riiultural Hall South (irey IH

IH. Droiiiore, Hupsc'll Hall South Grey 19
17. Harriston, Town Hall Tnion • 20
18. ('litfonl, Town Hall Union •

21

19. Drew, Tt'inperance Hall Union 22
20. Teviotdale, Foresters' Hall Union 24

Division 4. W. F. Kydd. Siincoe, Feb. 4 to 15 ; R. J. Draper, Sumnierhill, Ont., Feb. 11 to 24;
A. E. Sherrington, Walkerton, Feb. 17 to 24 ; Miss M. Yates, Toronto, Feb. 4 to 15.

1. Komoka, Masonic Hall North Middlesex February 4

2. Lobo, Masonic Hall North Middlesex "
5

3. Mooresville, Maccabees' Hall North Middlesex "
tj

4. West MctJillivray, Town Hall North Middlesex "
7

5 Greenwav, Wiison'.s Hall North Middlesex "
8

6. Sylvan, Maccabees' Hall North Middlesex " 10

7. Arkona, Council Chamber East Lambton "
11

8. Forest, Town Hall East Lambton " 12

9. Uttoxeter, Orange Hall East Lambton " 13

10. Kingscourt, School House East Laml^ton " 14

11. Wvoming, Butler's Hall East Lambton ** 15

12. Shetland,' Peter's Hall East Landjton " 17

13. < )akdale, School House West Lambton " IS

14. Rutherford, Township Hall West Lambton " 19

15. Beecher, Forester's Hall West Lambton " 20

16. Wilkesport, Hamilton's Hall West Lambton "
21

17. Courtwright, Stewart's Hall West Lambton "

22

18. Sarnia, Town Hall, (afternoon) West Lambton '' 24

19. Bun van. School House, (evening) AVest Lambton " 24
5

Division 5. R. 8. Stevenson, Ancaster, Feb. 3 to 15 ; A. G. McKenzie, Fairview, Ont., Feb. 1

to 22 ; W. S. Eraser, Bradford, Feb. 17 to 22 ; Miss B. Maddock, Guelph,

Feb. 6, 10 to 14.

1 Gowanstown, Township Hall North Perth February 3

2 Carthage, Foresters' Hall North Perth
"

- 4

3 Atwood, Hall North Perth
" 5

4 Millbank, Ritter's Hall North Perth
" 6

5 Monkton, Hall North Perth '.' 7

6 Rostock, Town Hall North Perth
" 8

7 Tavistock, Public Hall South Perth
|^

JO
8 Sebringville, Foresters' Hall South Perth

'

|1

9 Fullarton, Townshp Hall South Perth
' 12

10 Staffa, Public Hall South Perth ";
•5

11 Kirkton, Aberdeen Hall South Perth
\ | j

12 Farquhar, Brenners' Hall South Huron
[

1|J

13 Crediton, Townshif) Hall South Huron
^[

1

'

14 Grand Bend, Public Hall South Huron
^^

18

15 Zurich, Township Hall South Huron
^

1^

16 Hensall, Willar's Hall South Huron -<^'

17 Strong's Hall, Tuckersrnith Tp South Huron
" -1

18 Varna, Town Hall South Huron -•'

Division 6. Speaker to be announced, Feb. 3 to 25 ; Geo. Carlaw, Warkworth, Feb. 3 to 25 :

Mrs. C. Campbell, Windsor, Feb. 3 to 11.

1 Princeton, Town Hall North Oxford Febiuai y 3

2 Druinbo, Town Hall North Oxford 4

3 Innerkip, Foresters' Hall North Oxfonl -^

4 Ca.ssell, Cheese Factorv North Oxford
^

5 Hickson, Foresters' Hall North Oxford '

"6 Braemar, Gospel Hall North Oxford »
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7 Embro, Town Hall North Oxford .

.

8 Thamesford, Foresters' Hall North Oxford. .

.

9 Crampton, Town Hall East Middlesex .

10 Nilestown, Town Hall East Middlesex .

11 Wilton Grove. School House East Middlesex .

12 Lambeth, J oresters' Hall East Middlesex .

13 Hvde Park, Town Hall East Middlesex .

14 Ilderton, I.O.F. Hall East Middlesex .

15 Bryanston, I.O.F. Hall East Middlesex .

16 AVellburn, German's Hall East Middlesex .

17 Mt. Brvdges, Town Hall West Middlesex

.

18 Appin,'Town Hall West Middlesex

.

19 Wardsville, Town Hall West Middlesex

.

20 Glencoe, Town Hall AVest Middlesex

.

. February 10

11

12

13

14

15

17

18

19

20

21

22
24
25

Division 7. Anthony Foreter, Toronto, Feb. 3 to March 4; A. McKenny, B.S.A., Essex, Ont.,

Feb. 18 to March 4 ; H. D. Kewley, Sarnia, Ont., Feb. 3 to 17 ; Miss L. Shuttleworth,
Guelph, Feb. 7 to 15 : Feb. 17, 21 and 22.

1 Strafford ville. Town Hall East Elgin February 3

2 Mount Salem, Eoyal Templar's Hall East Elgin "
4

3 Sparta, Templar's Hall East Elgin "
5

4 Mapleton, School House East Elgin "
6

5 Middlemarch, Grange Hall West Elgin "
7

6 Dutton, Town Hall W'est Elgin " 8 a 10

7 Rodnev, McCallum's Hall West Elgin "
11

8 Highgate, Township Hall East Kent " 12

9 Ridgetown, Township Hall (afternoon) East Kent " 13

10 Morpeth, A.O.U.W. Hall (evening) East Kent " 13

11 Blenheim, Township Hall East Kent " 14

12 Kent Bridge, R. B. Hall East Kent " 15

13 Thamesville, Town Hall East Kent ." " 17

14 Baldoon, Church West Kent " 18

15 Buxton, Foresters' Hall West Kent " 19

16 Valetta, Township Hall W^est Kent " 20

17 W^heatley, Gibson's Hall W^est Kent and South Essex "21 & 22

18 Leamington, Town Hall South Essex " 24

19 Kingsville, Town Hall South Essex " 25

20 Harrow, Town Hall South Essex " 26

21 Amherstburg, Town Hall South Essex " 27

22 Sandwich, Town Hall North Essex " 28

23 Tecumseh, St. Jean's Hall (afternoon) North Essex " 29

24 Walkerville, School (evening) North Essex " 29

25 Elmstead, Hall North Essex March 2

26 St. Joachim, Hall (afternoon) North Essex "
3

27 Belfe River, Town Hall (evening) North Essex " 3

28 Comber, Town Hall ., North Essex "
4

Division 8. R. AV. Wade, O.A.C., Guelph, Feb. 3 and 4; H. G. Reed, V.S., Georgetown, Feb.

5 to 15 ; J. N. Paget, Canboro, Feb. 17 to March 7; A. Leitch, B.S.A., Desoronto, Ont.,

Feb. 3 to 19 ; Louis A La Pierre, Paris, Ont., Feb. 20 to 28 ; Jas. Cornell, Scarboro, Ont.,

Feb. 29 to March 7 ; Miss B. Millar, Guelph, Feb. 10 to 19 ; Feb. 24 to March 7.

1 Ohsweken, Council House.
2 Burtch, School House South Brant
3 Scotland, Foresters' Hall South Brant
4 Hatchlev, Baptist Church Basement South Brant
5 Falkland, Hulbert Hall South Brant
6 Cathcart, Foresters' Hall South Brant
7 York, Town Hall Haldimand .

8 Kohler, School House Haldimand .

9 South Cavuga, Hall Haldimand .

10 Selkirk, town Hall Haldimand .

11 Sandusk, School House Haldimand .

12 Fisherville, Town Hall Haldimand .

13 Nelles' Corners, Hall Haldimand .

14 Clanbrassil, School House Haldimand .

15 Springvale, Hall • Haldimand .

. South Brant February 3
4
5

6

7

8

10

11

12

13

14

15

17

18
19
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16 Port Dover, Town Hall South Norfolk i"<»)niarv 20
17 St. Williams, Town Hall South Norfolk ' '21
18 Fairi:rouiul, Town Hall South Norfolk 22
19 -Mayboe's School House North Norfolk " 24
20 Siincoe, Council Chamber North Norfolk . " 2n
21 Tyrrell, Tyrrell Hall North Norfolk '.'.....'..'.'..'.'.'.'. " 26
22 Windham Centre, Town Hall Noith Norfolk " 27
23 Kelvin, Kelvin Hall North Norfolk " 28
24 Tillsonhurtj, Council Chambers South Oxford " LI)

25 Brownsville, Town Hall South (Oxford March 2
2ti Sprin^ford, Town 1 hill Sc )ut h Oxford .S

27 Burgessville. Oddfellows' Hall South Oxford 4

28 Vandecar, Methodist Church South Oxford o
29 Beach ville. Town Hall South Oxford H
30 Folden's, Folden's Hall South Oxford •

7

Division- 9. W. C. Shearer, '.Bright, Ont., Feb. 3 to 7 ; H. S. Peart, B.S.A., Jordan Harbor,
Ont., Feb. 8 to 15 ; F. M. Lewis, Burford, Feb. 11 to March 3 ; J. D. Fraser, Leamington,

Feb. 3 to 10; H. G. Reed, V.S., Georgetown, Ont., Feb. 17 to Man-h 3 ; Dr. Annie
Backus, Aylmer, Feb. 11 to 13 ; Feb. 17 to 22 ; Feb. 28 to March 3.

1 Jersey vilie, Waite's Hall South Wentworth February 3
2 Carluke, School House South Wentworth " "

4

3 Gianford, Town Hall South Wentworth " 5
4 Hannon, Hall South Wentworth " 6
5 Binbrook, Town Hall South Wentworth : . . " 7

6 Tapleytown. Old Church Soutli Wentworth " 8
7 Winona, Institute Hall South "Wentworth " 10
8 Grimsby, Society Hall Lincoln " 11

9 Bearasville, Town Hall Lincoln " 12
10 Jordan. Mclvor's Lincoln " 13

11 Grantham, Orange Hall Lincoln " 14

12 Virgil, Public Hall Lincoln "
\r,

13 Niagara Falls South, Town Hall Welland "
17

14 Willoughbv, Town Hall Welland "
18

15 Crowland, Town Hall Welland ^'
19

16 Welland, Court House (afternoon) Welland " 20
17 Air Line Junction, School House (evening) . . W^elland " 20
18 Stevensville, Johnson's Hall (afternoon) .. .Welland "

21

19 Brown Koad, School House (evening) Welland "
21

20 Humberstone, Town Hall Welland " 22

21 Dunnville, Town Hall Monck . . .•
" 24

22 Marshville, Town Hall INIonck
" 25

23 Wellandport, ?*Iisener's Hall Monck " 26

24 Smithviile, Brant's Hall Monck " 27

25 Orknev, Township Hall (afternoon) North Wentworth " 28

26 Lvnflen, Thomi)Son's Hall (evening) North Wentworth " 2K

27 SheffieM, Township Hall (afternoon) North Wentworth " 29

28 Westover, Maccabee's Hall (evening) . . .North Wentworth "
2^>

29 Carli.sie, Orange Llall Nortli Wentworth March 2

30 Millgrove, Township Hall North Wentworth " 3

Division 10. E. C. Drury, B.S.A., Crown Hill, Ont., Feb. 3 to 29 ; R. R. f^lliott, Owen Sound,

Feb. 26 to 29 ; Miss I. Rife, Hespeler, Feb. 3 to 11.

1 Linwood, Spahr's Hall North Waterloo February .i

2 Crossbill, Township Hall North Waterloo
"

4

3 Hawkesville, Fowell's Hall . . . .• North Waterloo
" 5

4 Floradale, Steddrick's Hall North Waterloo
" 6

5 Elmira, E. M. S. Hall North Waterloo
]|

7

6 Conest.jgo, Township Hall North Waterloo
"

8

7 St. Jacob's, Wideman's Hall North W^iterloo
" U)

8 Waterloo, Town Hall North Waterloo 11

9 Gait, Town Hall South Waterloo
"

j^
10 Breslau, Old Church South Waterloo '^ 3

11 New Hamburg, Fell Hall South Waterloo
|

4

12 Hespeler, Temperance Hall South Waterloo • '2

13 Ayr, McGeorge's Hall South Waterloo 1
•
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14 Roseville, Hall South Waterloo. February 18

15 New Dundee, Hall South Waterloo "
19

16 Mannheim, Hall South Waterloo "
20

17 Havsville, Village Hall South Waterloo "
21

18 Philipsburg, Hall South Waterloo " 22

19 Branchton, Foresters' Hall South Waterloo " 24

20 Preston, Council Eoom South Waterloo "
25

21 Glenmorris, Hall (afternoon) North Brant "
26

22 Mau's, School House (evening) North Brant " 26

23 Movie's, School House (afternoon) North Brant " 27

24 White's, School House (evening) North Brant " 27

25 Cainsville, Orange Hall North Brant " 28

26 Langford, School House (afternoon) North Brant " 29

27 Mulligan's, School House (evening) North Brant " 29

Division 11. T. H. Race, Mitchell, Ont., Feb. 3 to March 5; J. C. Shaw, Norwich, Ont.,

Feb. 3 to March 5 ; Miss (i. Carter, Guelph, Feb. 10 to 18, 22, and 24.

1 Arthur, Town Hall East Wellington February 3

2 Damascus, Township Hall East Wellington '•
4

3 Kenilworth, Township Hall East Wellington "
5

4 Mt. Forest, Allan's Hall 'East Wellington "
6

5 Conn, Orange Hall (afternoon) East Wellington "
7

6 Conn, School House (evening) East Wellington "
7

7 Cedarville, Orange Hall East Wellington "
8

8 Palmerston, Town Hall West Wellington "
10

9 Rothesav, Temperance Hall West Wellington "
11

10 Alma, Town Hall West Wellington " 12

11 Ennottville, Mechanics' Hall Centre Wellington " 13

12 Belwood, Town Hall Centre Wellington " 14

13 Orton, Town Hall Centre Wellington " 15

14 Hillsbnrg, School House Centre Wellington "
17

15 Marsville Centre Wellington " 18

16 Adjala, Sloan's Hall South Simcoe "
19

17 Bond Head, Orange Hall South Simcoe " 20

18 Cookstown, Orange Hall South Simcoe ,

" 21

19 Elm Grove, Orange Hall South Simcoe " 22

20 Stroud, Orange Hall South Simcoe " 24

21 Churchill, Orange Hall South Simcoe "
25

22 Creemore, Leonard's Hall West Simcoe " 26

23 Duntroon, S.O.S West Simcoe " 27

24 Singhampton, Grant's Hall • West Simcoe " 28

25 Nottawa, Orange Hall West West Simcoe " 29

26 Oro Station, School House East Simcoe March 2

27 Edgar, Temperance Hall East Simcoe " 3

28 Price's Corners, Temperance Hall East Simcoe " 4

29 Moonetone, Robinson's Hall East Simcoe "
5

Division 12. H. Glendinning, Manilla, Jan. 7 to Feb. 10 ; C. Swale, Wiarton, Jan. 7 to 15
;

R. Ness, Howick, P.Q., Jan. 25 to Feb. 10 ; Miss M. Yates, Toronto, Jan. 16 to 24
;

Dr. A. Backus, Aylmer, Feb. 6 to 10.

1 Keldon, Church Hall (afternoon) Dufferin January 7

2 Jessopville, Church Hall (evening) Dufferin "
7

3 Riverview, School House (afternoon) Dufferin " 8

4 Corbetton, Church Hall (evening) Dufferin " 8

5 Honevwood, C. F. Hall Dufferin " 9

6 Hornfng's Mills, Workmen's Hall Dufferin
" 10

7 Perm, Orange Hall Dufferin
" 11

8 Relessey, Orange Hall Dufferin " 13

9 Glen Cross, Jelfer's Hall (afternoon) Dufferin
" 14

10 Camilla, Harshaw's Hall (evening) Dufferin
" 14

11 Laurel, Township Hall Dufferin
" l5

12 Huttonville,. Wart's Hall Peel
" 16

13 Cheltenham, Harris Hall Peel
" 17

14 Alton, Science Hall Peel
" 18

15 Caledon. Township Hall .•
. . .Peel

" 20

16 Bolton, Town Hall Peel 21
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Sui'Pi.EMHNTAKV MKKwsr.a.— Contiriiird.

17 Mono l\oad, Sooiotv Hall IVel luniiarv '*2

-18 Tullaniore, Town IhiU IVcl '" "3

19 Malton, 'IVniperance Hull IVcl .................].. ~24

20 Kleinburj;, TeniiH'raiice Hall Wt-st York "'S

21 Maple. Masonic Hall West York ''7

22 Elia, Foresters' Hall Went York •

'

~>»

23 Thistletown, Hotel Went York ...'.'....'.'.'.'.'..'. ' 29
24 Iplingtoii, Township Hall West. York " 30
25 Tliornhill, Victoria Hall East York "

31
26 Wexford, Methodist Church East York February 1

27 Box Grove, Foresters' Hall East York " ' 3
28 Victoria Stpiare, Public Hall East York "

4
29 Nobleton. Music Hall (afternoon) North York " 5
30 King Creek, Crossley'.'' Hall (evening) North York " 5
31 Schombertr, Temperance Hall (afternoon) . . North York " 6
32 Kettleby, Temperance Hall (evening) North York " 6
33 Vandorf, Mechanic Hall (afternoon) North York "

7
34 Ballantrae, Village Hall (evening) North York "

7

35 Mt. Albert. Town Hall North York "
8

36 Belhaven, Village Hall (afternoon) North York " 10
37 Sutton West, Village Hall (evening) North York " 10

Division 13. H. G. Reed, Georgetown, .Tan. 7 to Feb. 3 ; A. G. McKenzie, Fairview, r)nt.,

Jan. 7 to 16 ; J. L. Warren, Acton, Jan. 17 to Feb. 3.

1 Altona, School House North Ontario January 7
2 Uxbridge, Town Hall North Ontario " " H
3 Sanford, Village Hall North Ontario

'

9
4 Zei)hyr, Public Hall North Ontario ••

10
5 Udora, Orange Hall North Ontario "

11

6 Cannington, Village Hall North Ontario " 13
7 Beaverton, Alexander's Hall North Ontario •' 14

8 Brechin, McGrath's Hall North Ontario "
16

9 Udnev, Orange Hall North Ontario " 16

10 WoodVille, Village Hall West Victoria "
17

11 Little Britain, Temperance Plall West Victoria " 18

12 Valentia.Temperance Hall West Victoria " 20
13 Dunsford, Old Church East Victoria "

21

14 Cameron, Orange Hall East Victoria " 22
15 Burnt River, Orange Hall East Victoria " 23
16 Omemee, Opera House East Victoria " 24
17 Bethany, Town Hall (afternoon) East Durham " 25
18 Manvers' Station ( evening) East Durham ''

25

19 Millbrook, Town Hall (afternoon) East Durham " 27

20 Cavanville, Old Church (evening) East Durham " 27

21 Garden Hill, Orange Hall East Durham " 28
22 Canton, Sons of England Hall East Durham " 29

23 Newtonville, Sons of Temperance Hall (aft. ) West Durham " 30
24 Newcastle, Town Hall (evening) West Durham " 30
25 Orono, Town Hall West Durham " 31

26 Solina, Temperance Hall West [nirham February 1

27 Nestleton, Foresters' Hall West Durham :

"
3

Division 14. J. N. Paget, Canboro. Jan. 10 to L'l ; Jas. Cornell, Scarboro, Jan. 10 to 22 :

A. Hume, Menie, Feb. 4 to7 ; H. Jones, Maitland, Jan. 23 to Feb. 7 ; Miss I. Rife,

llespeler, Jan. 20 to 29.

1 Lakehnrst, '1 own Hall (afternoon) West Peterboro January 10

2 Hall's Bridge, School House (evening) West Peterboro " 10

3 Selwyn. Temperance Hall West Peterboro "
II

4 Peterboro, Council Chambers (afternoon) . . West Peterboro
" 13

5 North .Monaghan, Town Hall (evening) West Peterboro Ki

6 4th Line Smith, Orange Hall West Peterboro 14

7 Stewarts, Union Hall West Peterboro
'• 15

8 Havelock, Town Hall East Peterboro
" 16

9 Norwood, Town Hall East Peterboro
" 17

10 Westwood. Township Hall East Peterboro
' 18

•11 Hillier, Town Hall (afternoon) Prince Edward " 20
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Supplementary Meetings.—Continued.

12 Wellington, Town Hall (evening) Prince Edward January 20
13 West Lake, School House (afternoon) Prince Edward
14 Picton, Shire Hall (evening) Prince Edward
15 Demorestville, Town Hall Prince Edward
16 Milford, Town Hall Prince Edward
17 Cressy, Town Hall (afternoon) Prince Edward
18 Waupoos, Town Hall (evening) Prince Edward
19 Wooler, Town Hall East Northumberland
20 Brighton, Town Hall East Northumbei-land
21 Colborne, Temperance Hall East Northumberland
22 Castletori, Town Hall East Northumberland
23 Roseneath, Township Hall West Northumberland
24 Baltimore, Chapman's Hall West Northumberland
25 Myrtle South Ontario
26 Pickering, Fire Hall South Ontario
27 Whitby, Council Chamber South Ontario
28 Coldsprings, Township Hall West Northumberland

21
"

21
"

22
"

23
"

24
"

24
'"*

26
"

27
"

28
"

29
"

30
"

31

February 4

Division 15. A. C. Hallman, Breslau, Jan. 10 to Feb. 12 ; J. H. Esdon, Bainsville, Jan.
25 ; J. W. Widdifield, Uxbridge, Jan. 27 to Feb. 12 ; Miss B. Maddock, Guelph,

Jan. 24 to 29 ; Feb. 1 and 3.

1 Adolphustown, Town Hall Lennox
2 Sillsville, Town Hall Lennox
3 Wi Iton, Grange Hall Lennox
4 Enterprise, Merrill's Addington
5 Tam-ft orth. Town Hall , Addington
6 Bogart, School House East Hastings
7 Queensboro, Orange Hall North Hastings
8 Eldorado, Town Hall North Hastings
6 Marmora, Town Hall North Hastings

10 Ivanhoe, Orange Hall North Hastings
11 Moira, Town Hall North Hastings
12 Stirling, Foresters' Hall : North Hastings
13 Turner's School House West Hastings
14 Gilbert's School House West Hastings
15 Johnstown, School House West Hastings
16 .Bayside, Scbool House West Hastings
17 Foxboro, Friend's Hall East Hastings
18 Plainfield, Orange Hall East Hastings
19 Thomasburg. C.O.O.F. Hall East Hastings
20 Melrose, Town Hall East Hastings
21 Clazie's School House East Hastings
22 Wolfe Island, Town Hall Frontenac
23 Joyceville, Joyce's Hall Frontenac
24 Glenburnie, Orange Hall Frontenac
25 Svdenham, Township Hall Frontenac
26 Parham, I.O.O.F. Hall Centre Frontenac •.

27 Mt. Grove, Town Hall Centre Frontenac
28 Newboro, Town Hall Leeds
29 Lansdowne, Town Hall Leeds

10 to

January
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Su I'PLEM KNTA It Y M KIMI N< i.S.— Cotldudiil.

13. Wiiu'hepter SprinpP IiutulaH Iimniirv 'M
14. Aiiltpville, Pul>lio Hall Storiiioiit " " *>.-,

15. Ostiahruck Centr*', Township Hall Storiiiont "
27

16. Nowiiitlton, Storinoiit Hail Stoniiont " 28
17. NorthtieM, Arhuthnot's Hall ('oriiwall " 29
18. C(»rn\\all Centre, Town.^hi]) Hall ('(innvall " 30
19. Soutli Hranch, Patron's Hall Cornwall "

;-{|

20. ^lartintown, St. Andrew's Hall (ilenj,'arry February 1

21. (Greenfield, To wa^hiji Hall Glen<,'arry " '3
22. St. Ann de Prescott, Lefranibois Prescott." 4
23. Alfred, Town Hall Prepcott 5
24. Clarence Creek, Town Hall Hu.«sell • h
25. Casselman, Town Hall Ru?.sell "

7
26. Vars, Ganley's Hall Ru.«sell " g

Divisiox 17. T. H. Mason, Straffordville, Jan. 10 to Feb. 8; H. C. Emerson, Corbyville Jan
10 to 20; W. F. Stephen, Huntingdon, P.Q., Jan. n to Feb. 8.

1. Toledo. Town Hall North Leeds and Grenville January 10
2. Easton's Corners, Methodist Church North Leeds and Grenville "

11
3. Bishop's Mills, Temperance Hall North Leeds and Grenville "

13
4. Heckston, School House North Leeds and Grenville "

14
5. Burritt'e Rapids, Victoria Hall North Leeds and Grenville "

15
6. McLean's School House South Lanark "

16
7. Drummond, Town Hall South Lanark "

17
8. Harper, Town Hall South Lanark "

18
9. Maberlev, Town Hall South Lanark " 20

10. Elphin. "Public Hall North Lanark " 21
11. McDonald's Corners, Agricultural Hall. .. .North Lanark " 24
12. Watson's Corners, Temperance Hall North Lanark " 25
13

.

Lanark, Town Hall North Lanark " 27
14. Stitteville, Harton's Hall Carleton " 28
15. Bell's Corners, Orange Hall Carleton " 29
16. South March. Town Hall Carleton " 30
17. Carp, Town Hall Carleton "

31

18. Fitzroy's Harbor, Town Hall Carleton February 1

19. Glasgow, Davis Hall South Renfrew "
3

20. Horton, Town Hall South Renfrew "
4

21 . Admatton, Temperance Hall South Renfrew "
5

22. Gratton, School House Soutli Renfrew " 6
23. Scotland, School House North Renfrew "

7

24 . Micksburg, Orange Hall North Renfrew " 8



SPEAKERS AND SUBJECTS.

Anderson, Duncan C, Orillia.—Mr. Anderson, a native Scotcliman,
oame to this country at an early age, and afterwards settled on a bush farm
in Simcoe County, which he cleared with his own hands, and by dint of hard
labor and well thought out plans, has succeeded in putting it into first-

class condition. Mr. Anderson has paid special attention to the production
of beef cattle and bacon hogs, and is an authority in the selection of heavy
horses. He is a first-class judge of the classes of stock indicated in his list

of subjects. Not only has he done regular Institute work in this Province^
for a number of years, but has been one of the Institute speakers sent out by
the Dominion Department of Agriculture to do work in other Provinces, hav-
ing visited all sections of the Dominion in which Institute work has been
regularly done.

Subjects : "Soil Cultivation and Rotation of Crops," "Clover as a

Fertilizer," "Manure, its Caije and Application," "Cattle Raising,

"

"The Breeding of Heavy Horses," "Hog Breeding and Feeding." Even-
ing : "Farming as an occupation."

Barbour, Gavin, Crossbill.—Mr. Barbour has now had three years'

experience as an Institute worker, and his services should prove of great
benefit to the districts in which the production of beef and the cultivation

of the soil are of importance. Mr. Barbour is a representative of a large
number of farmers who have succeeded by hard labour and a thorough know-
ledge of the lines of farming followed, in increasing the productivity of the

farm and making many improvements, while at the same time paying off

obligations. The young farmers especially should benefit from Mr. Bar-
bour's addresses.

Subjects : "The Beefsteak Steer," "Draft Horses and How to Raise
Them," "Corn Growing," "Cultivation and Manures," "Farmers and Their
Sons."

Bare, G. H., Dairy Division, Dominion Department of Agriculture,

Ottawa.—Mr. Barr was for some years secretary of the Western Dairymen's
Association, and Chief Dairy Instructor for Western Ontario. His wide
experience in dairy matters, and his close connection with farming in gen-

eral makes him a valued Institute worker, especially in those districts where
dairying is a prominent feature of the agricultural work.

Subjects: "Sanitation on the Farm, and in the Factory," "Dairy
Markets," "The Relation of the Patron and the Manufacturer."

Beckett, H. L., Hamilton.—Mr. Beckett is the son of a prosperous
farmer in the vicinity of Hamilton. He spent his early years on the farm,
and subsequently took a full course at the Ontario Agricultural College,

graduating in 1893. Mr. Beckett has successfully managed the homestead,
devoting a good deal of attention to the dairy industry. He had charge of

one of the travelling dairies which toured the Province some years ago, and
gave general satisfaction in conducting this educational campaign. He
bas already had extended experience in Institiite work, and is quite at home
in it. Mr. Beckett will be available for occasional meetings this winter.

Subjects: "Farmyard Manure; its Management and Application,"

"Improving our Dairy Herds," "Feeding for Milk." Evening: "Farming
fis an Occupation."

[26]
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Bonis, David, St. ^Mary's.—Mr. lionis is one of the successful fanners
of Perth County, and lias taken an active part in the improvement of roatls.

He has paid special attention to the production of beef cattle, and his experi-
ence in these two linos as well as in the many duties which accompany the
successful management of a general farm, places him in a j)ositir.ii to he of
value as an Institute worker.

Subjects: "Selection and Feeding of Beef Cattle," "Oiu- ( ojintry
Roads, and How to Improve them," ''Present Day Improvements in Agri-
culture."

Beausoliel, Adolph, Tecumseh.—Mr. Beausoliel is one of the success-

ful farmers of Essex, and is thoroughly competent to give instruction in

dairying and general cultivation of the soil. Mr. Beausoliel delivers his

addresses in French.

Subjects: ''Care and Feeding of Dairy Cattle," "Butter Making on
the Farm."

Calnax, a. E., Alliaonville.—Mr. Calnan is a practical farmer of

Prince Edward County, and has had 15 years' experience along the line of

cheese factory work, having been President, Vice-President and Secretary-

Treasurer of one of the leading factories in Prince Edward County, which
has become so famous for its high quality of cheese. It will be seen from
Mr. Calnan's subjects that he is prepared ^o talk upon general farming,
and his wide experience and success render him a valuable delegate in the

discussions.

Subjects: "The Building-up and Maintenance of the Dairy Herd,"
"The Raising of Fodder for Dairy Cattle," "Co-operative Cheese Making
from the Producers' and Manufacturers' Standpoints." Evening: "The
Relation which should Exist between Milk Producers and Cheese Manu-
facturers," "The Improvement of Crops by Seed Selection and the Part
which the Boy can take Therein."

Campbell, A. M., Maxvilk.—Mr. Campbell is one of the successful

dairymen of Eastern Ontario and his practical experience tind ability to give

information in a clear and forceful manner render his a valuable acquisi-

tion to the Institute staff.

Subjects: "Care and Feeding of the Dairy Cow," "The Breeding of

dairy Cattle," "Cultivation of Corn, and the Silo," "The Bright Side of

Farm Life."

Campbell, Jno., "VVoodville.—It is not necessary to more than mention
that the John Campbell referred to is the well known sheep breeder who has

been so successful, not only at Exhibitions in Canada, but also at the leading

shows on the other side of the line. Mr. Campbell's specialty is sheep rais-

ing, and we also consider him one of the best authorities on general farm-

ing, and the production of beef.

Subjects : "Growing Lambs for Profit," "The Butcher's Bullock, from

Breeding to Block," "The Bacon Trade," "Importance of Using good

Selections of Seed Grain," "How to Double the Production and Income of

the Average Farm," "Tile Draining," Evening: "Ontario—Our Duty in

Maintaining its Reputation,'-' "Farming as a Business."
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Carlaw, Geo,, Warkwortli.—Mr. Carlaw is a good, j)ractical farmer in

Northumberland County, He attended the Ontario Agricultural College in

his earlier years, and since then has been putting into practice on his farm
the knowledge acquired in that Institution. He is a practical dairyman,
having served his time in the home dairy, and in the factory, Mr, Carlaw
is also familiar with the practical work of the Farmers' Institute, having

been secretary' of his own local institute for many years. Mr. Carlaw has

had several years experience in Ontario Institutes, both as lecturer and
officer, and has done similar work in Quebec.

Subjects : "Selection and Feeding of the Dairv Herd," "Eradication
of Weeds," "Corn Growing for the Silo," "The Farm Dairy," Evening:
"Agricultural Education," "Cultivation of the Soil."

Caston, G, C, Craighurst.—Mr. Caston is past president of the Ontario
Fruit Growers' Association and has charge of the Fruit Experiment station

in Simcoe County, He is one of the oldest Institute workers, and is well and
favorably known in this capacity throughout the Province. In addition to

the subjects bearing directly on fruit, Mr. Caston is prepared to discuss cold

storage, transportation, and marketing of products. He has probably done
as much as any other man to introduce hardy fruits suitable to our northern

districts.

vSuBJECTS : "Succulent I'oods and Fodder Crops," "Soil Problems and
Nitrogen Traps," "The Export Bacon Trade," "Orchard Fruits of On-
tario: their Care and Culture," "Some of our Troublesome Weeds," (illus-

trated). Evening: "Picking, Packing and Shipping Fruit," "The Fruit

Garden," "The Land we Live in."

Clark, J. G., Ottawa.—Mr. Clark has for many years been a promin-
ent farmer in the vicinity of Ottawa, and has given special attention to the

production of milk for city trade. The dairyman who can successfully pro-

duce milk for this trade is in a position to give sound and valuable advice to

the patrons of cheese factory and creamery as to methods of care and hand-
ling. Mr. Clark is also a recognized authority on heavy horses, and was
engaged by the Provincial Department to -assist in taking a census of the

horse industry of the Province.

Subjects : "Breeding and Management of Heavy Horses," "The Judg-
ing of Dairy Cattle," "The Production and Handling of Milk," "The Cul-

tivation of Roots and Ensilage." Evening: "Country versus City Life,"
"Our Heritage as Canadians."

Clark, J. W,, Cainsville.—Mr. Clark is one of the largest breeders and
feeders of poultry in the Province. He is a strong advocate of utility

breeds for the farmer and approves of fattening chickens in crates. That he

knows how to select the proper type for the best results is shown by the

large number of prizes he has won on dressed poultry at the Winter Fair,

Guelph. These prizes include the sweepstakes for the best pair in show.
Mr. Clark is also a breeder of pure-bred hogs of the bacon type, has had
several years' experience in growing alfalfa, and has also a large apiary,

Mr, Clark has given considerable attention to the production of good seed

and methods of identification and eradication of weeds.

Subjects: "The Importance of vSeed Selection," "Noxious Weeds and
Best Methods of Eradication," "Growing Alfalfa," "Feeding Hogs, Bacon
Type vs. Short Fat," "Manure; Its Care and Application,' '"Improvement
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of our rublic Roads." Evening: "Poultry; Selecting, Breeding, Hatch-
ing, Itearing, Fattening," "Farmers' Poultry Houses ami Fixtures," "Tli.-

I

Incubator; Eggs in Winter," "Care of the Honey IJee."

Cornell, J. G., Scarboro.—Mr. Cornell has had the advantage of in-

I
struction at the Agricultural College, (iuelph, as well as a number of years'
practical experience in successfully managing his own farm, whir-h has

i
been devoted largely to the production of milk.

I

SuBJF.CTS : "Production of Milk for City Trade," "The Growing of
' Grain for Silage Purposes," "Cultivation and Rotation," "Co-opcraiion for

the Farmer."

Draper, R. J., Summerhill.—Mr. Draper is a practical farmer who
has taken a deep interest in local Institute work. His practical knowledge
is based upon years of experience and observation, and he has had sufficient

experience in public speaking to render him capable of imparting his informa-
tion in a forceful, pleasing and convincing manner.

Subjects : "How to Increase the Production of the Average Farm,"
"Corn and Clover," "Destruction of Weeds."

Drurt, E. C, Crown Hill.—Mr. Drury is an honor graduate of the 0.

A. C. and works successfully 150 acres, the farm upon which his father and
grandfather lived. He is a fluent, forcible and convincing speaker, and is

well prepared to discuss the subjects for which he is announced. Mr. Drury
is a good judge of live stock, and a recognized authority on soil cultivation.

Subjects : "Rotation of Crops, Including Cultivation," "Weeds, and How
to Combat them," "Soil Moisture and Its Control," "The Farmer's Flock of

Sheep," "The Breeding and Feeding of Beef Animals," "The Dual Pur-

pose Cow." Evening: "The Social Side of Farming."

Duke, J. 0., Ruthven.—Mr. Duke is a successful farmer in Kent

County, and has given special attention to corn breeding, and seed selection.

His addresses being founded on practical experience will prove of much
value to those who hear them.

Subjects: "Corn Growing," "The Peach Industry," "Improvement
of Seed," "Education for Farmers' Boys and Girls."

EciiLiN, J. H., Balderson.—Mr. Echlin has had extended experience

in dairying so far as the making side of the problem is concerned. He has

been one of the regular dairy syndicat-e instructors during the summer sea-

son, for several vears, and has also been one of the Dairy School Instructors

at Kingston. From his wide experience in inspecting factories as well as

the farms of the patrons, Mr. Echlin's services should prove most valuable

in the Dairy sections which he may visit.

Subjects : "Sanitary Requirements of (Mieese Factories," "Care of Milk

for Cheese Factories," "Some of the Chief Requirements to Perfect^^the

Cheese Products," "Duties of Patrons, Proprietors and ^fanufacturers."

Elliott, Andrew. Gait.—Mr. Elliott was born near Gait and has been

a most successful breeder of dairv cattle and bacon hoffs for many years.

He has retired from the management of his farm, his son William succeeding

him in this. Mr. Elliott has been sought after by several States of the Union

for Institute work, with the result that he has devoted very little time to the

Ontario Institutes for several seasons. Mr. Elliott is one of our oldest Insti-
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tute workers, and is enthusiastic, persevering, and extremely anxious for the
success of every meeting he attends. His long experience as a successful
farmer, and his ability to tell in an instructive and forcible manner just

what he has accomplished, as well as the conclusions of others as to the most
approved methods, renders him a valuable worker.

Subjects: "Moisture and Fertility of the Soil," "The Benefits of

Clover," "Clover Hav," "Roots Necessary to the Successful Handling of

Live Stock," "Corn and Silage," "The Profits of Sheep," "The Modern
Hog," "Breeding, Feeding and Caring for the Dairy Cow," "Principles of

Stock Breeding," "Pure Seeds," "Concrete." Evening: "Our Duty."

Elliott, R. R., Owen Sound.—Mr. Elliott took a two years' course at

the Agricultural College, and spent some j-ears as herdsman at the Dominion
Experimental Farm. Mr. Elliott is now operating a farm of his own.
His work in the service of the Dominion Department of Agriculture, and
his practical experience upon his own farm renders him a valuable acquisi-

tion to the Institute staff.

Subjects : "Present Day Dairying," "Bacon Industry," "Beef
Cattle," "Stable Management, and the Common Ailments of Cattle," "Im-
proving and Beautifying Home Surroundings."

Elliott, Wm., Gait.—Mr. William Elliott is the son of Andrew Elliott.

He attended the O.A.C., Guelph, and since graduation has been putting into

practice the knowledge there gained. He has followed in his father's steps

as a breeder of dairy cattle and bacon hogs, and has been a conspicuous prize

winner at our large fairs. He is thoroughly practical and up-to-date in his

methods of farming.

Subjects : "The Cultivation of Our Farms," "The Care and Breeding
of Dairy Cows," "The Bacon Hog, Breeding and Feeding." Evening:
"Things^We Ought to Think About."

Emerson, H. C, Corbyville.—Mr. Emerson has had experience as sec-

retary^ of his local Institute, and has also done more or less Institute work
as a regular delegate in different sections of the Province. He has succeeded

in enriching the soil of his own farm and destroying the weeds thereon, and
has still had profitable use of his land each season. His cows this season,

1907, have averaged six thousand pounds during the cheese factory period.

Subjects : "Judging and Breeding the Dairy Cow," "Selecting and
Care of the Brood Sow and Young Pigs," "A Practical Talk on Corn."
Evening: "The Land We Live In."

EsDON, J AS. H., Bainsville.—Mr. Esdon has been for many years farm-

ing in Glengarrj^ County, a county noted for its many dairy farms. He
should prove a practical speaker, and can discuss from experience the sub-

jects for which he is announced.

Subjects : "Heavy Horses, their Breeding and Care," "Treatment of

the Dairy Cow," "Swine Breeding and Dairy Production," "Poultry for

Profit."
'

Forsteh, Anthony, Toronto.—Mr. Forster is a practical farmer who
took an active part in establishing the well-known Locust Hill Creamery
some years since. He is an authority upon dairy matters in general, and

has also given special attention to the production of pure seed. He has had

some experience in Institute work.

>

M



1907 FARMKRS' 1 \S 1 11 L IliS. M

Subjects: "Weeds and Seed Improvement," "Uotatidii ol ('Kips."

JJuikliiii? V\) the J);iiiv Herd," "Social Jiife on tlie Farm."

Foster, J. G., .Myrtle Station.—Mr. Foster is a practical fiinner, and
makes a specialty of dairy in<>'. Mr. Foster was secretary of North Hastinfrs
Farmers' Institute for several years. His success in tins ofHce renders his

«;"rvices of special benefit to Institute oilicers in their local work.

Subjects: "Crop Rotation," "The Baron Hor^," "The Dairy Cow,"
"Our Fodder Crops." Evening: "The Land We Live In."

F'raser. J. D. Leamington.—Mr. Fraser has had large experience in

fruit-growing and general farming. He can be called an expert in fruit and
early vegetable growing, especially tomatoes and melons, which he grows
and ships in carload lots. As a stock man he is familiar witli dairy cattle

and driving horses. He is an excellent judge of the latter.

Subjects : "Growing Peaches," "Growing and Marketing Early
\egetables," "Construction and Management of Green-house."

Fraser. W.S., Bradford.—Mr. Fraser is one of the pioneer Institute

workers of Ontario. In the earlj' days when Institute work was in its infancy
he attended the meetings as the "practical" man, on deputations composed
largely of collt>ge professors. He is a thoroughly practical farmer. He is

well acquainted with most of the farm problems, and, having been over the

entire Province of Ontario as well as in most of the other Provinces on Insti-

tute work, has become a valuable worker. Mr. Fraser obtained a silver medal
from the Agricultural and Arts Association for the appearance of his farm
some years ago.

Subjects: "Noxious Weeds, and How to Combat Them," "Improve-

ment of Seed," "How to Obtain Clovers, and Their Value," "Sheep: Breed-

ing and Manauement," "Soil Cultivation and Conservation of ifois-

ture," "Fnd?rdraining," "Feeds and Feeding." Evening: "Twentieth
Century Agriculture," "Eastern and Western Canada."

Gardiiouse, John, Highfield.—Mr. Gardhouse is a well-known breeder

of Shorthorn cattle and long-wofd sheep. All of the prize lists of our large

fairs testify to his ability to raise high-class stock. He raises most of the food

for his ])ure-bred stock, and is prepared to tell how he cultivates his land,

plants his crops and mixes his foods so as to secure the best results from his

live stock. Mr. Gardhouse will be found of special value to those Institutes

where the officers wish to have practical work on heavy horses, beef cattle,

or sheep.

Subjects : "Horse Breeding for Profit," "Care and Management of

Horses," "How to Select and Feed Beef Cattle,"- "Care and Management
of Sheep," "Raising Feed for Live Stock." Evening: "How to Improve

Present Farm Conditions," "How to Interest the Young People in the

Farm."

Gi.endtnning, Henry, "Mainlla.^ Mr. Glendinuing, besides breeding and

feeding dairy cattle, has made a reputation as a producer of field seeds. For

years he has studied the weed question, and has practically succeeded in

eradicating the weed seeds from his fields and has been able to produce a

quantity of seed almost free from impurities. With his .seed charts, and

-talks on (ultivation of the soil and rotation of crops, he has helped many
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farmers in Ontario to improYe their methods of farming, and to increase

their profits. Mr. Glendinning is a most successful dairy farmer, and a

director of the Eastern Dairymen's Association. He has made a marked
success of growing alfalfa.

Subjects : "Feeds and Feeding," "Growing Clover and How to Save
•It," "Growing Eed and Alsike Clover for Seed," "The Dairy Cow," "The
Farm Water Supply," "Cultivation of Soil, and Destruction of Weeds."
Evening: "Beautifying the Farm Home," "Farm Conveniences."

Groh, Anson, Preston.—Mr. Groh has demonstrated how a very ordi-

nary farm can be made a money-maker to its owner at the same time that the

fertility is being increased and improvements paid for. Mr. Groh has given

close attention to farm forestry, a subject of importance to Ontario farmers.

He has nine years' continuous daily milk records of his herd. His experience

in building silos, stables, walls and tanks with cement, and in the use of

g'asoline engines, renders his instruction on these lines of special value to

farmers.

Subjects : "The Farmer's Wood Lot," "Breeding, Feeding and Man-
agement of a Dairy Herd," "Bacon Hogs," "Systematic Rotation of Crops,"
"Soil Moisture; Its Importance and Conservation," "Clover and Lucerne."
Evening: "The Stairway to Success," "The Farmer and the Sun."

Grose, Henry, Lefroy.—Mr. Grose is the owner of a first-class farm in

Simcoe County, and has been eminently successful in general farming. He
has the happy faculty of presenting hard facts in a pleasing manner, and his

address to boys on the farm is very instructive and uplifting. Mr, Grose
has attended Institute meetings for two seasons with acceptance, and his

services should be of special value in those sections where mixed farming is

followed.

Subjects : "How to Increase and Maintain the Fertility of the Soil,"

"Selection of Seed," "Home Dairy Work," "The Growing of Clover."
Evening: "Making Farm Life Attractive for the Boy," "Benefits of Insti-

tute Work."

Hallman, a. C, Breslau.—Mr. Hallman was born and raised on a farm,
and has been farming for himself for over 20 years with great success, hav-
ing built up an impoverished farm. He is a well known breeder and feeder

of dairy cattle, and for years has been a prize winner for hogs at some of

our leading exhibition's. He has also judged at many of our fairs, includ-

ing Toronto Industrial, hence his talk on the improvement of live stock

has been well received by many farmers.

Subjects: "How to Improve Our Live Stock; Their Care and Feed-
ing," "The Bacon Hog and Export Trade," "Cultivation of Corn and the
Silo," "Growing Sugar Beets for the Factory," "Home Dairyinig," "Noxi-
ous Weeds." Evening: "The Farmer's Fruit Garden," "Poultry on the

Farm."

HiLBORN, .1. L., Leamington.—For a long time the name of Mr. Hilborn
has been familiar as one of the leading fruit-growers in Lambton County.
He owns a splendid fruit farm on the north shore of Lake Erie, which bears

every evidence of thrift and prosperity. His buildings are neatly painted,

and no weeds are allowed to grow to the detriment of the crops. A 6,000
gallon tank holds water which is used for irrigation.
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Subjects : "Growing Early Vegetables for Commercial Purposes,"
"Care and Cultivation of a Peach Orchard," "Cement for Building Pur-
poses," "The Farmer's Fruit and Vegetable Garden."

Hume, Alex., Menie.—Mr. Hume is a noted Ayrshire breeder in the

County of Northumberland. He is also a noted prize winner at our fall fairs,

and as he is well prepared to discuss the dairy herd from all standpoints his

services will be appreciated.

Subjects : "Building Up a Dairy Herd—Breeding and Selecting, Feed-

ing and Care," "Stable Construction and Water Supply," "Growing of Suit-

able Crops for Dairy Herd," "The Bacon Hog," "Rotation of Crops, and
Application of Manure." Evening: "Advantages of Farm Life."

James. D., Langstaflt.—Mr. James took possession of the farm on which
he now resides some thirty-four years ago, and has succeeded in converting

it from a bed of weeds and rubbish into a clean, systematic and well-equipped

farm. He is a believer in general farming, as will be seen from his list of

subjects. Some thirty years ago Mr. James and his neighbors formed an'

association and held weekly meetings throughout the winter. At that time

he began the collection of a library, and to-day has one of the best equipped

agricultural libraries to be found among practical farmers.

Subjects : "Destruction of AVeeds," "Home Dairying," "Growing and

Curing Alfalfa," "Corn for Ensilage," "The Farmer's Wood Lot." Even-

ing: "Some Mistakes Made by Farmers," "Hits and Misses."

Jones, Haeold, Maitland.—For a long time it was thought that the St.

Lawrence Valley would never become a fruit-growing district. Mr. Jones,

however, has demonstrated to the contrary. He is one of the men who has

made the apple, known as the "Mcintosh Eed," famous throughout the

world. On his farm is located one of the Provincial Fruit Experiment Sta-

tions, and through this Mr. Jones has for years demonstrated to the farmers

throughout the Valley the benefits to be derived from clean cultivation, pro-

per fertilizing, and persistent spraying. As the result of careful spraying

Mr. Jones has raised large crops of fine potatoes, while those of his neighlx>r3

were ruined by rot.

Subjects: "How to Manage Our Fruit Orchards; Planting, Cultivat-

ing, Fertilizing, Harvesting, Packing, etc.," "Life History of Some of Our

Troublesome Insects," "Spraying, and Why We Do It," "Potato Culture

and Treatment for Blight and Eot." Evening: "The Balance of Nature,

Bird Life and Insect World."

Johnson, D., Forest.—Mr. Johnson is a successful grower and shipper

of apples and other large fruits and has a good practical knowledge of all

lines of farming. He is specially interested in the co-operative production

and marketing of fruit whch has"^been carried on so successfully at Forest.

This success has been due largely to Mr. Johnson's efforts.

' Subjects : "Care and Cultivation of Fruit," "Insects and Fungi Affect-

ing Fruit and Trees," "The Spraying of Fruit." "Marketing and Shipping

of Fruit." "Co-operation."
- 3 F. I. (11.)
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Kerr, W. J., Ottawa.—Mr. Kerr lias been an extensive grower of small

fruits and vegetables for the past fifteen years, and lias been able to keep in

touch with the work along these lines at the Central Experimental Farm.
Mr. Kerr has attended special series of orchard meetings, and his addresses

to farmers in Eastern Ontario as to the possibilities of fruit-growing should

prove an incentive to them to go more largely into this profitable branch.

Mr. Kerr was one of our most valued Institute workers in the winter of

1906-1907.

Subjects: ''Commercial Emit Growing," "How to Dispose of Surplus

Fruit," "Marketing of Fruits and Vegetables," "Short Talk on Poultry,"

"The Farmer's Fruit Garden," "How to Interest the Young Folks in the

Home," "Decorating the Home Grounds."

Kewley, H. D., Sarnia.—Mr. Kewley is an associate of the Agricul-

tural College, and since leaving that Institution has made a success of

general farming, giving special attention to the breeding of draught horses,

production of sheep, and the fattening of beef cattle. Mr, Kewley's college

training, and practical experience on the farm should render him one of the

most acceptable Institute workers.

Subjects: "Our Horse Supply," "Tile Drainage," "Sheep Breeding

for Profit," "Cultivation and Rotation," "Present Outlook for Young Men."

Kitchen, E. W., Levering.—Mr. Kitchen cleared his farm from the

original forest and has been in close touch with agricultural matters in

Ontario for over thirty years. He is specially efficient on the subject of

"Poultry Raising" and is in a position to give up-to-date and valuable in-

struction upon all branches of the industry.

Subjects : "Improvement, Feeding and Marketing of Poultry from a

Farmer's Standpoint," "The Hog, Its Profits to the Farmer," "Our Lands

for Dairying or Feeding Purposes." Evening:—"Our Homes for Our

Boys—not a Building only but Home."

Kydd, W. F., Simcoe.—Mr. Kydd talks on horses, dajry cattle and

small fruits. He has had a large practical experience in all these depart-

ments, and being an aggressive, forceful speaker, his words carry weight.

He has also had wide experience in Fair matters, having been superintendent

of the horse department of probably the largest purely agricultural show in

the Province. He is also a judge of both light and heavy horses, and, as

such, has been invited to place awards in many parts of Ontario. He is one

of our most acceptable Institute speakers, and has done similar work in other

Provinces.

Subjects: "Am I Raising the Most Profitable Horse?" "The Dairy

Cow, Her Summer Feed and Winter Care," "Small Fruits and Care of Grape

Vines," "Potato Spraying," "Ventilation of Farm Buildings." Evening:

"Dropped Stitches."

LaPierre, L. a., Paris.—Mr. LaPierre has had the advantage of a.i

college training, and since leaving the Agricultural College^ has been en- .

gaged in practical farming. He is a forceful speaker and is prepared to
|

impart valuable information gained from his college course, and practical \

experience.

Subjects: "Rotation of Crops and Cultivation," "Choice and Feed-

ing of Beef Cattle," "The Bacon Hog," "Heavy Horses," "Seed Grain
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and Destruction of Weeds," "Educatiouul uud Social lioMuIn-nu.Mt. ..f ihelarmer. ' n^

tion o be of special value as an Institute worker. His addresses on 1 ve stock

to tea'^liem;'""^
instructive, and the boys and young men should not faij

Subjects: -The Comparative Anatomy of the Digestive Organs ofHorses and Cattle, and Foods Su ted to Each," "The Diseases of' B oodSO.NS, and Simple Remedies," "Diseases Affecting the Young Colt "nd

HrsfT' S^^r^'^'^^^rr^ Colt." Evening: "ExamfmUion of a

Horses
''' ^^''^^^'''' ^^'^ Jurisprudence of the Sale or Exchange of

Lee, Eeland, Stoney Creek -Mr. Lee has made his reputation as a prac-
tical dairy farmer. He is familiar with all kinds of farm work, as well as the
manufacture of milk into butter. He practises soiling to a large extent with
his cows. Having been secretary of South Wentworth Farmers' Institute
lor many years, he is m a position to give assistance and advice of value to
omcers.

Subjects
: "The Codling Moth and Apple Scab," "Conservation of Soil

Moisture, Breeding and Feeding of the Dairy Herd," "Care of Milk for

f.mi '^e^r'','"''^
Creamery," "Home Dairying," 'Treatment of Milk Fever,"

i lie Silo. Evening: "Improvement by Selection."

Leitch, a., Deseronto.—Mr. Leitch spent the first twentv years of his
life upon a dairy farm m Stormont County. He has had extensive experience
in managing large farms since his graduation from the Agricultural Col-
lege. Mr. Leitch will be prepared to conduct classes in the judging of
dairy cattle and swine. He was a member of the judging team sent to the
International Live Stock Show in Chicago in 1904.

Subjects: "Caring for and Feeding Dairv Cattle," "Sanitarv Hand-
Img of Milk," "Production of Bacon," "Growing of Corn for the Silo,"
Cultivation and Rotation." Evening :—"Farm Labor Problem," "Edu-

cation of the Boy on the Farm," "Agricultural Economies."

Lennox, W. J., B.S.A., Newton Robinson.—Mr. Lennox is the son of a
successful farmer in the County of Simeoe. and has always taken an active
interest mthe work as conducted on his father's farm. He has taken special
pnde m the production of different kinds of fowl since he was a mere lad
and has won many prizes at local exhibitions. Mr. Lennox lives in the midst
of a section noted for the production of alsike and red clover, and has been
successful along these lines for a number of years. The young men and'
women of the farm should be much benefited by what Mr. Lennox has to
say, for, although he is a comparatively young man, he has already shown
^vhat can be done by systematic study and close application.

Subjects
: "Sheep, Breeds and Management," "How to Improve Our

Live Stock," "Judging of Beef Cattle and Sheep," "Poultry for the
" Farmer." Evening : "The Farmer's Garden," "Training of Young Horses."
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Lewis, F. M., Burford.—Mr. Lewis has had much to do, as secretary,

with the success of the South Brant Farmers' Institute. He has followed"
farming all his life, and is the owner of a good orchard and pays special
attention to the production of potatoes. His success as a feeder of steers for
beef, and pigs for bacon has been quite marked.

Subjects: "Growing and Feeding of Alfalfa," "Clover, the Key to

Successful Farming," "Green and Barnyard Manures, their Care and Ap-
plication," ''Corn Growing, and the Silo," "Potato Growing," "The Farm-
er's Interest in Denatured Alcohol," "Waste Places."

Lick, Elmer, Oshawa.—Mr. Lick makes a specialty of fruit culture.

He has had charge of a large orchard for a number of years, and when the
Fruit Marks Act was passed hj the Dominion Government he was one of the
first inspectors to be appointed by the Dominion Department of Agriculture.
In this capacity he has had opportunity of looking into all matters connected
with the fruit industry, from the cultivation of the soil to the disposing of

the products. He, therefore, speaks with authority, and can view the ques-

tion both from the producers' and the commercial standpoint.

Subjects: "The Production of Apples," "Marketing Apples," "The
Uses of Cement Aboiit the Farm," "Growing Corn," "The Farmer's Gar-
den."

McKenzie, a. G., Fairview.—Mr. McKenzie is a successful, practical

farmer, who has had the advantage of College training. He is a close

student, and thoroughly practical. He has the faculty of imparting know-
ledge in a clear and forceful manner.

Subjects : "The Principles of Cultivation and Potation," "Laying
Out of the Farm, and Planning of Buildings for Utility Purposes," "Beef'
Cattle," "Dairy Cattle," "Swine," "Heavy Horses."

McMillan, Thos., Seaforth.^—For many years Mr. McMillan has taken
a deep interest in Institute work, being president of his local Institute at the
present time. He is a practical farmer and makes a specialty of beef cattle

and heavy horses. His advice on general farm practices is based upon years

of successful experience and observation. His talk to young people is most
inspiring and the young men especially cannot well afford to miss the oppor-
tunity of hearing him.

Subjects: "The Heavy Horse; How to Breed and Feed," "Breeding
and Marketing of Beef Animals," "Soil Cultivation and Crop Rotation."
Evening: "The Demands of Canadian Agriculture," "A Talk to Our Young
People."

Mason, T. H., Straffordville.—When the Ontario Agricultural College
at Guelph first opened its doors to farmers' sons, Mr. Mason was one of the

first to enroll. He spent two years at the Institution at that time, and has

been able, as a result of his College work, to put into practice on his own
farm so many modern ideas and methods, that his neighbors have found his

farm and farm work a constant inspiration to them. Mr. Mason made a

specialty of dairying, hog raising, and production of corn. He has kept in

close touch with the work of the College through all the years and can give

much of value regarding the work of that Institutioii, as well as of the Ex-
perimental Union. Mr. Mason is engaged during the greater portion of the

year in work under the direction of the Seed Division of the Dominion De-
partment of Agriculture.
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Subjects: "Care and Food of Dairy Cattle," "Hog Uaising," "Sho.'p
Kaisiny," ''t^^^n for Silage," "Maintenance of Soil Fertility," "Seed Im-
luovement." Evening-: "A Trip to the Maritime Provinces," "Chan-intr
Conditions of Ontario Agriculture."

Mitchell, J. W., Superintendent Eastern Dairy School, Kingston. -

Mr. Mitchell has been closely identified with the dairy interests of Ontario
for some years. He acts as Superintendent of the Dairy School in the winter
months, and in the summer instructs the creamery men throughout the east-
ern portion of the Province. Mr. Mitchell is well ([ualified to advise the
farmers, proprietors and manufacturers with reference to the production
and handling of milk, and the manufacture of the same. He is a clear and
forceful speaker.

Subjects : "The Cream Gathering Creamery," "Care of Milk for Cheese
Factories and Creameries," "The Present Requirements of the Dairy Indus-
try."

Nash, C. W., 94 Lee avenue, Toronto.—Mr. Nash has an international
reputation on the subjects that embrace natural history. He has long been
an authority on birds, and has written bulletins both for the Department of
Agriculture and for the Department of Education on this important subject.

His talks also deal with plant and insect life, as well as the rearing and
breeding of domestic animals. Probably there is no one on the staff who can
better interest young people at Institute meetings than Mr. C. W. Nash.

Subjects : "How Plants Grow," "Breeding of Domestic Animals,"
"The Value of Our Birds," "Our Insect Pests," "Nature About the Farm,"
"Farm Forestry."

Ness, Eobt., Howick, Que.—It is onl}- necessary to state that the Robert
Ness referred to is the well-known importer and breeder of Ayrshires and
Cl\de horses. His successes in the show ring are well known to all who are

at all acquainted with the exhibitions of dairy cattle. Mr. Ness' successes

at the National Dairy Show, Chicago, 1907, are fresh in the minds of On-
tario dairymen.

Subjects : "The Breeding and Feeding of Heavy Horses," "Dairy
Cattle," "The Improvement of Live Stock."

Oer, J. E., Fruitland.—Mr. Orr lives on a 12o-acre fruit farm, nearly

every foot of which is devoted to fruit-growing. Living, as he does, in one

of the best sections of the Niagara District, and specializing as he does in

the production of fruit, Mr. Orr has a technical knowledge of this subject

possessed by few men of his age. From the cultivation of the soil to the

marketing of the fruit, he is familiar with every detail.

Subjects: "Some Insect Enemies of the Orchardist," "Mistakes Made
in Spraying," "Notes on Plums," "Controlling the Codling Moth." "The
Blnci- Knot, and How We Exterminated It in Our Township," "The Culture

and Care of Fruit Trees," "Can We Overcome Off Years in Our Orchards?'"

"How and When to Prune."

Paget, J. N., Canboro.—Mr. Paget is well known in dairy circles

through his connection with the Western Dairymen's Association. He has

been either director or president for a number of years, and is now a member

-of the directorate. Mr. Paget is particularly well known in hi< own di^frut
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for the aggressive and up-to-date metliods lie has adopted in conducting his

dairy business. He is not only a thoroughly practical man, but is capable
of presenting the results of his experience in a clear and forceful manner.

Subjects : "Care and Production of Milk," "Profit and Loss in Dairy-

ing," "Handling the Finished Product Until it Reaches the Consumer,"
"The Growth of Alfalfa and its Importance to Dairymen." Evening:
"The Relation Which Should Exist Between Producer, Proprietor and
Maker."

Pearce, John S., London.—The name of John S. Pearce is well known
throughout Ontario, particularly in the West, as being the head of a most
reliable seed firm for many years. Some four or five years since Mr. Pearce
gave up business to take charge of the parks and gardens and general horti-

cultural work in London. He has had extended experience in Institute

work, and his addresses on the selection of seed, planting of trees, etc., will

be found very instructive.

Subjects : "Selection, Care and Cultivation of Seeds," "Hints to the

Flower Lovers," "Trees, and Tree Planting for the Farm, School, Church,
Cemetery and Roadway," "Pruning and Care of Trees," "Shrubs, Bulbs
and Flowers."

Peart, A. W., Burlington.—Mr. A. W. Peart is well known as one of

the successful fruit men of the Burlington District. His many duties in a

private and public capacity prevent him from undertaking much Institute

work. His services are always sought for and the instruction given is much
appreciated by fruit men generally.

Subjects : "Apples, Pears, Plums, Blackberries, Raspberries, Currants,

their Varieties, Cultivation, Marketing, etc.," "Insects and Fungi Injurious

to Orchards, and Methods of Combating Them," "Underdraining," "Man-
agement of Soils," "The Application of Fertilizers," "Agricultural Educa-^

tion," "Leaks on the Farm."

Peart, H. S., B.S.A., Jordan Harbor.—Mr. Peart is the son of a prom-
inent fruit-grower, and has had the advantage of a full course in Horticul-

ture at the Agricultural College, as well as experience as a teacher in the

Horticultural Department of that institution for a couple of years. He has

been appointed to superintend the Fruit Experiment Station at Jordan Har-
bor. Mr. Peart has given special attention to the production of small fruits

and vegetables, and is prepared to give instruction along all lines of fruit-

growing.

Subjects: "Production of Small Fruits," "Pruning and Grafting,"

"Production of Crops for Canning Factories."

pHiLP, Jno. R., Maple Lane.—Mr. Philp is a practical farmer and has

for many years carried on farming operations on his 150 acre farm in South

Grey. He is enthusiastic about the value of short rotation for combatting

weeds, and the appearance of his farm proves that he has made good use of

the short rotation, as he has one of the cleanest farms in South Grey. His

past experience in public speaking should enable him to present his sub-

jects in a clear and forceful manner.

Subjects : "Growing Clover for Seed, Including Seeding, Harvesting,

Threshing, Cleaning, Marketing, etc ; also Curing for Hay, and Value as a

Fertilizer," "The Growing of Jerusalem Artichokes for Hogs," "Planting
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Trees and Beautifying: the Farm," "Care and Applicution of Manure,"
"Cultivation and Crop llotation Including liape and Clover," "Farm Water
Supply."

TuBLOW, G. G., Chief Dairy Instructor for Eastern Ontario, Kingston.
—Mr. Publow is well known in the Province as the man who has done so

much to improve the quality of cheese in the eastern sections of Ontario.
He has been Chief Instructor since the s;\ndicate system was inaugurated,
and knows better than any other man the requirements of the different sec-

tions. His addresses upon the "Sanitary Requirements of Cheese Factories"
and "The Production and Care of Milk Upon the Farm" are presented in

a forcible and convincing manner.

SuiiJECTS : "The Production and Care of Milk for Cheese Factories,"
"The Importance of Properly Built, Well Equipped and Sanitary Fac-
tories," "Skill and Forethought Essential in the Manufacture of Cheese,"
"The Cheese Industries of the Dominion."

Eace, T. H., Mitchell.—Mr. Race is one of the best known, and most
acceptable Institute speakers in Ontario. He has had experience in this

work in company with Dr. Mills and the late John ^McMillan in the e^rly

history of the organization. Mr. Race spent his early life on the farm, but

left it at the age of 20 to follow mercantile pursuits. After a business ex-

perience of six years he entered journalism, which he has followed success-

fully for a number of years. Mr. Race was appointed Canadian Commis-
sioner at the World's Fair, St. Louis, and in Great Britain.

Subjects: "Planting and Care of Commercial Orchards," "The
Fruit Garden for every Farm." Also five minutes' talk on the following

subjects:—"Roses," "Bedding Plants," "Care of Flowers," "The Lawn,"
"Soil Formation and Fertility," "The Farm Home and Its Environment,"
"The Farmer's Position—What it is and What it Should Be."

Ratnor, T. G., B.S.A., Ottawa.—There will be few, indeed, of our

readers who do not know Mr. Raynor. He has been in nearly every Institute

district in Ontario, as well as in some of the States of the Union. He is a

good speaker and is thoroughly familiar with his subjects. He is a graduate

of the O.A.C., has been president of the old Central Farmers' Institute, and
has been identified with nearly every progressive agricultural movement in

Ontario during the past twenty years. Mr. Raynor now has charge of the

Ontario work under the direction of the Seed Division of the Dominion De-

partment of Agriculture.

Subjects: "Feeds and Feeding," (Illustrated) "Forestry," "Grading

Up a Herd or Flock," "Com and Clover," "Soil Cultivation." "The Pro-

duction of Pork," "Noxious Weeds and Methods of Destroying Them," "A
Forward Movement in Field Agriculture," "How to Increase Our Dairy

Profits," "The Farmer and the New Seed Control Act." Evening: "Agri-

cultural Developjnent," "Mistakes in Farming."

Reed, Dr. Henry G., Georgetown.—Having had a good practical farm

training, and a thorough course in veterinary science. Dr. Reed is able to

deal not only with the problem of breeding and feeding live stock, but can

also discuss the question of "Domestic Animals in Health and Disease."

Dr. Reed has been much in demand to judge live stock at fall fairs, and his

Institute work has been entirely satisfactory and much appreciated.
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Subjects : ''Principles and Practice of Stock Breeding," "Horse Breed-
ing for Profit,'' "Horse Breeding and Care in Relation to Diseases," "Dis-
eases of Digestive System of Cattle," "Brood Mare and Foal," "Parturient
Diseases of Dairy Cows."

Rennie, Simpson, 454^ Ontario street, Toronto.

—

The name of Rennie
needs no introduction to the farmers of Ontario. Mr. Simpson Rennie was
connected with the Agricultural Club formed in Scarboro Township thirty-

five years ago, and attributes much of his success to the knowledge gained
from the papers and discussions given at the club long before the estab-

lishment of Farmers' Institutes. Mr. Rennie is one of the best authorities

we have on all lines of geperal farming. His farm won the gold. medal in

the "Good Farms Competition" in Ontario in 1883.

Subjects : "Weeds and How to Eradicate Them," "Rotation and Cul-

tivation of Crops," "How to Improve Seeds and Grain by Selection," "Cul-
tivation of Roots and Corn."

Reynolds, A. J., Scarboro' Junction.—Mr. Reynolds is secretary of

East York Institute. Besides the regular Institute meetings he and his

fellow workers have held a series of special meetings conducted entirely by
local talent, and without any assistance from the Department. The Annual
Seed Fair of East York, of which Mr. Reynolds is also secretary, has proved
a very instructive line of work for the Institute members. IJnfortunately

Mr. Reynolds cannot conveniently leave home for a long trip, but we are

glad to place his name on our reserve list.

Subjects: "The Dairy Cow; Her Care and Feed," "Corn and the

Silo," "Clover Growing," "Objects and Methods of Cultivation," "Seed
Fairs," "Sugar Beets."

Rocheleau, Denis, Tecumseh.—Mr. Rocheleau is one of the successful

farmers of Essex County, and has been particularly successful in the pro-

duction of market garden crops. His experience as a dairyman and of gen-

eral farm work renders his instruction along these lines of special value.

Mr. Rocheleau is able to give his instruction in both French and English.

Subjects : "Home Dairy Work," "The Farmer's Fruit and Vegetable

Garden," "The Growing of Potatoes," "Cultivation of the Land."

Sanders, W. D., Exeter.—Mr. Sanders has been connected with Insti-

tute work in South Huron for about seven years. He is now president of that

Institute and takes aij active interest in other agricviltural organizations of

the locality. Mr. Sanders had made a success of farming. This he attributes

to his close study and observation right on the farm. He is an experienced

breeder of horses, cattle, sheep and swine.

Subjects : "Care and Application of Farmyard Manure," "Short Ro-

tation, Its Effects Upon Weeds," "The Fertility of the Soil, and Labor-

Saving Methods in Preparing Root Land," "Our Duties and Privileges on

Farms." I

Shaw, John C, Norwich.—Mr. Shaw is a successful farmer in the

County of Oxford, having removed from the County of Wentworth some i

few years ago. Since coming to South Oxford he has demonstrated that

money can be made from a run-down dirty farm at the same time that it is

being put in first-class condition. Mr. Shaw's advice on this line of work,
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I as well us upon general farm topics, should i)rove of interest and benefit to

I
the districts which he may visit. Mr. Shaw has won medals for excelleni^e

I

in quality of farm products as well as for the appearance of his farm.

Subjects: "How to Increase the Production of the Average Farm,"
"The Buying and Building Up of Bun-down Farms as an Investment,"
"The Prevalence of Weeds, and How to Eradicate Them."

Shearer, W. C, Bright.—Dairying is the particular department of
farming in which Mr. Shearer has been eminently successful. He is tluir-

oughly practical, a good speaker, an Institute man of experience for some
years past, and is a most acceptable delegate. As- will be seen from his sub-
jects, Mr. Shearer is also prepared to discuss the bacon, seed and corn ques-
tions.

Subjects: "Eotation of Crops and Selection of Seed," "Breeding and
Feeding the Bacon Hog," "The Dairy Cow for Profit," "Growing Corn Suc-
cessfully." Evening: "Farming Profitably."

Sheppard, Fred A., Queenston.—Mr. Sheppard is a successful fruit

farmer in the celebrated Queenston District. He has made a specialty of

packing fruit in fancy boxes for the best trade. He has also been particu-

larly successful in grafting and budding, and gives illustrations of both
these methods of propagation at the meetings. He is also a producer of

tomatoes, and talks tomato culture from the cold-frame to the market.

Subjects : "Propagation of Fruit Trees, Vines, Care of Orchards and
Vineyards," "Clover, Corn and Roots," "The Importance of Soil Moisture

and How to Conserve It," "Small Fruit for the Home Market," "Insects

and Fungii Injurious to Our Fruit Crop," "Weeds, and How to Destroy
Them," "vSome Advantages of Living on a Farm."

Sherrington, A. E., Walkerton.—Mr. Sherrington is well up in mat-
ters pertaining to fruit culture, and is known in the Lake Huron District as

a "co-operative farmer," for he believes that ''in union is strength." Mr.
Sherrington has paid special attention to the subject of co-operation, and

has been influential in establishing many co-operative fruit associations in

Ontario.

Subjects : "Orchard Management," "Planting, Pruning and Graft-

ing," "Spraying as a Preventive of Insects and Fungus Diseases," "Co-

operative Marketing of Farm Products." "Conservation of Soil Moisture,"

"Selection of Seed Grain and the Eradication of Weeds." "The Importance

of Uniformity, Quantity and Quality in Farm Products" (afternoon or

evening). Evening: "The Farmer's Fruit Garden," "Beautifying a Farm
Home."

Standish, Dr. J., Wolkorton.—After a thorough training in practical

work on his father's farm in the County of Wellington, Dr. Standish took a

course in veterinary science and followed that profession for some twenty-

five years. He has done considerable Institute work in Ontario, and the

other Provinces of the Dominion. He has been a prominent judge of live

stock at fall fairs for the past thirty years. Dr. Standish is an authority on

the subject of horses, beef cattle, and bacon hogs, and is also prepared to

discuss general farm management, as he has brought a run-down farm into

excellent condition.
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Subjects : "Breeding of Horses," "Selection and Feeding of Beef
Cattle," "Requirements of the Bacon Hog Industry," "Diseases of tlie Di-
gestive System of Cattle," "Unsoundness in Horses and tlie Best Means of

Detecting the Same." Evening: "Training of the Young Horse."

Stephen, "Vv . F., Huntingdon, Que.—Mr. Stephen is widely known as a

successful breeder of Ayrshire cattle, and has been sought after through the.y

whole Dominion as a judge of dairy cattle. Mr. Stephen is the owner of at

good working herd of pure-breds, and his address upon "The Growing of

Crops Suited to Dairy Cattle" and "The Dairy Cow" should prove of special

interest in dairy sections.

Subjects : "Soil and Tillage," "Corn and the Silo," "The Dairy Cow;
How to Eear and Feed Her," "Good Roads and How to Make Them,"
"Keeping Farm Accounts and Records," "Stable Manure and Fertilizers."

Evening: "How to Interest the Boys and Girls in Farming," "Making the

Most of Farm Life."

Stevenson, R. S., Ancaster.—Mr. Stevenson is one of the oldest Insti-

tute workers in Ontario. Being a practical dairyman and breeder of dairy'
^

cattle, he has been identified with advanced dairy work in Ontario for a long
time. During the past few years he has acted as judge of live stock at many
fall fairs, and has given excellent satisfaction. No matter where he goes,

Mr. Stevenson is always welcome, and is recognized as a man who thoroughly
understands the work he undertakes to discuss.

Subjects: "A Practical Talk on Dairy Cows, Breeding, Feeding, Se-

lecting, etc.," "Growing the Corn Crop and Handling It to the Best Ad-
vantage," "The Growing of Root Crops," "The Cream Separator on the
Farm," "The Farm Water Supply."

Swale, Cecil, Wiarton.—Mr. Swale is enthusiastic about corn ensilage.
He has found it a paying feed, and has made many converts to its use in his
locality. Mr. Swale is one of Ontario's most successful potato growers. This
subject should receive greater attention on the part of Ontario farmers.

Subjects: "Corn, Mangels and Hay," "Modern Potato Culture,"
"Rearing and Feeding of Sheep," "Clover Production and Destruction of

Weeds," "Care of Our Own Forests," "Beneficial Birds of Prey, and Poul-
try Production," or "Our Feathered Friends in Relation to Poultry Pro-
duction."

Wagg, a. J., B.S.A., Mindemoya.—Mr. Wagg is a graduate of the
O.A.C., and a specialist in dairying. After graduation he returned to Mani-
toulin, and has been doing pioneer work in dairying for some years past.

He is the owner of a large creamery in Mindemoya, and it was because of

his success in this work that he was chosen for the larger field of Institute

work.

Subjects: "Selection and Management of Dairy Cattle; Calf, Heifer,
Cow," "Soil Fertility in Relation to Dairy Farming," "Milk; Secretion,

Composition, Handling and Food Value." Evening: "Methods of Cream-
ing Milk and Home Butter Making," "Agricultural Education," "Condi-
tions in New Ontario for the New Settler."

Warren, J. L., Acton.—Mr. Warren has had experience as secretary

of Halton Institute, and it was due largely to his aggressive work that it

became the banner Institute for Ontario some years ago. He is a thorough.
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practical farmer, and liis addresses are interesting and instructive. Institute

officers will find Mr. Warren competent to give them valuable information
as to conducting local Institutes.

Subjects: "Clover as a Feed and Fertilizer," "Corn and the Silo,"
"Breeding and Feeding of Beef Cattle," "Some Methods of Destroying
Weeds." Evening: "How to Make Our Institute Successful," "The Edu-
cation of Our Sons and Daughters."

WiDDiFiELD, J. W., B.S.A,. ITxhridge.—Mr. AViddifield has, since his
graduation from the O.A.C., managed a farm successfully in Ontario County.
Mr. Widdifield is much sought after to assist in local Institute work, and
his success as a practical farmer has induced the Department to send him to

a few regular meetings. After visiting the North-West, Mr. Widdifield re-

turned well satisfied with the conditions in Ontario, and should l)e able to

state to the young farmers of this Province something which will be an in-
centive to them to put forth greater efforts to improve and extend their
agricultural operation.

Subjects: "Increasing and Preserving Soil Fertility," "Clover, Corn
and Roots," "Implements of Cultivation, and Their Proper Uses," "How
to Preserve a Moist Soil in a Dry Season," "Destruction of Noxious Weeds,"
Evening: "Nature Study," "The Poetry of Farm Life."

AGEICULTURAL TEACHERS IN HIGH SCHOOLS.

The teachers named below have been appointed to give special instruction

along agricultural lines in the High Schools at the places indicated. They
also act as representatives for the Department of Agriculture for Ontario
in the districts surrounding the places at which they are located. These
gentlemen will not be available for regular Institute work, but will be able

to attend many of the meetings in their respective localities.

The officers of the Institutes concerned should place themselves in com-

munication with the local representatives a,nd make arrangements for them
to attend as many meetings as possible. Always address them care of Col-

legiate Institute.

Hamer, R. S., B.S.A., Perth, Ont.—Mr. Hamer is a son of one of the

most progressive farmers in South Simcoe, a graduate of the Ontario Agri-

cultural College, and was for some time editor of the 0. A. C. Review. He
also spent two years on the western staff of the Farmers' Advocate. Mr.

Hamer was a ruember of the College team which won the trophy for stock

judging at Chicago in 1906, and had the distinction of being first in indi-

vidual score.

Subjects: "Value of Soiling Crops," "Individual Cow Testing," "Pay-

ing According to Test," "Canada's Bacon Trade," "Agricultural Educa-

tio ."

Hart, F. C, B.S.A. , Gait, Ont.—Mr. Hart was brought up on a farm

in Cumberland uounty, Nova Scotia. He is a graduate of the Ontario Agri-

cultural College in Biology, and spent two years in the Dominion l^orestry

Branch, working on reserves in Manitoba and Saskatchewan.

Subjects: "Common Fungus and Bacteriological Diseases." "Beneficial

Insects," "Traps and Sprays," "Weed Seeds and the Seed Control Act.
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McEenney, a., B.S.A., Essex, Ont.—Mr. McKenney, after consider-
able experience in Institute work, entered upon a course at the Ontario Agri-
cultural College, from wliicli he is a graduate. Since that time he has ad-
dressed a great many audiences along agricultural lines. Mr. McKenney is

a first-class judge of live stock, having been a member of the College team
which won the trophy at Chicago in 1906.

Subjects: ''Seed Grain Selection," "Weeds and their Eradication,"
"San Jose Scale," "Corn Breeding," "Tobacco Fertilizer," "Canning Fac-
tory Products." Evening: "Agricultural Education for the Farmer's Son."

Mortimer, R. E., B.S.A., Collingwood, Ont.—Mr. Mortimer comes
from Dufferin County, where he was brought up on the farm. He is a most
practical young man and favorably impressed the College stalf when taking
his course for the Agricultural degree. For two years after graduation he
put his technical knowledge to practical use upon his father's farm.

Subjects : "A Quiet Talk to Farmers," "Eradication of Weeds,'?*
"Birds in Their Eelation to Agriculture," "The Bacon Hog," "Mutton
Sheep," "Beef Cattle," "The Dairy Herd," "Home Dairying," "The Fruit
Plantation," "Beautifying the Home."

MuNROE, W. A., B.S.A., Morrisburgh, Ont.—Mr. Munro is a graduate
of Queen's University, also of the Agricultural College, Guelph, and has the

advantage of being thoroughly familiar with the practical work of the farm.
In 1905 he was a member of the stock judging team at Chicago, and in 1906
was a member of the travelling dairy and stock judging school in Alberta.

Subjects : "The Building Up of the Dairy Herd," "The Sanitary Pro-
duction of Milk," "Rotation and Cultivation," '"The Education of the Farm-
er's Son."

Reed, F. H., B.S.A., Lindsay, Ont.—Mr. Reed was born and brought
up on the farm. He decided to take the full course at the Agricultural Col-

lege, where he was for two ;sears a member of the staff, having been selected'

to occupy the position of resident master and instructor in English. '

Subjects : "Tile Drainage—Its Cost 'and Its Returns," "The Bacon Hog
and Dairy Cow," "Beef Production and Permanent Pastures," "Selling

Milk According to Test," "Agricultural Education—What It Means and
What It Costs."

'

V,

•!,-'",

•r'.

LADY SPEAKERS. if

'.'

'

Backus, Mrs. A. H., M.D., Aylmer.—The Women's Institutes of On-':

tario are to be congratulated on securing the services of Dr. Annie Backus
as one of its lecturers. Having been brought up on the farm, she is familiar

with rural conditions and knows the secrets of success. She is a keen observer/

and is always able to give valuable information and timely advice particu-

'

larly applicable to the locality visited.

Subjects : "Hygiene of the Home and Aids in Nursing," "Consump-
tion and Its Prevention," "The Importance and Meaning of Woman's
Work," "Training in the Home," "Education of Girls," "Poultry Raising,"

"The Horse—Its Use and Abuse." S
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Campbell, :Mrs. Colin, Box 517, Windsor.—Mrs. Cumpbell was secre-
tary of the West Huron \Vomen's Institute and under her guidance it l)e-

came one of the strong Institutes of tho Province. For several years she lias

been an .acceptable speaker at Farmers' Institute meetings, and a glance at
her subjects will show that she is prepared to speak on many helpful phases
of woman's work.

Subjects: "The Care and Uses of Milk," "Canning Fruits and Vege-
tables," "Poultry Eaising," "Practical Housekeeping," "A Comparison of

Our Common Foods," "The Housekeeper and Her Importance to the State."

Campbell, Miss Susie, Brampton.—Miss Campbell has been a regular
delegate to tlie Women's Institute meetings for two seasons, and her advice
to Institute officers is much appreciated. She is able to enthuse her audi-
ences and to induce the members generally to take renewed interest in the
work.

Subjects : "The Ideal Home," "Character," "A Young Woman's Ac-
complishments," '"Our Fair Dominion," "The Influence of Woiucm."
"Demonstrations in Needlework."

Carter, Miss Gertrude, Guelph.—Miss Carter is a graduate of the

Guelph Dairy School and since her graduation has spent several seasons in

her father's creamery. Miss Carter is a public speaker of ability. She is

prepared to speak not only on all questions pertaining to the handling of

milk and the manufacture of butter, but also on the very important subject

of sewing.

Subjects: "Sewing, Demonstrated," "Butter Making on the Farm,"
"Production and Care of Milk," "Kitchens, Past and Present," "Courtesy

in the Home," "Sunny Side of Life."

Duncan, Miss Bertha, Emery.—Miss Duncan is a graduate of the

Hamilton School of Domestic Science and has been a regular delegate at

Women's Institute meetings for several seasons. While Miss Duncan's edu-

cation has been secured in the city schools, her home is on the farm and she

is thoroughly familiar with rural conditions. This enables her to apply her

knowledge in a practical way and her services are much appreciated bj the

members of the Institute.

Subjects : "Food Values—Demonstrations on Meats, A'egetables, and
Soups," "Hints on Selection and Care of Meat," "Use of Food to the Body,"
"Everyday Helps for the Housewife," "Girls and Their Ideals," "The ex-

penses of the Household."

Gilholm, Miss B., Bright.—Miss Gilholm has been an efficient officer

of the District Women's Institute of North Oxford and* is able to render

much assistance to officers of both District and Branch Institutes when
attending their regular meetings. Miss Gilholm has taken the regular

Creamery course at the Guelph Dairy School and holds a specialist's cer-

tificate in butter-making, also a diploma for proficiency in the theory and

art of butter-making. Miss Gilholm's knowledge and appreciation of country

life places her in a position to impart information in a manner much appre-

ciated by the members in general.

Subjects: "The Care and Handling of Milk," "Btitter-making on the

Farm," "Our Friends and Foes—Bacteria," "Our Ain Fireside." "Institute

-Work."
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Gray, Miss Gertrude, 650 Bathurst street, Toronto.—Miss Gray tas
been one of tlie regular lecturers at both winter and summer Women's Insti-

tute meetings for several seasons. She was engaged for Institute work in tlie

State of New York during 1906, where her services were most acceptable.

She has been re-engaged for similar work in New York State for 1907, but
will be available for Ontario work in January and February, 1908. Miss
Gray is a Domestic Science graduate and possesses the ability to impart her
knowledge in a clear, forceful and attractive manner.

Subjects : "Food Values—Demonstrations on Meats, Vegetables and
Soups," "Twentieth Century Living," "Interior Decoration of the Home"
(illustrated), "Eyes that See," "Life's Talisman."

MacMurcht, Dr. Helen, 133 Bloor Street, East, Toronto.—Dr. Mac-
Murchy's professional duties prevent her from devoting much time to

Women's Institutes. However, the limited time which she gives to this work
is much appreciated by the Department and by the Institute members. Her
addresses are pointed, full of enthusiasm, and always adapted to the needs
of the locality visited.

Subjects: "Twentieth Century Health Problems," "Health and the

House," "The Health of Women and Girls," "xlccidents and Emergencies,"
"Disease Germs," "Tuberculosis," "Patent Medicines," "The Day's Work."

McMuRCHiE, Miss H., Harriston.—Miss McMufchie is a graduate of

the MacDonald Institute and her practical knowledge of household matters

and her familiarity with rural conditions make her a most efficient instructor

in Domestic Science. Miss McMurchie has the happy faculty of presenting

her information in a clear, forceful and pleasing manner.

Subjects : "The Planning of a Farin House," "Books in the Home,"
"The Value of Pictures" (illustrated), "Table Setting and Serving" (demon-
strated), "Food Values—Demonstrations in Meats, Vegetables and Soups."

Maddock, Miss Blanche, Guelph.—Miss Maddock started in Farmers'
Institute work before Women's Institutes were organized, and is thus tho-

roughly familiar with all branches of the work. She has had experience at

Institute work in British Columbia and several States of the Union. Having
taken a course at MacDonald Institute in the subjects announced for her^

Miss Maddock has a fund of useful information and is always welcomed by
her audiences. She has shown herself capable of enlisting the sympathies

of the people and getting them to work.

Subjects : "Bread Making," "Our Women's Institutes and How to

Make Them Interesting," "Bacteria—Their Relation to Health and Dis-
,

ease," "Different Cuts of Meat—Their Selection and Preparation," "Hygiene I

and Economic Values of Food," " A Girl's Possibilities," "Preserving and
^

Canning of Fruits and Vegetables," "The Sanitary Home," "Home Archi- I

tecture."
"

Millar, Miss Bella, Guelph.—Miss Millar is one of our most experi-

enced workers, having attended meetings in practically all sections of On-

tario. She also took charge of a travelling dairy school in Nova Scotia for .

several seasons. She is able to give instruction upon all lines for general
]

work in which the home-maker is interested. Miss Millar's special training

in home nursing and emergencies places her in a position to give valuable

instruction along this line.
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Subjects: "Co-operation between Home and ScIk.oI," "Mistakes niado
in the Farm Dairy," "Home Nursing- and Emergencies," "The Story of
the Institutes," "Domestic Science."

Pattinson, Miss N. L., Bowmanville.—Miss Pattinson has had ex-
tended experience in school teaching- and is a graduate in Domestic Science.
Her services at Institute meetings during the past season were most accept-
able to officers and members. She has the faculty of creating deep interest
among her hearers when dealing with scientific subjects.

Subjects : "Health in the Home," "Hints on Home Nursing" (demon-
strated), "Foods; Their Constituents and Functions," "Different Cuts of

Meat—Their Selection and Preparation"—Demonstrations.

Price, Mks. L. Gray, 5 Howland Avenue, Toronto.—Mrs. Price is one
of our most experienced and acceptable Institute workers. Her scientific

training and ability to apply the same to the problems of the household,
place her in a position to render specially valuable service to Institute

members.

Subjects : "The Value of Fruit in Our Diet," "Foods" (illustrated by
charts), "Meats" (illustrated by charts), "Domestic Science on the Farm,"
"Making Home Attractive," "Every Man the Architect of His Own For-

tune," "Home Decoration."

Eetnolds, Miss Lulu, Scarboro Junction.—Miss Reynolds has had
extended experience as secretary of the East York "Women's Institute. She

has also assisted her father in his work as secretary of the Farmers' Insti-

tute. Her extended experience places her in a position to be of much assist-

ance to Institute officers wherever she may attend. She is a most enthusiastic

worker and her addresses are well received.

Subjects: "Foods; Their Different Constituents," "Horticultur.-,"

"Character Building."

PiFE, Miss Isobel, Hespeler.—Miss Eife's experience as a public school

teacher and her extended experience in Institute work during the past three

years, place her in a position to render valuable assistance to Institutes.

Miss Rife is a forceful and pleasing speaker and is well qualified to give

advice and suggestions to Institute officers as to the successful extension and

conduct of the work.

Subjects : "Helpfulness in Women's Institutes," "Sunshine. I'vire Air

and the Bath," "Consumption—Education, Prevention and Cure," "The

Value of Phvsical Development," "The Home in its Attitude to the School,"

"The Hygiene of Cheerfulness," "Education for Girls."

Rose, Miss Laura, Guelph.—Miss Rose needs no introduction to the

Women's Institute members of Ontario. Her ability as a public speaker and

her wide knowledge of affairs place her in a position to render the best service

to the Institutes. She has charge of the Home Dairy Department at the

Agricultural College and has instructed thousands of farmers' daughters in

the art of butter-making. Miss Rose directs the Home Department of one

of our leading papers and thus reaches a steadily increasing number of in-

terested readers.

Subjects: "The Secretion, Food Value and Care of Milk," "How to

Increase Dairy Profits," "Bread and Buns," "The Womanly Sphere of

Woman," "The Head, the Hand, the Heart—the Tripod of Successful

Work," "The Influence of Environment."
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Shannon, Mrs. B., Toronto.—Mrs. Shannon is a Domestic Science
graduate and her experience as a housekeeper and Institute lecturer places
her in a position to render excellent service to Institute members.

Subjects : "Household Hygiene," "Labor Saving Contrivances for the
Housewife," "Home Nursing," "Comparative Value of the Different Cuts
of Meat," "Food Values—Demonstrations on Meats, Vegetables and Soups."

Shuttleworth, Miss L., Guelph.—Miss Shuttleworth is familiar with
the conditions surrounding Ontario farm life. Since her graduation from
the Guelph Dairy School, several years ago, she has had extended experience
in dairy work not only in Ontario, but also in Nova Scotia. She was in
charge of the butter-making competition at the Toronto Industrial Exhibi-
tion in 1907. Her broad general experience and clear insight into her sub-
jects qualify her as an Institute speaker of great resource.

Subjects : "Cold Dishes for Summer Use," "Fruits—Methods of Can-
ning, Preserving, etc.," "Health as the Basis of Womanly Beauty," ''Short

Talks and Discussions on Cream Separators, Dairy Utensils, and Their Care;
Churning, Care of Milk and Cream," "The Needs of the Dairy Industry,"
"Evenings at the Homestead."

Stewart, Miss M., Clinton.—Miss Stewart has taken the University
course and is also a graduate in Domestic Science. Her clear, forceful

manner of imparting instruction renders her a very acceptable Institute

.

lecturer. Wherever Miss Stewart has spoken and demonstrated before Insti-,

tute audiences she has been well received.

Subjects: "A Girl's Education," "Some Precautions Against Disease,"
"Selection and Care of Food," "Food Values—Demonstrations in Meats,
Vegetables and Soups."

Yates, Miss Mary, Terrington Farm, P.O. Box 191, Toronto.—Miss
Yates is a certified poultry expert from Reading University College, and a
late instructor at Studley Agricultural College, Warwickshire, England.
She had charge of two "laying competitions" held under the auspices of the
Utility Poultry Club. In addition to her experience in Women's Institute
work, Miss Yates is business manager of a very promising and profitable

poultry farm. She is so practical, so thoroughlv business like and withal
so womanly that she is very much in demand as a lecturer.

Subjects : "The Management of Poultry," "Home Economics," "Sani-
tation About the Home," "Method in Business Records and Correspond-
ence."
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INFORMATION FOR OFFICERS AND DIRECTORS.
Tlie success of the lueetiiig^s during; the Inslitute season will depeiMJ,

as iu past years, iijioii tlu' liearty lo-opeiation nf Ihc officers and directors of
the various local orf^aiiizatious.

The oflBcer witli the greatest responsibility, and the one who must really
act as managing? director of the work is. of course, the secretary. He can-
not, however, obtain the best results unless he has the sympathy and co-
operation of the local directors. Each director should take an active inter-
est in the meeting's which are to be held in his iniiiu'diatc vicinity. If he
does not receive advertising material, posters and hand bills, within two or
three weeks previous to the meeting or meetings, he should make apjdica-
tion to the secretary for the same. It is advised, also, that the local direc-
tors co-operate with the secretary in planning for discussions to imme-
diately follow the addresses announced.

The local secretary and the superintendent are always glad to receive
criticisms, sugrg-estions or recommendations regarding Institute work. We
must depend upon the g-ood judg-ment and advice of practical farmers as

a guide in carrying' on the work efficiently. It is to be hoped that an effort

will be made to secure local farmers, or others interested in Institute work,
to give addresses and papers at both afternoon and evening sessions, when
time will permit of the same.

It is to be hoped that many more local Farmers' Institute T'lub^ will be

established throughout the Province during the coming winter. These
organizations have proved most beneficial in many localities and should be

established in all sections, if the greatest good is to result from Institute

work. By holding meetino"s for the purpose of discussing local conditions,

and studying the various reports, bulletins and agricultural papers received

by the members from time to time, one or two evenings in the month can be

spent with pleasure and profit to all concerned. It is the intention of the

Department to encourage the establishment of these Clubs, and definite

announcements regarding them will be made at a later date.

We trust that Institute officers will not neglect to enlist the assistance

and co-operation of business and professional men. The up-to-date Imsi-

ness man and the wide-awake professional man are impressed with the

importance of the agricultural advancement of the community, and, if

rightly approached, there should be little difficulty in securing their co-

operation in the work.
It must be borne in mind that the work of the Institute is purely agri-

cultural, and only those topics which can be classed under this heading are

expected to receive the attention of the Institute. The r\ile governing this is

given herewith:—"Long speeches, or those calculated to advertise the pro-

perty of the speaker, are contrary to the rules governing Institutes. Party

politics in any form must be avoided by each speaker. The chairman of

each delegation and the officers of each Institute are expected to see that

nothing of this kind occurs."

The delegntes sent out are. for the most part, men who are actively en-

gaged in agriculture. While no special conference for speakers is being

arranged for this year, many of the speakers will be in attendance at the

Experimental Fnion and the Winter Fair in December, and will at th:it

time receive many valuable suggestions and much information which will

help them in their Institute work. Illustrated mi.tenol. such as charts

drawings, etc., will be furni.shed to the delegates, and every assistance will

be rendered to make their work thoroughly practical and effieient.

Both delegates and officers are requested to familiarize themselves with

tho "Pules and Pcgulations jroverning Farmers' Institutes." Copies can

be had upon application to the Superintendent.

4 F. I, (ii.)
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KEY TO EEGULAR AND SUPPLEMENTARY MEETINGS TO BE HELD BETWEEN
NOVEMBER 29ts, 1907, AND MARCH 7th, 1908.

Page.

Addington 16, 24
Amherst, Is 16
Brant, N 15, 22
Brant, S. 15, 20
Brockville 17, 24
Bruce, C 14, 18
Bruce, N 14, 18
Bruce, W 14, 18
Bruce, S 14, 19
Carleton 17, 25
Cornwall 17, 25
Dufferin 16, 22
Dundas 17, 24
Durham, E 16, 23
Durham, W 16, 23
Elgin, E 14, 20
Elgin, W 15, 20
Essex, N 15, 20
Essex, S 15, 20
Frontenac 16, 24
Frontenac, C 17, 24
Glengarrv 17, 25
Granville', S 17, 24
Grev, 18
Grev, N 15
Grey, S 14, 19
Haldimand 15, 20
Halton 14, 15
Hastings, E 16, 24
Hastings, N 16, 24
Hastings, W 16, 24
Huron, E 14, 18
Huron, S 14, 19
Huron, W 14, 18
Kent, E 15, 20
Kent, W 15, 20
Lambton, E 14, 19
Lambton, W 14, 19
Lanark, N 17, 25
Lanark, S 17, 25
Leeds N. & Grenville 17, 25
Leeds, S 17, 24
Lennox 16, 24
Lincoln 15, 21
Middlesex, E. 14, 20

Pag-.

Middlesex, W 14, 20
Middlesex, N 14^ 19
Monck 15^ 21
Muskoka, C 17
Muskoka, S 17
Norfolk, N 14, 21
Norfolk, S 15,' 21
Northumberland, E 16, 24
Northumberland, W 16, 24
Ontario, N 16, 23
Ontario, S 16*, 24
Oxford, N 14, 19
Oxford, S 14, 21
Port Carling 17
Peel 16, 22
Perth, N 14, 18t
Perth, S 14, 19
Peterboro, E 16, 23
Peterboro, W , 16, 23
Prescott 17, 25
Prince Edward 16, 23
Renfrew, N 17, 26
Renfrew, S 17, 26
Russell 17, 25
Simcoe, C 18
Simcoe, E 18, 22
Simcoe, S 15, 22
Simcoe, W 18, 22
Stormont 17, 24
Victoria, E 16, 23
Victoria, W 16, 23'

Waterloo, N 15, 21

Waterloo, S 21

Welland 15, 21

Wellington, C 15. 22
Wellington, E 15, 22
Wellington, S 15

Wellington, W 15, 22
Union 14, 19

Wentworth, N 15, 2t.
Wentworth, S 15, 2l

'

York, E 16, 23

York, N 16, 23

York, W 16, 23

*'
*<>'
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KKY TO MEETINGS TO BE ATTENDED BY SPEAKERS EI{OM NOVEMBER L'ihii,

1907, TO MARCH Trit, 1<108.

The key piveii below indiciites the page u|ion which annnunfeiiicnt.s rfgiinling lli.- -[..umi
named, may be found. Several of the persons named iin<ler "Speakers and Subjects " are not
in a position this year to attend any Institute meetings, while others will be available for ordy
a portion of the season. Institute ollicers who wish to secure (letinite information regarding
the services of speakers for additional meetings, may do so by applying to the Sui)erintenilent.

Name. Page.

Barbour, Gavin 14, 18

Barr, G. II 24

Beckett, H. L 18

Calnan, A. E 17

Campbell, A. M 17, 24
Campbell, John 18

Carlaw, Geo 15, 16, 19

Cornell, R. J 14, 20, 23
Draper, R. J 19

Drury, E. C 14, 16, 21

Duke, J. 14

Dundas. R. D 24
Elliott. K. R 21

Emerson, H. C 25

Esdon, Jas. H 24
Forster, A 15, 20
Foster, A 17

Fraser, J. D 21

Eraser, W. S 17, 18, 19
Gardhouse, John 14

Glendinning, Hy 16, 18, 22

Groh, Anson 15, 18
Hallman, A. C ." 24
Harcourt, Prof 14

Hilborn, J. L 15

Hume, Alex 23

James, D 17

Jones, Harold 23
Kerr, W.J 17

Name. Page.

Kewley, H. D.

.

20
Kydd, W. F 14,17,19
LaPiere, L. A 20
Leitch, A 20
Lee, Erland b5
Lennox, W. J 14
Lewis, F. M 21, a4
Mason, T. H 25
McKenny, A 20
McKenzie, Alex. < i 18, l!», 23
Nash, C. W 15
Ness, Robt 22
Paget, J. N 17, 20, 23
Pearce, John S IH
Peart, H. S 21

Race, T. H 15, 22
Ravnor, T. G 16

Reed, H. G 16, 20, 21, 23
Shaw, John C 15, 22
Shearer, W. C 15, 21

Sherrington, A. E 14, 19

Standish, Dr. J 16

Stephen, W. F 25

Stevenson, R. S 19

Swale, Cecil 18, 22
Wade, R. W 20

Warren, .J. L 23
Widdifield, J. W 14, 18, 24

LADY INSTITUTE SPEAKERS.

Name. Page.

Backus, Dr. Annie 14, 16, 21, 22
Campbell, Mrs. C 14, 16, 19
Campbell, Miss S 18
Carter, Miss G 22
Grey, Mies G 15
Duncan, Miss B 18

Name. Page.

Maddock. Miss B 15, IG, 18, 19, 24

Millar, Miss B 20

Rife. Miss 1 15, 17, 18, 21, 23

Shuttleworth, Miss L 14, 20

Yates, Miss M 15, 19, 22



OFFICERS FOR 1907-08.

Institute. Name. P.O. Address.

Addington President ! Smith Gilmore Tarnworth.
Vice-President Geo. Anson Aylesworth. Newburgh.
Sec.-Treas J. B. Aylesworth Newburgh.

Algoma, C President John Harris Sault Ste. Marie.
Vice-President Henry Knight, Jr Sault Ste. Marie.
Sec.-Treas Geo. H. Farmer Box 59, Steelton.

Algoma, E President John Warnock Iron Bridge.
Vice-President William Yates Goldenburg.
Sec.-Treas Thos. Cordukes Sowerby.

Algoma, N President Carson Moore McLennan.
Vice-President John Armstrong McLennan.
Sec.-Treas James Nott McLennan.

Amherst Is President Henry Filson Stella.

Vice-President Robt. Kilpatrick Stella.

Sec.-Treas W. P. Tugwell Stella.

Brant, N President Jas. Pate Brantford.
Vice-President W. C. Good Brantford.
Sec.-Treas J. W. Clark Cainsville.

Brant, S President A. MacMalcolm Scotland.
Vice-President J. H. Wooley Burford.
Sec. -Treas F. M. Lewis Burford.

Brockville President W . H. McNish Lyn.
Vice-President T. Pettem Lyn.
Sec.-Treas 8. G. Easton Lyn.

Bruce, C President W. R. McDonald Ripley.
Vice-President J. L. Bowers Ripley.
Sec.-Treas R. J . Nelson Paisley^

Bruce, N President J. K. Livingston Hepworth.
Vice-President Wm. Laidlaw Lion's Head.
Sec.-Treas Cecil Swale Wiarton

.

Bruce, S President VV. H. Arkell Teeswater.
Vice-President W. A. Rowand Walkerton.
Sec.-Treas Jas. A. Lamb Walkerton.

Bruce W President B. Fawcett Tara.

1st Vice-President Allen McKinnon Pt. Elgin.
2nd Vice-President Gilbert Johnson Underwood.
Sec.-Treas J. H. VVismer Pt. Elgin.

Carleton President J. C. Bradley Hazeldean.
Vice-President J . E. Caldwell City View

.

Sec.-Treas R. H. Grant Hazeldean.,
Dufferin President Geo. Best Whitfield.

Vice-President W. J. Dynes Granger.
Sec.-Treas Wm. Shields Shelburne.

Dundas President .A rthur Christie Winchester.
Vice-President Hugh Marquette Inkermann.
Sec.-Treas J. P. Fox Winchester.

Durham, E President J. A. Vance Ida.

Vice-President W. R. N. .Sharpe Ida.

Sec.-Treas A. J. Fallis Millbrook.
Durham, W President Thos. Baker Solina.

Vice-President Jas. Leaske Taunton.
Sec.-Treas H. S. Hoar Hampton.

Elgin, E President Jas. H. Sheppard Mt. Salem.
Vice-President Lewis Cloes New Sarum.
Sec.-Treas F. Leeson Aylmer.

Elgin, !W President John McFarlane Dutton.
Vice-President A. A. Miller Middlemarch.
Sec.-Treas Arch. Maccoll Aldboro.

Essex, N President Ed. Plant Woodslee.
Vice-President S. Ducharme Belleriver.

Sec.-Treas D. Ure Windsor.
Essex, S President Philip C. Fox Ruthven.

Vice-President Geo. W. Cady Ruthven.
Sec.-Treas G. W. Coatsworth Kingsville.

[52]
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Officickh kok I!X)7-8. Citnliiiiii-il.

Inftifulr. i\,i,n.. I'j,, .\,hlreM.

Krontenao President Hyron (idnloti (ileuvale.
Vice-President Michael Travew Utfiiner.
Sec.-Treas Inshiia Knight ElKinhurg.

Fronteiitc. C President J. Hamilton Parham.
Vice-President J. E. Caini)bell Cole Lake.
Sec H. A. Hamilton (Godfrey.
'J'reas \Vm I'.radsliaw Tichborne.

Glengarry I'resident A. A. McLennan Lancaster.
let Vice-President R. R. Hunter Muxville.
2nd' Vice-President D. J. Robertson Martintown.
Sec.-Treas J. P McNaughton Dominion vilie.

Grenville, S President Richard Connell Roebuck.
VMce-President E. A. McKim Maitland.
Sec.-Treas G. W. Carson Charleville.
Ass't-Sec H. R. Vanderburg Ventnor.

< -rey, C President Geo. Badger Red Wing.
Vice-President H. Guy Maxwell.
Sec.-Treas J. I . Graham \'andeleur.

Grey, N President T. J. Haikne.s8 Annan.
Vice-President M. Rutherford Leith

.

Sec.-Treas A. S. Donald Kilsyth.

Grey, S President Robt. Morice Durham.
Vice-President Dan. Edge Edge Hill.

Sec.-Treas Geo. Binnie Bunessan.

Haldimand President Andrew Mehlenbacher . Kohler.
Vice-President F. D. Awde Cheapside.
Secretary R. E. King DeCewsville.
Treasurer. .'. M. Toohey DeCewsville.

Halton President Matthew Dice Milton.
Vice-President Tas. Reid Campbellville.
Sec.-Treas E. F. Nixon Ashgrove.

Hastings, E President J. L. Newton Chapman.
Vice- President J. C. Sheffield Gilead.

Sec.-Treas .H. C. Emerson Corby ville.

Hastings, N President Richard Keene Hazard's Cora

.

Vice-President Robt. Broad Hazard's Cors.
Sec.-Treas F. A. Comerford Eldorado

.

Hastings, W President F . R. Mallory Frankford.
Vice-President A S. White Sidney Cros<;iiie

Sec.-Treas Chas. Van Blaricom . . .Belleville.

Huron, E President Tbos. McMillan Seaforth.

Vice-President Jas. Elliott Bluevale.

Sec.-Treas P. A. McArthur Brussells.

Huron, S President W. D. Sanders Exeter.

Vice-President Wm. Monteith Thames Road.
Sec.-Treas B. S. Phillips Hensall.

Huron,W President R. M. Young Carlowe.
V^ice-President H.J. Morri.« Loyal.

Sec.-Treas Wm. Bailie Dungnnnon.
Kent, E. President G. R. Langford Kent Bridge.

Vice-President John McCutcheon Croton.

Sec.-Treas E. C. McGrachy Thamesville.
Kent, W President Alex. Gordon, Sr Electric.

Vice-President Arthur Fisher Chatham.
Sec.-Treas J. R. Longmoore Chatham.

Lambton, E President John Hunter Wyoming.
Vi(;e-President Wm. Moorehouse Shetland.

Sec.-Treas W. J. MacAlpine Warwick.
Lambton, W President Wm. Jack.<on Osborne.

Vice-President Frank C. Pretty Wilke.-^port.

Sec.-Treas Frank Young I^.lysmith.

Lanark, N President Wm. Dunlop McDnnaM's Corn.

Vice-President Wm. Purdon McDonald's Core

.

Sec.-Treas Robt. ILirper McDonald's Cors.
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Officers for' 1907-8.

—

Continued.

In.-ilititte.
Name. P-0. Address.

Lanark S - • .President J. W. Leaver Perth.

Vice-President Jas . Glien Perth.

Sec.-Treas Geo. Oliver Perth.

Leeds N. and Grenville President G E. Johnston AndrewsviUe.

Vice-President Herb. Earl jMernckville.

Sec.-Treas Fred. J. Boyd Merrickville.

r ppf^s S President W. M. Bass Newboro.
' Vice-President C. F. Rath Lansdowne.

Sec.-Treas S. T. Freeman Britton..Gananoque.

T p„nnx President T. B. Lund Napanee.
^^"

Vice-President D. W. Shea Fellows.

Secretary D. Aylesworth Bath.

Treasurer W. N. Dollar Napanee

.

T ;nooln President D. H. Moyer Campden.
Vice-President Hudson Ussher Queenston.

Sec.-Treas J. Pawling Pt. Dalhousie.

Manitoulin, E President
Vice-President
Sec.-Treas A. J. Wagg Mindemoya.

Manitoulin W President Fred Smith . Gore Bay.

(Officers for 1906) Vice-President
Sec.-Treas And. Hall Gore Bay.

Middlesex E President S. Bourne Rebecca.
Miaaiesex, x>

.

.

.

Vice-President Geo. Lewis Ballymote.

Sec.-Treas Jas. H. Wheaton Thorndale.

Middlesex N President C. H. Wilson Greenway.
iviiaaiesex,

.

.

Vice-President Robt. Grundy Clandeboye.

Sec.-Treas W. T. Amos Lieury.

Middlesex W President J. G. Lethbridge Strathburn.
Miadiesex,

^^^ Vice-Pres Jno. Mitchell Glencoe.

2nd Vice-Pres Hugh McCallum Walkers.

Sec.-Treas Chas. M. Macfie Appin.

Monck President Allen Robins Wellandport.

Vice-President R. B. Fitzgerald Fenwick.

Sec -Treas J- E. Cohoe Wellandport.

Muskoka C President Alf. Kay Port Sydney.
' Vice-President Edward Hamilton Raymond.

Sec -Treas John H. Osborne Utterson.

Muskoka N President W. D. Forest 209, Hunt^ville.
iviusKOKa,

. Vice-President J. W. Fletcher Ravenscliffe.

Sec -Treas Wm. Clarke 3, HuntsviUe.

Muskoka S President W. C. Denniss Bracebridge.
' Vice-President J.J.Beaumont Bracebridge.

Sec -Treas Alex. Barron Bracebridge.

Port Carline President Fos. McCully Port Carling.

Vice-President John Davidson Brackenrig.

Sec -Treas Geo. Terry Hutton House.

Niuissine W President A. D. Besserer North Bay.
^ '

Vice-President A. Limoges Limoges.

Sec -Treas Jno. A. Carmichael North Bay.

Norfolk N President W. A. Byerlay Courtland.

let Vice-Pres S. C. Kitchen Bloomsburg.

2nd Vice-Pres L. C. McDonnell Delhi.

Sec.-Treas F. L. Culver Waterford.

Norfolk S President Jas. Symington Pt Dover.
' ' Vice-President Abram Neilson Walsh.

Sec -Treas N. S. Palmerton Walsh.

Northumberland, E President Walter Adams Woolen
Vice-President J. N. Stone Norham.

Sec.-Treas R. 0. Morrow Hilton.

Northumberland, W President Jno. Mason ?°^°^^?;,^^" '

Vice-President W. J. Westington PlainsviUe.

Sec. Treas R. Cullis Camborne.

President Wm. Shier Sunderland.

let Vice-Pres Asa Millard Oxbridge.

2nd Vice-Pres J. C. Sproule Oannmgton.

Sec -Treas J- W. Widdifield Uxbndge.

Ontario, N



.„)7 1-AKMI':KS' INSTlTL-ri-S.

Parrv Sound,

Officers for "[907-8.— Omtwued.

^"^^"''' ^
Vice-President. Thos. Mandorson Myrtle Sta.

Soc.-Treas Kliner Lick Oshawa.

Ov ford N President G. A .
Munroe Kinl)r. ..

^''''''''' ^

1st Vice-Pres Hern.an P.ollert a^^H.

'>nd Vice-Pres Uw^h McPonald ^^ nodntork.

Pec-Treas A. L. Currah Rriglit.

Oxford S President J- H. Fonlen Bea<-hville
^^^^""'' ^

Vice-President R. W. Hawkins 1 rownHville.

Sec -Treas W. R. Carroll Norwich.

K .President John Duke Bark's Falls.

Vice-President E. Gongh ^"^«^'^'?-,„,

Sec. -Treas Th..-n;is P.ottoiidey South River.

Parrv Sound, W President
Vice-President _ e ,.. i

Sec -Treas Jas. S. Miller Parry S.mnd .

P^el .... President E. C. Monkman
^«''^,'^"ri"^-^^^^

1st Vice-Pres J. C. McArthur Rocksule.

2nd Vice-Pres E. E. Wilson
t^f^t '"i.

Sec -Treas W. E. Shean Elmbank.

„ ,, ^ ,. President Geo. Goetz Sebringville.
^^^^'' ^^'•^^

^ce President Jno. Munro Milverton.

Sec. -Treas S. H. Pugh Mdverton.

„ ,, a „ President D. ( i. McBeth St. Paul's Sta.

^^''•^^- '°"^''
^'^ce President : Luther F-W^ Turner.

.

•Carhng.onl.

Sec -Treas Duncan 3Iac\ annel .... St. Mar> s.

, , ... President F. Birdsall Birdsall.
''•'''''''''

'

'-'^'
vfe^Pre ident E. Hawthorne Warsaw

Sec-Treas Chas. O'Re.Uy Norwood.

„ , , , w c. President ^ N. Telford Bridgenorth.
Peterboro ,

West
^^feSident' Fred. McKee Selwyn.

S--T--
^^"l2^6to"r^aine St Peterboro'.

Prec^ident Denis Hurley )>"1^1^^^ S''

V

^^"^'^
f^vSpresident Angus McKenzie ^ ank eek Hd^

2nd Vice-President . . . .D. B. Ruby v Vili hTi
Sec-Treas W. Macadam ^ ankleek Hill

.

„ . „ , , President ....V.ii. Gilbert Gilbert's Mills.

Prince Edward
Vke-Pre«idenV

' '

' .
. . J. W. Hvatt West Lake.

Sec.-Tris
'.

'. • W. A. Christy Bloomfield.

„. a^ ., PrPfiident . . . . Geo. Strachan Box Alder.

Rainy River, South
^f^Sident : Ed. Holmes Barw.ck.

Sec -Treas T. A. Boucher Emo.

„ ".,
, Tno B Eraser Foresters' Falls.

Renfrew, North President J no^
HendriVk Bea.-liburg.

Vice-Pieeident NMn. rientiniK.
x>„,,.hlmrVr

Sec -Treas John Brown Bene rnnir^,.

^ , y ,. President D. Muirhead Renfrew.
Renfrew, South y^ p.iident David Barr, Sr Rentrew.

Sec -Trea, . . . . G. Maclntyre Renfrew.

^ ,

,

President Hon. W. C Edwards .

.

Rockland.
i^"^^^ll

letVcePre^id^^ Daniel McDonald Russell.
181. \ ite riciucuK .

Wilson MP Cumberland.
2nd Vice-President N. 1". vv I'son, ai.t. -^

,,

Sec-Treas W. R. Summerby Russell-

Simcoe, Centre ^''[esident
n;h^n'Sderson

'.

'.

'.
'.

'.
.

'• '.Sossl'and.

Sc'tS :
: : :Wm mi Penetangulsheno.

Sec.-ireas
Price's Corners.

s. Simcoe, East Yj.^^'i^'^^y.L. tL AVWins" '.

Guthrie.
Vice-President £^^ ^^S •:::: :ori;nr
Sec-Treas R- C. iiipwP'i

Simcoe. South P^^^i'Jf"^ V - j^^' f Ki^dd ] !

.' .'

: !

.' .'

^ .CookTtown:
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Officers for 1907-8.

—

Concluded.

Institute. Name. P.O. Address.

Simcoe, West President J. A. McDermid Stayner.
(Officers for 11)06) Vice-President Jno. Smith Duntroon.

Sec.-Treas Jno. McKee Duntroon.
St. Joseph Island President J. G. Reesor Carterton.

Vice-President Win. Dunn Marksville.
Sec.-Treas C. A. Young Richard's Landing.

Stormont President LesHe Foster Newington.
Vice-President Donald N. Mclean Berwick.
Sec.-Treas D. H. McDiarmid Avonmore.

Temiscamingue District President
Vice-President
Sec.-Treas R. Parker Uno Park.

Victoria, East President W. H. Cullis Powles' Corners.
Vice-President Isaac Fee Mt. Pleasant.
Sec.-Treas Wm. Thurston Bobcaygeon.

Victoria, West President Win. Channon Oakwood.
Vice-President Donald Jackson Woodville.
Sec.-Treas Jas. Keith Lindsay.

Waterloo, North President A. B. Snyder Elinira.

1st Vice-President A. Doering Crosshill.
2nd Vice-President Josiah Stauffer Waterloo.
Sec.-Treas Allen Shantz Waterloo.

Waterloo, South President W. C. Shaw Hespeler.
1st Vice-President S. S. Horner Mannheim.
2nd Vice-President Walter Oliver Branchton.
Sec.-Treas W. Slater Gait.
Assistant Secretary CD. Brown Haysville.

Welland. . President Wallace Tufts Welland Station.
Vice-President A. G. Scilly Air Line Junction.
Sec.-Treas W. H. Gainer Welland.

Wellington, Centre President J. A. Henderson Dracon.
Vice-President Thos. Dearing Orton.
Sec.-Treas Geo. Wright Elora.

Wellington, J^ast President Alfred Hutchison Mt. Forest.

Vice-President J. P. Beer Arthur.
Sec.-Treas Chester Nicholson Mt. Forest.

WilJington, South President John Barber Guelph.
1st Vice-President Wm. Scott Eramosa.

A. Cockburn Aberfoyle.
B. Hood Guelph.

Wellington, West President F. J. Short Moorefields

.

F. Philip Rothsay

.

Sec.-Treas S. M. Clemens Drayton.

Union President Alex. Drummond Clifford

.

Vice-President John Pritchard Redgrave.
Sec.-Treas David Campbell Clifford.

Wentworth, North President G. N. Harris Lynden.
Ist Vice-President J. A. Gray Freelton.
2nd Vice-President . . . .Wm. Drummond Waterdown.
Sec.-Treas Alfred Purnell Puslinch.

Wentworth, South President J. H. McNeilly Stoney Creek

.

Vice-President
Sec.-Treas Erland Lee Stoney Creek

.

York, Ea.«t Presi<lent Geo. Robins Malvern

.

Vice-President Geo. Robinson Markhani.
Sec. -Treas A. J. Reynolds Scarboro Junction

.

York, North President Archie McCallum King City

.

Vice-President Simeon Lemon Kettleby.
Sec -Treas F . W. Heacock Aurora

.

York, West. President Lockie Cameron Nashville.
Vice-President A. E. Mercer Burnhamthorpe.
Sec.-Treas Robt. L. Crawford Emery.

2nd Vice-President.

.
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